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Poledni menu 10. - 13. 11. 2026

Predkrm | Starter

Bruschetta s kurecim paté s foie gras, kyselymi cibulkami Borettane a
gelem z éerveného ovoce

Bruschetta with chicken paté with foie gras, pickled Borettane onions

and red [ruit gel

Hlavni chod | Main course

220 g Konfitované stehno z husokachny Barbarie se soté z ¢erné
kapusty, kulatym bramborovym knedlikem a pernikovou omackou
220 g Confit Barbarie duck leg with sautéed black cabbage, a round potato
dumpling and gingerbread sauce

nebo / or

Tortellini pInéné uzenym halibutem s pyré z ¢erveného zeli,
sampanskou omackou a lanyzovym kaviarem

Tortellini filled with smoked halibut, served with red cabbage purée,
champagne sauce and truffle caviar

Dezert D34 | Dessert D34

Nase maslova brioska opecena se skoricovym krémem, vanilkovou
omackou a susenymi tresnémi

Our toasted homemade butter brioche with cinnamon cream, vanilla sauce
and dried cherries

Kompletni menu (predkrm + hlavni chod + dezert) 950 K¢
Complete menu (starter + main course + dessert)

Menu bez dezertu 790 K¢
Menu without dessert

Menu bez predkrmu 750 K¢
Menu without starter

Samostatny hlavni chod (maso | ryba) 620 K¢
Main course (meat or fish)

Samostatny hlavni chod (téstoviny | risotto) 490 K¢

Main course (pasta or risotlo)




