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Poledni menu 14. 10. - 17. 10. 2025

Predkrm | Starter

Marinovana pe¢ena dyné Mantova s krémovym syrem, Harissa
dresinkem a divokymi bylinkami

Marinated Mantova pumpkin with creamy cheese, Harissa dressing
and wild herbs

Hlavni chod | Main course

150 g Grilovana teleci jatra s omackou z portského vina, pecenym
jable¢nym pyré, grilovanou kukuri¢nou polentou a gelem z ¢erného
rybizu

150 g Grilled veal liver with Port wine sauce, baked apple purée, grilled
corn polenta and blackcurrant gel

nebo / or

Risotto s bazalkovym pestem, carpacciem z cervenych krevet
Gambero Rosso, muc¢enkovym gelem a kaviarem z lososa keta

Risotto with basil pesto, red prawn carpaccio Gambero Rosso, passion fruit
gel and keta salmon caviar

Dezert D34 | Dessert D34

Cokolddovy fond4n z horké ¢okolady Michel Cluizel s nakldidanymi
treSnémi a vanilkovou omackou s Amaretem

Michel Cluizel dark chocolate fondant with marinated cherries and vanilla
Amaretto sauce

Kompletni menu (predkrm + hlavni chod + dezert) 799 K¢
Complete menu (starter + main course + dessert)
Lunch menu celé se skleni¢kou vina da tavola - 949 K¢

V cené 0,125 1 nealkoholicky Riesling, Pinot Grigio delle Venezie
nebo Barbera d’Alba

Complete menu menu, served with a glass of “vino da tavola” —

0.125 [ non-alcoholic Riesling, Pinot Grigio delle Venezie or Barbera d’Alba

Menu bez dezertu 699 K¢
Menu withoul dessert

Menu bez predkrmu 649 K¢
Menu without starter

Samostatny hlavni chod (maso | ryba) 599 K¢
Main course (meat or fish)

Samostatny hlavni chod (téstoviny | risotto) 485 K¢

Main course (pasta or risotto)




