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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*
240 Ké

Stuffed pepper tripe

Smoked with cherry chips, bread with crackling,
onion radish

240 K¢
%) SOUP (R

Cream chantarelle dill

chantarelle ragu, roasted potaoes, dill oil, pouched
egg
160 K¢

£ SALAT (R

Salat wtih goat cheese

beet salat, rocket, beet, caramelized walnuts,
cream fresh, honey*

340 K¢
%) CZECH CLASSICS (R
CONFIT PORK KNEE 1,5 kg
kojo, bell pepper, garlic, onion, pork juice,
dijon mustard, belgian mayo, fresh
horseradish with apple, bread**
590 K¢

DILL SAUCE

rib eye steak 300 g, poached eggs, dill, roasted
grenaile, dill oil,
( possible meatless option - 400 ,- ) ****

790 Ké
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%) MAIN COURSE (R

Veal Gordon Bleu
prunelle Blaue puree, cucumber, butter
430 K¢
WILD BOAR GULASH
root vegetables, cranberry-onion chutney, Paifal
dumping, dried onion
430 K¢
DEER LOIN
chestnut puré, rosehip sauce, root vegetables
430 K¢é
BEEF STRIPLOIN ROLL

beef striploin, chorizo, serano, cucumber, quail
eggs, dijon mustard, jasmin rice
430 Ke¢
CHICKEN PEPPER SAUCE

chicken mouse, pepper tapenade, potatoes
gnocchi, pepper spaghetti

430 Ké

SALMON FILET

scaloops, sweet potatoe puré, broccoli, sweetchilli
sauce**

430 Ké

%) DESSERTS (R

Poppy seed roll, Créme de Marrons pear sorbet

220 K¢
Homemade apple strudel with ice cream

190 K¢
Créme brulée

190 K¢
Variations of ripened cheeses, dry ham

490 K¢

aé@mu'é/fe



Q/ﬂm{()ﬂp

$) 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 Ké¢

Hovézi tatarsky biftek

lanyZova majonéza, kapary, hrubozrnna hoicice,
kaviar, maslovy toast*

240 Ké
Zadélavané drstky
zakouriené tresnovou Stépkou, chléb se
Skvarky, cibule, fedkvicka
240 K¢
) POLEVKA (R
Kulajda

strocky, opeceny brambor, koprovy olej, kiepel&i
vejce
160 K¢

$) SALAT &R

Salat s kozim syrem

fepny listy, rucola, fepa, karamelizované vlasské
ofechy, cream fresh, med*

340 K¢

50> CESKA KLASIKA (R
KONFIT VEPROVE KOLENO 1,5 kg

kojo, uzena paprika, ¢esnek, cibule, veprova
Stava, kremZska hoFcCice, belgicka majonéza,
Cerstvy kien s jablkem, chléb**

590 K¢

KOPROVA OMACKA

rib eye steak 300 g, zastiené vejce, kopr, peéené
grenaile, koprovy olej,
( mozZna bezmasa varianta ) ****

790K¢ / 390 Ké
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) HLAVNiI CHODY (R

TELECi GORDON BLEU

puré prunelle blaue, okurka,maslo *
430 K¢

KANCIi GULAS
kofenova zelenina, brusinskovo-cibulové

chutney, paifalsky knedlik, cibulka
430 K¢

JELENIi HRBET

kastanové pyré, Sipkova omacka, kofenova
zelenina*
430 K¢

SPANELSKY PTACEK
hovézi striploin, cibule, chorizo, serano,

okurka, kiepelcivejce, hrubozrnna horcice,
jasminova ryze

430 K¢
KURE NA PAPRICE
kufeci péna, paprikova tapenada,
bramborové noky, paprikové Spagety
430 K¢é

LOSOS

musle sv. Jakuba, batatové pyré, brokolice,
sweetchilli sauce*

430 K¢
£) DEZERTY (R

Makova siska, Créme de Marrons, sorbet hruska

220 K¢
Domaci jablkovy zavin se zmrzlinou

190 K¢
Créme brulée

190 K¢
Variace zrajicich syrt a suSenych uzenin

490 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 Ké¢

Rindertatar

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

240 K¢
Gefiillte Kuteln
gerduchert mit Kirschen-baum chips, Brot
mit speck, zwibel, Rettich
240 Ké
%> SUPPEN (R
Kulajda
Sprossen,Bratkartoffeln, Dillol, Wachtel ei
160 K¢

%) SALATARR

Salat mit Ziegenkise

Rote-Bete-Blatter, Rucola, Riibe, karamellisierte
Walniisse, créme fraiche, honig*

340 K¢

%) Tschechischer Klassiker (R
Konfierte Schweinshaxe 1,5 kg

kojo, gerduchert Paprika, Knoblauch,
Zwiebel, Schweinen Jus, Senf, Belgische
mayo, frische Meerrettich mit Aplfel, Brot**
590 Ké

Traditionelle Dillsauce

rib eye steak 300 g, Ei, Dill, Bratkartofeln, Dilloll
(gehts auch ohne fleisch) ****/
790 K¢ / 390 Ké
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%) HAUPT SPEISEN (R

Kalbfleich Gordon Bleu

Prunelle Blaue puree, gurke, butter
430 K¢

Wildschwein Gulash

Wurzelgemiise preiselbeere-zwiebel
chutney, Pajfal knodel, zweibel
430 K¢

Hirschriicken

Kastanienpiiree, Hagenbuttensauce,
Wiirzelgemuse
430 K¢

Gefiillte Rindfleischrolle

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

Maishuhn mit Paprikasauce

Huhnpiiree, paprika tapenade, Kartofel gnochi,
paprika spaghetti

430 K¢
Lachs

Jakubsmusels SiiBkartoffeln, brokkoli,
sweetchilli sauce**

430 K¢

$0) DESSERTS (R

Mohnkrapfen, Créme de Marrons, Birnesorbet

220 Ké
Hausgemachte Apffelstrudel mit Eis

190 K¢é
Créme brulée

190 K¢
Variationen vom Kase un Schinken

490 K¢
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