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Poledni menu 3. - 6. 2. 2026

Predkrm | Starter

Polévka z pecenych piquillo papricek s parmazanovym nakypem,
chilli olejem a kirupavymi bramborami

Roasted piquillo pepper soup with parmesan flan, chilli oil

and crispy potatoes

Hlavni chod | Main course

150 g grilovana veprova kotleta s pyré z ¢erného korene, bilou
smrzovou omackou, perlovymi cibulkami a ¢ernym lanyzem
Grilled pork chop with salsify purée, white morel sauce, pearl onions
and black truffle

nebo / or

Cerné risotto se sépiovym pestem a ¢ernym éesnekem, soté z krevet,
burratou a polosusenymi rajcaty

Black risotto with cuttlefish pesto and black garlic, sautéed prawns,
burrata and semi-dried tomatoes

Dezert D34 | Dessert D34

Kiupavé millefoglie s vanilkovym krémem s esenci ruzi
a nakladanymi treSnémi, vanilkova omacka

Crispy millefoglie with vanilla cream with rose essence,
pickled cherries and vanilla sauce

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 risotto)




