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Poledni menu 10. - 13. 3. 2026

Predkrm | Starter

Cizrnova polévka s tatarakem z kranase Dumerilova, burratou a
sezamovym olejem
Chickpea soup with ricciola tartare, burrata and sesame oil

Hlavni chod | Main course

Drubezi tortellini s krémem z uzeného lilku, parmazanovym fondue a
cernym lanyzem

Poultry tortellini with smoked eggplant cream, Parmesan fondue

and black truffle

nebo / or

30 dni starena dusena hovézi zebra v omacce hoisin se
zazvorem a chilli, s krémem z bilych fazoli Cannellini

a Safranu a s cibulkami Borettane

30 days aged braised beef ribs in hoisin sauce with ginger and chilli,
Cannellini bean and saffron cream and Borettane onions

Dezert D34 | Dessert D34

Dezert dne | Dessert of the day

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

Menu bez dezertu 790 K¢
Menu without dessert

Menu bez predkrmu 750 K¢
Menu without 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)




