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%) STARTER (R

Foie gras escalope

gingebread toast, fig chutney, citrus emulsion**
440 K¢

Tiger prawns

garlic, honey, chilli, coriander, mango-avocado
tartar, mango caviar*
240 K¢

Beef tartare

tartufo mayo, capers, coarse mustard, tartufo
caviar*

240Ké
£ SOUP (R

Cream chantarelle dill

chantarelle ragd, roasted potaoes, dill oil, pouched
egg
160 K¢é

%) MAIN COURSE (R

DILL SAUCE

rib eye steak 300 g, poached eggs, dill, roasted
grenaile, dill oil,
( possible meatless option ) **

690 KC/390K¢
VEAL GORDON BLEU
prunelle Blaue puree, cucumber, butter
490 K¢
DEER LOIN
chestnut puré, rosehip sauce, root vegetables
490 K¢
£) DESSERTS (R
Poppy seed roll
Créme de Marrons pear sorbet
240 K¢
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%) MENU (R
TRUFFLE SPAGHETTI

PIKEPEARCH A LANORMAN

pikepearch fillet, black rice, chantarelle, shrimps
or

BEEF STRIPLOIN ROLL

beef striploin, chorizo, serano, cucumber, quail
eggs, dijon mustard, jasmin rice

CREME BRULEE

990 K¢
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$) PREDKRMY (R

Foie gras escalope

pernikovy toast, fikové chutney, citrusova emulze**
440 K¢é

Tygri krevety

¢esnek, med, chilli, koriandr, mango-avokado
tatarak, mango kaviar*
240 K¢

Hovézi tatarsky biftek

lanyZova majonéza, kapary, hrubozrnna hofcice,
kaviar, maslovy toast*
240 K¢

£ POLEVKA (R

Kulajda

strocky, opeceny brambor, koprovy olej, kiepelCi
vejce
160 K¢é

) HLAVNI CHODY (R

KOPROVA OMACKA

rib eye steak 300 g, zastrFené vejce, kopr, pecené
grenaile, koprovy olej,
( mozna bezmasa varianta ) **

690K¢ / 390 Ké
TELECI GORDON BLEU
puré prunelle blaue, okurka,maslo *
490 K¢
JELENi HRBET
kasStanové pyré, Sipkova omacka, ¢ervena
fepa, kofenova zelenina*
490 K¢
%) DEZERTY (R
Makova siska
Créme de Marrons, sorbet hruska
220 K¢
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%) MENU (R
LANYZOVE SPAGETY

CANDAT PO NORMANDSKU

Filet z candata, Cerna ryze, hribky, krevety
nebo

SPANELSKY PTACEK
hovézi striploin, cibule, chorizo, serano, okurka,
kiepelCivejce, hrubozrnna hoicice, jasminova ryze

CREME BRULEE

990 K¢
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%) VORSPEISEN (R

Foie gras escalope

Lebkuchentoast, Figenchutney, zitrusemulsion**

440 Ké
Tigergarnelen
knoblauch, honig, Chilli, Koriander, Mango-
Avocado tartare, Mango kaviar*
240 K¢

Rindertatar

Triiffeln mayo, Kapern, grober Senf, Kaviar, Butter
toast*

240 Ké
%) SUPPEN (R
Kulajda
Sprossen,Bratkartoffeln, Dillol, Wachtel ei
160 K¢

£ HAUPT SPEISEN (R

Traditionelle Dillsauce

rib eye steak 300 g, Ei, Dill, Bratkartofeln, Dill6ll
(gehts auch ohne fleisch) ****/

790 K¢ / 390 Ké
Kalbfleich Gordon Bleu
Prunelle Blaue puree, gurke, butter
430 K¢
Hirschriicken
Kastanienpiiree, Hagenbuttensauce,
Wiirzelgemuse
430 K¢
£ DESSERTS (R
Mohnkrapfen
Créme de Marrons, Birnesorbet
240 K¢e
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%) MENU (R
TRUFFEL SPAGHETTI

ZANDERALANORMAN

zanderfilet, schwarzer Reis, Pilze, Garnelen
oder

GEFULLTE RINDFLEISCHROLLE

Rindel striploin, chorizo, Jamén Serrano, gurke,
Wachtel Ei, Senf, Jasmin Reis

CREME BRULEE

990 K¢
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