Predkrmy
Stlarters

70 g Hovézi tatarak z vyzralého krku s domacim rajcatovym
kecupem, cernou ¢esnekovou majonézou, uzenym aroma,
Svatojanskymi orechy a chlebovym chipsem

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

Paprikovy salat s broskvemi, susenymi rajéaty, omackou
z papricek Piquillo a syrem burrata

Peppers salad with peach, dried tomatoes, Piquillo pepper
sauce and Burrata cheese

Maslova brioska s houbovym raga, krémem z taleggia
a ostruzinami

Butter brioche with mushroom ragout, Taleggio cream
and blackberries

Exotické gazpacho s palenym lososem, bazalkovou
majonézou a kaviarem z lososa

Exotic gazpacho with burnt salmon, basil mayonnaise
and salmon caviar

Michany listovy salat s merunkami, uzenymi mandlemi
a syrem stracciatella

Mixed green salad with apricots, smoked almonds

and Stracciatella cheese

Polévky
Soups

Krémova rajcatova polévka D.O.P. s burratou
a restovanymi kalamary
Creamy D.O.P. tomato soup with Burrata and sautéed calamari

Vyvar z hovéziho zebra s korenovou zeleninou

a parmazanovymi passatelli s citronovou kurou

Beef rib broth with root vegetables and Parmesan passatelli
with lemon zest

370 K¢é

340 K¢

b A

325 K¢

390 K¢

285 K¢

b A

180 K¢

170 K¢

Vybér Tomase Cern¢ho
Our chef’s choice

1600 K¢ | 1 0soba | 7 pax

Exotické gazpacho s palenym lososem, bazalkovou majonézou
akaviarem (¢
Exotic gazpacho with burnt salmon, basil mayonnaise and caviar

Ravioli pInéné pestem z uzeného lilku a bazalky, s krémem
z pecorina, restovanymi smrzi a piniovymi ofechy 3
Ravioli filled with smoked aubergine and basil pesto, Pecorino
fondue, morels and pine nuts

140 g Sous vide jazyk z mladého hovéziho s omackou

z letitého hruskového balzamika, pyré z peceného celeru
alanyzem \A

140 g Sous vide young beef tongue with aged pear balsamic sauce,
roasted celery purée and truffles

Krupavé Tiramisu s glazé z Amaretta a jedlym 2z2karatovym zlatem
Crispy Tiramisu with Amaretto glaze and 22-carat gold

Vinné parovani | Wine pairing

1.Vermentino di Sardegna Soprasole Pala 2024 210 K¢
VVCORAVIN’

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¢
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Hlavni chody
Main courses
600 g grilovany stareny teleci T-Bone s peprovou 890 K¢
omackou, Salotkami, gratinovanym bramborovym pyré \~

s parmazanem a divokou brokolici
Grilled aged veal T-Bone with pepper sauce, shallots, gratinated
potato purée with Parmesan and wild broccoli

140 g Sous vide jazyk z mladého hovéziho s omackou 620 K¢
z letitého hruskového balzamika, pyré z pe¢eného celeru ¢
alanyzem

140 g Sous vide young beef tongue with aged pear balsamic sauce,
roasted celery purée and truffles

500 g Cela grilovanad prazma kralovska s palenou zeleninou 750 K¢
avinnou omackou z vina Limne Lugana \5
Whole grilled sea bream with burnt vegetables and Limne Lugana

wine sauce

140 g Pomalu varena a grilovana chobotnice s humri 790 K¢
konakovou omackou, ragu z ¢erného korene, rajcat Datterino \4
Napoletano a oliv Taggiasca

Slow-cooked and grilled octopus with lobster cognac bisque,

ragout of salsify, Datterino Napoletano tomatoes

and Taggiasca olives

Spaghetti Affeltra .,alla Busara“ s morskymi plody, rajcaty 590 K¢
Datterino a bazalkou

Spaghetti Affeltra “alla Busara” with seafood, Datterino

tomatoes and basil

Hribkové risotto s lanyZovou emulzi a lanyZem 480 K¢
z Piemontu -9
Porcini risotto with truffle emulsion and truffle from Piedmont

Ravioli pInéné pestem z uzeného lilku a bazalky, s krémem 470 K¢
7 pecorina, restovanymi smrzi a piniovymi orechy 3
Ravioli filled with smoked aubergine and basil pesto, Pecorino

fondue, morels and pine nuts

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



