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Poledni menu 20. - 23. 10. 2026

Predkrm | Starter

Krémova arty¢okova polévka s tres¢imi jatry a syrem stracciatella
Creamy artichoke soup with cod liver and Stracciatella cheese

Hlavni chod | Main course

140 g Pomalu pecena teleci svickova pri 52 °C s omackou Albufera,
soté z ¢cerné kapusty a houbovym flanem

Slow-roasted veal fillet at 52 “C with Albufera sauce, sautéed cavolo nero
and mushroom flan

nebo / or

Ravioli pInéné spalenym lilkem s pecorino fondue, uzenymi
mandlemi a tekutym zloutkem

Ravioli filled with burnt aubergine, served with pecorino fondue, smoked
almonds and a runny egg yolk

Dezert D34 | Dessert D34

Boruvkova panna cotta s bilou cokoladou
Blueberry panna cotla with white chocolate

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

Menu bez dezertu 790 K¢
Menu withoul dessert

Menu bez predkrmu 750 K¢
Menu withoul 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)




