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Poledni menu 12. - 15. 5. 2026

Predkrm | Starter

Salat z divokych bylin s jahodami, bilym chrestem, liskovymi orechy a
syrem burrata

Wild herb salad with strawberries, white asparagus, hazelnuts and Burrata
cheese

Hlavni chod | Main course

Grilovany bily chiest s holandskou omac¢kou, kifrupavymi krevetami

a petrzelovymi bramborami

Grilled white asparagus with hollandaise sauce, crispy prawns and parsley
potatoes

nebo / or

Grilovana teleci svi¢kova s lanyzovou omackou, pyré z peceného
celeru a divokym kvétakem

Grilled veal tenderloin with truffle sauce, baked celery purée

and wild cauliflower

Dezert D34 | Dessert D34

Vanilkova panna cotta s bilym chiestem v karamelu a tatarakem
z malin

Vanilla panna cotta with caramelized white asparagus and raspberry
tartar

Doporucené vino pro tento tyden | Recommended wine for this week
Gelber Muskateller Smaragd, 2024, Mazza, Wachau, 0,1251 250 K¢

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)




