DEJVICKA
GW&’Y @4

Poledni menu 17. - 20. 11. 2026

Predkrm | Starter

Krém z peéeného kvétaku se syrem stracciatella, restované kalamary
a olej z dynovych seminek

Cream of baked cauliflower with Stracciatella, sautéed calamari and
pumpkin seed oil

Hlavni chod | Main course

Seleci porchetta sous vide s pecenym celerovym pyré, divokou
zeleninou a lanyZovou omackou

Sous vide milk pig porchetta with baked celery purée, wild vegetables and
truffle sauce

nebo / or

Houbové gnocchi s pénou z pe¢enych brambor a burratou
Mushroom potato gnocchi with foam of baked potato and Burrata
Dezert D34 | Dessert D34

Hermankova panna colta s pénou z manga a susenymi bilky
Chamomile panna cotta with foam of mango and dried snow meringue

Kompletni menu (predkrm + hlavni chod + dezert) 950 K¢
Complete menu (starter + main course + dessert)

Menu bez dezertu 790 K¢
Menu withoul dessert

Menu bez predkrmu 750 K¢
Menu withoul 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)




