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Poledni menu 17. - 20. 2. 2026

Predkrm | Starter

Gazpacho z piquillo papricek s burratou, nakladanymi sardinkami
a mucenkou

Gazpacho of piquillo peppers with burrata, pickled sardines

and passion fruit

Hlavni chod | Main course

Zprudka peceny tunak s pénou zabaglione, divokou brokolici,
lososovym kaviarem a pyré z paleného kvétaku

Seared tuna with zabaglione foam, wild broccoli, salmon roe and burnt
cauliflower purée

nebo / or

Tortellini pInéné 24 mésicu starenym parmazanem, liskovymi orechy
z Piemontu a tekutymi zloutky

Tortellini filled with 24-month-aged Parmesan, hazelnuts from Piedmont
and liquid egg volks

Dezert D34 | Dessert D34

Mousse z horké ¢okolady se sicilskymi tresnémi, jogurtovou
zmrzlinou a pénou z mucenky

Dark chocolate mousse with Sicilian cherries, yoghurt ice cream and
passion fruit foam

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)




