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Predkrmy

Slarters

70 g Hovézi tatarak z vyzralého krku s domacim rajéatovym kec¢upem, 460 K¢
¢ernou ¢esnekovou majonézou, uzenym aroma, Svatojanskymi orechy a chlebovym chipsem

Beef neck tartare with homemade tomato ketchup, black garlic mayonnaise, smoked aroma,

St. Fohn's nuts and bread chips

Michany listovy salat s merunkami, uzenymi mandlemi a syrem stracciatella 285 K¢

Mixed green salad with apricots, smoked almonds and Stracciatella cheese ;3\

Krémova rajcatova polévka D.O.P. s burratou a restovanymi kalamary 180 K¢

Creamy D.O.P. tomato soup with Burrata and sautéed calamari \%

Id
Hlavni chody
Main courses

600 g grilovany stareny teleci T-Bone s peprovou omackou, Salotkami, gratinovanym 890 K¢
bramborovym pyré s parmazanem a divokou brokolici \A
Grilled aged veal T-Bone with pepper sauce, shallots, gratinated potato purée with Parmesan
and wild broccoli
140 g Pomalu varena a grilovana chobotnice s humri konakovou omackou, ragu z ¢erného korene, 790 K¢
rajcat Datterino Napoletano a oliv Taggiasca \A

Slow-cooked and grilled octopus with lobster cognac bisque, ragout of salsify, Datterino Napoletano tomatoes
and ‘laggiasca olives

Ravioli pInéné pestem z uzeného lilku a bazalky, s krémem z pecorina, restovanymi smrzi 470 K¢
a piniovymi orechy b}
Ravioli filled with smoked aubergine and basil pesto, Pecorino fondue, morels and pine nuts

Dezerty
Desserts
Merunkové creme brilée s jogurtovou zmrzlinou 215 K¢
Apricot creme brulée with yoghurt ice cream
Rez z horké ¢okolddy s malinami, nugatovym cremeux a vanilkovou pénou 220 K¢

Dark chocolate cake with raspberries, nougat crémeux and vanilla foam

Vybér syru s nasi marmeladou 350 K¢
Assortment of cheeses with our marmalade

¢ bezlepkové jidlo | gluten free
#3 vegetarianské jidlo | vegetarian .
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