Predkrmy
Slarlers

Tradicni sicilsky salat caponata s dresinkem

z cervenych pomerancu, malin a krémovym syrem burrata
Traditional Sicilian salad caponata with red orange dressing,
raspberries and creamy Burrata cheese

70 g Hovézi tatarak z vyzralého hovéziho krku

s ¢ernym korenem, lanyzovou pralinkou s bilou cokoladou,
foie gras a orechovym chlebem

Beef tartar of aged neck with salsify, truffle foie gras praline
with white chocolate and nut bread

.Vitello tonnato” z teleci svickové s ancovickami,
krémem z nakladaného tunaka a kifupavou zeleninou
. Vitello tonnato” of veal fillet with AAA anchovies,

cream of marinated tuna and crispy vegetables

Salat z divokych bylin s nakladanou barevnou repou,
pekanovymi orechy, dresinkem z balzamika Goccia Oro
a syrem stracciatella z buvoliho mléka

Wild herb salad with pickled colorful beetroot, pecan nuts,
Goccia Oro balsamic dressing and buffalo milk
Stracciatella cheese

Palené carpaccio z mec¢ouna s muc¢enkovym dresinkem,
Jalapenos a ¢ernou sépiovou majonézou

Burnt carpaccio of swordfish with passion fruit dressing,
Falapenios and black seppia mayo

Polévky
Soups

Hoveézi vyvar s korenovou zeleninou, bylinkovymi
knedli¢ky z ricotty a kapkami lanyzového oleje
Beef broth with root vegetables, herb ricotta dumplings
and drops of truffle oil

Krémova dynova polévka varena v kokosovém mléce

s restovanymi ¢ervenymi krevetami, chilli olejem

a cerstvym jogurtem

Creamy pumpkin soup cooked in coconut milk with sautéed
red prawns, chilli oil and [resh yvoghurt

345 K¢
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379 K¢

395 K¢

289 K¢
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399 K¢

185 K¢

199 K¢

Vybér Tomase Cerného
Our chef’s choice
1299 K¢

Hoveézi tatarak z vyzralého hovéziho krku s éernym korenem,
lanyzovou pralinkou s bilou ¢okoladou, foie gras a orechovym
chlebem

Beef tartar of aged neck with salsify, truffle foie gras praline

with white chocolate and nut bread

Krémova dynova polévka varena v kokosovém mléce

s restovanymi cervenymi krevetami, chilli olejem a ¢erstvym
jogurtem ¢

Creamy pumpkin soup cooked in coconut milk with sautéed red prawns,
chilli oil and fresh yvoghurt

Pomalu vareny teleci jazyk s aroma z octa Barolo ..Cesare
Giaccone®, grilovanym rimskym listem, Skvarky z Lardo di
Colonnata a pyré z jablek Pink Lady ¢

Slow-cooked veal tongue with Barolo "Cesare Giaccone” vinegar aroma,
grilled Little gem, crispy Lardo di Colonnata and Pink Lady apple puree

Krupavé tiramisu
Crispy tiramisu

Menu servirujeme vzdy pouze pro 1 osobu
Menu is served only for 1 person

Tomasem doporucena vina k degustacnimu menu
‘Tomas' recommended wines for degustation menu

1. Riesling Vom roten Schiefer, Clemens Busch, 2022 199 K¢
2. Griiner Veltliner Smaragd Ried Liebenberg Jamek, 2022 385 K¢
3. Chianti Classico Belcanto Nittardi, 2021 275 Ké
4. Moscato d’Asti G.D. Vajra Piemonte, 2023 189 K¢

Prejeme vam dobrou chut! Bon appetit!
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Hlavni chody
Main courses

12 hodin dusena starena hovézi zebra s omackou

z merunkové marmelady, letitého rumu a pyré

z pecencho celeru

12 hours braised aged beef ribs with apricot marmalade sauce,
rum and baked celery puree

170 g Dusena filatka z ropusnice .,po mlynarsku”

s nakladanymi houbami, ¢ernym korenem a lanyzi
Bruaised fillets of stone fish ,.a la meuniere”

with pickled local mushrooms, salsify and truffles

140 g Pomalu varena a grilovana chobotnice s omackou
z pecenych paprik Piquillo, soté z kaparovych

kvétu, oliv Taggiasca a Safranovymi arancini
Slow-cooked and grilled octopus with roasted Piquillo
pepper sauce, sautéed caper flowers, ‘laggiasca olives

and saffron arancini

Sous vide teleci jazyk s aroma z octa Barolo

»Cesare Giaccone®, grilovanym rimskym listem,
Skvarky z Lardo di Colonnata a pyré z jablek Pink Lady
Slow-cooked veal tongue with Barolo "Cesare Giaccone”
vinegar aroma, grilled Little gem, crispy Lardo di Colonnata
and Pink Lady apple puree

Agnolotti pInéné kastanovym krémem s vlaznou burratou,
dynovym olejem a suSenkami Amaretti

Agnolotti filled with chestnut cream, lukewarm Burrata,
pumpkin oil and Amaretti biscuits

Téstoviny Bucatini se slavkami, krevetami

a kalamary s omackou z rajcat Datterino Napoletano
a jarni cibulkou

Bucatini pasta with mussels, prawns and calamari

with spicy Datterino tomato sauce and spring onion

Risotto Mandello s ¢ernym lanyzem, mékkym
piemontskym kozim syrem Caprino a pe¢enymi
vlasskymi orechy z Etny

Risotto Mandello with black truffle, soft Piedmontese
goat cheese Caprino and baked walnuts from Etna

699 K¢

645 K¢

599 K¢

579 Ké

499 K¢

569 K¢

485 K¢
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8 vegelarianské jidlo (vegetarian) | \¢ bezlepkové jidlo (gluten free)



