Predkrmy
Slarters

70 g Hovézi tatarak z vyzralého krku s domacim rajéatovym 460 K¢
kecupem, ¢ernou ¢esnekovou majonézou, uzenym aroma,
Svatojanskymi orechy a chlebovym chipsem

Beef neck tartare with homemade tomato ketchup, black garlic
mayonnaise, smoked aroma, St. John's nuts and bread chips

Tenké platky teleciho karé s tunakovym krémem, 440 K¢
smazenymi kaparovymi kvéty a éernym lanyzem G
Thin slices of veal carré with tuna cream, fried caper flowers

and black truffle

Carpaccio z meéouna se salatem z papaji a pomela, 575 K¢
gazpachem z papricek Piquillo a cervenych pomerancu -
Swordfish carpaccio with papayva-pomelo salad and gazpacho

of Piquillo peppers and red oranges

30 g Prémiovy kaviar Oscietra Antonius se salatem 1450 K¢
z kirepeléich vajec, limetkovou majonézou

a krupavym chlebem

Premium Oscietra Antonius caviar with quail egg salad, lime

mayonnaise and crispy bread

Salat z divokych bylin se sladkymi sicilskymi tresnémi, 310 K¢
slanymi pistaciemi a syrem stracciatella b A2
Wild herb salad with sweet Sicilian cherries, salted pistachios

and Stracciatella cheese

Id
Polevky
Soups
Krém z pecené bilé cibule se syrem burrata, tymianovym 215 K¢
olejem a nakladanymi sardinkami %
Cream of roasted white onion with Burrata, thyme oil
and pickled sardines
Vyvar z hovéziho Zebra s koFenovou zeleninou 200 K¢

a parmazanovymi passatelli s citronovou kurou
Beef rib broth with root vegetables and Parmesan passatelli
with lemon zest

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

Vyhér Tomase Cerného
Our chef’s choice

2700 K¢ | 1 0soba | 7 pax

Carpaccio z mecouna se salatem z papaji a pomela, gazpachem
z papricek Piquillo a ¢ervenych pomerancéu

Swordfish carpaccio with papaya-pomelo salad and gazpacho

of Piquillo peppers and red oranges ¢

Ravioli plnéné 24 mésicu vyzralym parmazanem s uzenymi
mandlemi, chlebovym pangrattato a tekutymi zloutky

Ravioli filled with 24-month aged Parmesan, smoked almonds, bread
“pangrattato” and liquid egg yolk b ]

250 g Nizky rosténec USDA Prime s artycokovym pyré, glazovanymi
Salotkami Borettane a omackou z fermentovaného pepre

250 g USDA Prime striploin with artichoke purée, glazed

Borettane shallots and fermented pepper sauce \A

Malinovy cheesecake s gazpachem z malin, bezinkové Stavy
ajedlym 2zkaratovym zlatem

Raspberry cheesecake with gazpacho of raspberries, elderflower
and 22-carat gold

vinné parovani | Wine pairing

1.Limne Lugana Tenuta Roveglia 2024 190 K¢
VWCORAVIN°

2. Meursault Domaine Chantal Lescure 2023 590 K¢
3. Amarone della Valpolicella Dragon Giusti 2017 620 K¢

4. Recioto della Valpolicella Villa Spinosa 2021 0,051 380 K¢

Nealkoholické parovani | Non-alcoholic pairing

1. Prosecco Zero 0%, Le Vigne di Alice, Veneto 185 K¢
2. Riesling Mayer am Pfarrplatz, Wien 195 K¢
3. Natureo Garnacha Syrah, Torres, Catalunya 265 K¢
4. Zero Groni 250 K¢

QMY@J\ /

Hlavni chody
Main courses

250 g Nizky rosténec USDA Prime s artycokovym pyré, 1400 K¢
glazovanymi Salotkami Borettane a omackou \4
z fermentovaného pepre

250 g USDA Prime striploin with artichoke purée, glazed

Borettane shallots and fermented pepper sauce

180 g Grilovany kureci supreme s nakypem 650 K¢
z lanyZové ricotty, lanyZovym jus a palenym celerem A
Grilled chicken supreme with truffle ricotta flan, truffle jus

and burnt celery

140 £ Pomalu varena a grilovana chobotnice s humri 750 K¢
konakovou omackou, ragu z chrrestu, ¢erného korene \%
a rajcat Datterino Napoletano

Slow-cooked and grilled octopus with lobster cognac bisque,

ragout of asparagus, salsify and Datterino Napoletano tomatoes

Mozaika z tresky a lososa se Safranovou omackou z vina 780 K¢
Franciacorta, kaviarem z olivového oleje, pyré \4
z fialového zeli a kirupavymi bazalkovymi listy *

Mosaic of cod and salmon with saffron sauce made

from Franciacorta wine, olive oil caviar, purple cabbage purée

and crispy basil leaves *

*10 g Extra porce Oscietra kaviar | Extra portion of Oscietra caviar ~ 390 K¢

Risotto s krémem z mladého hrasku s carpacciem 620 K¢
z cervenych krevet Gambero Rosso, paprickami Piquillo, A
jogurtem a kandovanou pomeranc¢ovou kurou

Risotto with cream of green pea, Gambero Rosso prawns carpaccio,
Piquillo peppers, yoghurt and candied orange zest

Ravioli pInéné 24 mésict vyzralym parmazanem s uzenymi 595 K¢
mandlemi, chlebovym pangrattato a tekutymi zloutky 3
Ravioli filled with 24-month aged Parmesan, smoked almonds,

bread “pangrattato” and liquid egg yolk

Tortellini pInéné konfitovanym telecim ossobucem 635 K¢
s pyreé z cervené repy, pénou z moselského ryzlinku

a krupavymi ryzovymi chipsy

Tortellini filled with confit veal ossobuco, red beet puree, foam

of Moselle Riesling and crispy rice chips

Domaci spaghetti s omackou z peéenych cherry rajcat, 590 K¢
syrem stracciatella a uzenym lilkem - ]
Homemade spaghetti with roasted cherry tomato sauce, Stracciatella
cheese and smoked eggplant



