Poledni menu | Lunch menu
18. - 21. 2. 2025
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Predkrm | Starter

Tatarak z Kranase Dumerilova se syrem burrata, rajcatovym konfitem a gazpachem z manga
Tartare of ricciola with burrata cheese, tomato confit and mango gazpacho

Hlavni chod | Main course

Grilovany kureci supreme z ¢erno peprnc¢ho kurete Label Rouge s pyré z uzen¢ho kvétaku, grilovanymi
foie gras, kirupavou pohankou a omackou Marsala
Grilled Label Rouge black chicken breast with smoked cauliflower purée, grilled foie gras, crispy buckwheat
and Marsala sauce

nebo | or

Lasagne s lisakem zprohybanym, Taleggio fondue a restovanymi kastany
Chanterelle lasagne with ‘Taleggio cheese fondue and sautéed chestnuts

Dezert D34 | Desert D34

Malinové srdce s vodou z ruzi
Raspberry heart with rose water

/

Celé poledni menu | Complete lunch menu 799 K¢
Cena poledniho menu bez dezertu | Price of lunch without desert 699 K¢
Cena poledniho menu bez predkrmu | Lunch without starter 649 K¢
Cena samostatn¢ho masového nebo rybiho chodu 599 K¢
Price of main meat or fish course

Cena samostatného téstovinového nebo risotto chodu 485 K¢
Price of main pasta or risotto course

. /

Vazeni hosté!
Poledni menu je vam k dispozici od atery do patku od 11:00 hod. do vyprodani. Kdykoliv plati i nas staly jidelni listek.
Kuchyné nevari pouze mezi 15:00 - 16:30 hod. a kon¢i hodinu pred koncem oteviraci doby.

Dear guests!
The lunch menu is available from tuesday to friday from 11:00 a.m. until sold out. Our a la carte menu is also available at any time.
The kitchen does not cook only between 3:00 - 4:30 pm and closes one hour before the closing time.

Kontakty | Contacts:
Tel.: +420 607 277 123 | e-mail: info@dejvickas4.cz | www.dejvickas4.cz | @dejvickas4 | @cernysefkuchar
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