Predkrmy
Slarlers

Stareny hovézi tatarak s konfitovanymi perlovymi 399 K¢
cibulkami, svatojanskymi orechy, ricottou Primo Sale

a palenym chlebem na ohni

Aged beef tartare with confit pearl onions,

St. Fohn's black walnuts, Primo Sale ricotta and burnt bread

70 g Carpaccio z ¢ervenych krevet Gambero Rosso se syrem 499 K¢
stracciatella, kaviarem Oscietra Antonius a zelé z mucenky ¢
v0 g Red prawn Gambero Rosso carpaccio with Stracciatella cheese,
Oscietra Antonius caviar and passion fruit jelly

Smazené papricky Piquillo pInéné mousse 379 Ké
z uzeného lososa s holandskou omackou a jablky

Fried Piquillo peppers stuffed with smoked salmon mousse,

Hollandaise sauce and apples

Salat z divokych bylin s rybizem, avokadovym krémem 299 K¢
s mékkym kozim syrem, para orechy a dresinkem ;3B\
z rybizové Stavy

Wild herb salad with currant, avocado cream with soft goat cheese,
with Brazil nuts and currant juice dressing

Vejce 63 “C s pénou z pecenych brambor a hnédého 385 K¢
masla, ¢ernym lanyzem a lanyzovym kaviarem B\
Egg 63 °C with baked potato and brown butter foam,

black truffle and truffle caviar

Polévky
Soups

Teleci vyvar s raviolou plnénou lanyzovou ricottou 215 K¢
a posirovanou zeleninou
Veal broth with raviolo filled with truffle ricotta

and poached vegetables

Houbova polévka se susenymi smrzi, tatarakem z hub 189 K¢
a jogurtovou espumou \%
Mushroom soup with dried morels, mushroom tartare

and yoghurt espuma

Vyhér Tomase Cerného
Our chef’s choice

1799 K¢ | 1 0soba | 7 pax

Stareny hovézi tatarak s perlovymi cibulkami, svatojanskymi
orechy, ricottou Primo Sale a palenym chlebem na ohni

Aged beef tartare with pearl onions, St. John's walnuts, Primo Sale
ricotta and burnt bread

Tortellini pInéné h¥ibky s fondue ze syru Fontina %3
a pyreé z piemontskych liskovych orechu a hrusek
Tortellini with porcini mushrooms, Fontina fondue,

and purée of Piemonte hazelnuts and pear

140 g PoSirovana mozaika z tresky se salatem

z lusténin, omackou z humrich schranek s chorizem

a kompotem z mladého fenyklu ¢

140 g Poached mosaic of cod with legume salad, lobster shell sauce
with chorizo and young fennel compote

Malinovy mousse plnény pekanovou pralinkou

s karamelizovanymi pekanovymi orechy
Raspberry mousse filled with pecan praline and caramelized pecans

vinné parovani | Wine pairing

1. Marcalberto, Alta Langa, DOCG, 2020 259 K¢
VCORAVIN’

2. Barolo Cerretta Luigi Baudana, Piemonte, 201920 579 K¢

3. Meursault Domaine Chantal Lescure, 2022 545 K¢

4. Recioto della Valpolicella Villa Spinosa, 2021 379 K¢

Nealkoholické parovani | Non-alcoholic pairing

1. Prosecco Zero 0%, Veneto 175 K¢
2. Riesling Mayer am Pfarrplatz, Wien 179 K¢
3. Natureo Garnacha Syrah, Torres, Spain 265 K¢
4. Zero groni 235 K¢

Hlavni chody
Main courses
160 g Prémiovy steak ze svickové ,,USDA Prime Beef* 895 K¢
s celerovym pyré s drozdim, omackou z vina Barolo ¢

a kavy, nakladanou zeleninou a kifupavou pohankou
160 g Premium "USDA Prime Beef" tenderloin steak
with veast celery purée, Barolo wine sauce with coffee,
pickled vegetables and crispy buckwheat

Balotina z kralika s prosciuttem San Daniele, omackou 675 K¢
z vina Chardonnay, divokou brokolici, hroznovym vinem \4
a pyré z fialové mrkve s Fimskym kminem

Rabbit ballotine with San Daniele prosciutto, Chardonnay

wine sauce, wild broccoli, grapes and purple carrot purée with cumin

500 g Cely morsky jazyk s krémem z pecenych zlutych 945 K¢
rajcat a yuzu, smazenymi kaparovymi kvéty

a Pecorino arancini

500 g Whole dover sole with baked vellow tomato and yuzu cream,

fried caper flowers and Pecorino arancini

140 g Posirovana mozaika z tresky se salatem 699 K¢
z lusténin, omackou z humrich schranek s chorizem -
a kompotem z mladého fenyklu

140 g Poached mosaic of cod with legume salad, lobster shell sauce

with chorizo and young fennel compote

Tortellini pInéné hiibky s fondue ze syru Fontina 549 K¢
a pyré z piemontskych liskovych orechu a hrusek b ]
Tortellini with porcini mushrooms, Fontina fondue,

and purée of Piemonte hazelnuts and pear

Risotto s divokou brokolici a Spenatem, syrem Taleggio 475 K¢
a majonézou z ¢cern¢ho ¢esneku %
Risotto with wild broccoli and spinach, ‘laleggio cheese

and black garlic mayonnaise

Domaci spaghetti s celym vyloupanym humrem 1399 K¢
a rajcaty Datterino Napoletano

Homemade spaghetti with whole shelled lobster

and Datterino Napoletano tomatoes

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



