Predkrmy
Starters

Hovézi tatarak ,,al Tiramisu“ s krémem 399 K¢
z mascarpone a cernym lanyzem -
Beef tartare ,al Tiramisu* with Mascarpone foam

and black truffles

Carpaccio z ryby kranas Dumerilav “Ricciola” 425 K¢
s lehce pikantnim dresinkem z yuzu, ¢ernou G

majonézou a grepem
Carpaccio of ricciola fish with lightly spicy yuzu dressing,
black mayo, and grapefruit

.Termalni vejce 63 s mladym Spenatem, hraskem, 385 K¢
sladkokyselou zeleninou, Taleggio fondue b A4
a krupavou pohankou

Thermal egg 63 with young spinach, pea purée, sweet and sour

vegetables, Taleggio fondue, and crispy buckwheat

Salat z divokych bylin s jahodami, pe¢enymi keSu orechy, 299 K¢
fialovou ¢ekankou a syrem burrata 3\
Wild herb salad with strawberries, baked cashew nuts,

violet endive, and Burrata

Cerealni bruschetta s letnim bramborovym 379 K¢
salatem s chrestem, nakladanymi an¢ovi¢ckami,

creme fraiche a broskvi

Cereal bruschetta with summer potato salad, asparagus, pickled
anchovies, creme fraiche, and peach

Polévky
Soups

Kureci vyvar s tortellini pInénymi kureci nadivkou, 189 K¢
kirupavou zeleninou a lanyzovym olejem

Chicken broth with tortellini filled with chicken stuffing,

crispy vegetables, and truffle oil

Hraskovy krém s pénou ze syra Gruyere, tunakovym 199 K¢
tatarakem a liskovymi orechy IGP Piemonte \%
Pea cream soup with foam of Gruyere cheese, tuna tartare,

and IGP Piemonte hazelnuts

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

Vyhér Tomase Cerného
Our chef’s choice

1699 K¢ | 1 0osoba | 7 pax

Cerealni bruschetta s letnim bramborovym salatem s chiestem,
nakladanymi ancovi¢kami, creme fraiche a broskvi

Cereal bruschetta with summer potato salad, asparagus, pickled
anchovies, creme fraiche, and peach

Hovézi tatarak .,al Tiramisu“ s krémem z mascarpone
a éernym lanyzem ¢
Beef tartare ,,al Tiramisu“ with Mascarpone foam, and black truffles

140 g PoSirovana mozaika z tresky se salatem z lusténin, omackou
z humrich schranek s chorizem a kompotem z mladého fenyklu
Poached mosaic of cod with legume salad, lobster shell sauce

with chorizo, and young fennel compote

Tartaletka plnéna liskooriskovym krémem, malinami
s jedlym 22Kkaratovym zlatem

Tartalett filled with Piemonte hazelnut cream, raspberries,
with 22-carat gold

vinné parovani | Wine pairing

1. Griiner Veltliner |&G Hogl, 2023 219 K¢
2. Barbera d'Alba Giovanni Corino, 2023 225 K¢
VWVCORAVIN’®

3. Meursault Domaine Chantal Lescure, 2020 545 K¢
4. Recioto della Valpolicella Villa Spinosa, 2021 379 K¢é

Nealkoholické parovani | Non-alcoholic pairing

1. Bottega Spumante Zero 0% Bottega, Veneto 169 K¢
2. Riesling Mayer am Pfarrplatz, Wien 179 K¢
3. Crodino spritz, D34 169 K¢
4. Iced caffe latte shot, D34 149 K¢
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Hlavni chody
Main courses

600 g Stareny T-bone steak z plemene Simmental 1399 K¢
s uzenou bramborovou kasi, mandlemi, \A
smrzovou omackou a cibulovou marmeladou s octem Xeres

600 g Aged T-Bone steak [rom beef Simmental with smoked

potato purée, almonds, morel sauce, and onion marmalade

with Xeres vinegar

160 g Kureci supreme pripraveny sous vide s duo 599 K¢
peprovou omackou, divokou brokolici a pyré z arty¢oku \~
160 g Sous vide chicken supreme with two-pepper sauce,

wild broccoli, and artichoke purée

Grilovany bily chrest z Beelitzu se zloutkovou omackou 549 K¢
s liskovymi orechy, prazenym makem b )%
a uzenou bramborovou kasi

Grilled white asparagus from Beelitz with egg yolk hazelnut sauce,

roasted poppy seeds, and smoked potato purée

140 g Pomalu varena a grilovana chobotnice 585 K¢
s paprikovym krémem z polenty, kifupavymi paprickami

Piquillo plnénymi syrem scamorza, chilli olejem a hruskami

140 g Slow cooked and grilled octopus with pepper polenta foam,

crispy Piquillo peppers stuffed with Scamorza cheese,

chilli oil, and pears

140 g Posirovana mozaika z tresky se salatem 699 K¢
7z lusténin, omackou z humrich schranek s chorizem \A
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 uzenym halibutem se Sampanskou 529 K¢
omackou, pyré z cerveného zeli a lososovym kaviarem

Tortellini filled with smoked halibut, Champagne sauce,

red cabbage purée, and salmon roe

Risolto s barevnym chrestem, granatovym jablkem, 475 Ké
svatojanskymi orechy a majonézou z medvédiho ¢esneku b 3
Risotto with colorful asparagus, pomegranate, black walnuts,

and herby mayonnaise with wild garlic

Domaci Spagety s omackou z rajéat San Marzano, burratou 545 K¢
a syrovym tunakem

Homemade spaghetti with San Marzano tomato sauce, Burrala,

and raw tuna



