Predkrmy
Stlarters

Hovézi tatarak v asijském stylu s wasabi, nalozenymi 430 K¢
shiitake, uzenou majonézou, redkvi Daikon

a kaviarem Siberia Antonius

Asian-style beef tartare with wasabi, pickled shiitake mushrooms,

smoked mayo, Daikon radish and caviar Siberia Antonius

Talif s morskymi plody, tunakem, saldtem 690 K¢
z chobolnice a ustricemi %
Seafood antipasto with tuna, octopus salad and oysters

Burrata s viSnovym gazpachem, sicilskym salatem 340 K¢
caponata a kirupavou ryzi B
Burrata with sour cherry gazpacho, Sicilian caponata

and crispy rice

Teleci drstky se smrzi, lanyZovym aroma, opecenou 410 K¢
maslovou brioskou a zimnim lanyZem

Veal tripe with morels, truffle aroma, toasted butter brioche

and winter truffle

Salat z divokych bylin se suSenymi barevnymi rajcaty, 275 K¢
slanymi arasidy a syrem stracciatella 3
Wild herb salad with sun-dried colourful tomatoes,

salted peanuts and Stracciatella cheese

Polévky
Soups
Kureci vyvar se zeleninovymi cappelletti 180 K¢

s kurecim masem a foie gras
Chicken broth with vegetable cappelletti, chicken meat

and foie gras

Krém z peéené maslové dyné s mac¢kanou burratou 175 K¢
a kokosovym mlékem B\
Roasted butternut squash cream with mashed burrata

and coconut milk

Vybér Tomase Cern¢ho
Our chef’s choice

1800 K¢ | 1 0s0ba | 7 pax

Burrata s viSnovym gazpachem, sicilskym salatem caponata
a kiupavou ryzi ¢ 98
Burrata with sour cherry gazpacho, Sicilian caponata and crispy rice

Teleci drstky se smrzi, lanyZovym aroma, opecenou maslovou
brioskou a zimnim lanyzem

Veal tripe with morels, truffle aroma, toasted butter brioche

and winter truffle

140 g Zprudka opeéeny tunak s cizrnovou kasi, ¢
vinnou omackou z Limne Lugana a divokou zeleninou
Seared tuna with chickpea purée, Limne Lugana wine sauce
and wild vegetables

Rez z horké ¢okolady s malinami, nugitovym cremeux
a vanilkovou pénou

Dark chocolate cake with raspberries, nougat crémeux
and vanilla foam

vinné parovani | Wine pairing

1.Franciacorta Rosé Extra Brut Santus, N.V. 340 K¢
VCORAVIN’

2. Riesling Smaragd Ried Bruck J&G Hogl, Wachau, 2025 495 K¢
3. Meursault Domaine Chantal Lescure, 2023 590 K¢
4. Amarone della Valpolicella Classico Albasini, 2018 690 K¢
Villa Spinosa, Veneto

Nealkoholické parovani | Non-alcoholic pairing

1. Prosecco Zero 0%, Le Vigne di Alice, Veneto 185 K¢
2. Riesling Mayer am Pfarrplatz, Wien 195 K¢
3. Natureo Garnacha Syrah, Torres, Catalunya 265 K¢
4. Zero Groni 250 K¢
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Hlavni chody
Main courses

180 g Vykostén4 dusena hovézi Zebra s omackou z vina 750 K¢
Dolcetto d’Alba, pyré z peceného pastinaku s uzenym aroma, \4
palenou zeleninou a kompotem ze sicilskych tresni

Boneless slow-cooked beef ribs with Dolcetto d’Alba wine sauce,

roasted parsnip purée with smoky aroma, burned vegetables

and Sicilian cherry compote

Sous vide teleci jazyk s omackou z letitého hruskového 675 Ké
balzamika, pyré z peceného celeru a lanyzem ¢
140 g Sous vide veal tongue with aged pear balsamic sauce,

roasted celery purée and truffles

120 g Sous vide grilovana chobotnice s houbovou omackou 790 K¢
a bramborovymi gnocchi s parmezanem

Sous-vide grilled octopus with mushroom sauce

and potato gnocchi with Parmesan

140 g Zprudka opeceny tunak s cizrnovou kasi, 890 K¢
vinnou omackou z Limne Lugana a divokou zeleninou -
Seared tuna with chickpea purée, Limne Lugana wine sauce

and wild vegetables

Safranové risotto s morskymi plody, langustynami, 650 K¢
omackou z humrich schranek a bylinkovou gremolatou L3
Saffron risotto with seafood, scampi, lobster bisque sauce

and herb gremolata

Ravioli plnéné cernym lanyzem a mékkym kozim 580 K¢
syrem Robiola s bramborovou pénou a liskovymi orechy b
z Piemontu IGP

Ravioli filled with black truffle, soft Robiola goat cheese, with
potato foam and Piedmont IGP hazelnuts

Téstoviny Mezze maniche s omackou z papricek Piquillo, 490 K¢
olivami Taggiasca, ricottou Primo sale a bazalkovym pestem b
s mandlemi

Mezze maniche pasta with Piquillo pepper sauce, Taggiasca olives, Primo
sale ricotta and basil pesto with almonds

8 vegelarianské jidlo (vegetarian) | ¢ bezlepkové jidlo (gluten free)
Alergeny na vyzadani u obsluhy. | Allergens on your request.



