MENU

SOUP/POLEVKA

Fine creamy bear garlic soup with buttered croutons and
tarragon oil

Jemny krém z medvédiho Cesneku s mdslovymi krutony o
estragonovym olejem
/1,3,7/
85,-

STARTER/PREDKRM

Young spinach salad with strawberries, dressing, apple bio
vinegar, poppy seeds, brown sugar and roasted sesame

Salat z mladého Spendtu a jahod s dresinkem s jableCnym
biooctem, makem, hnédym cukrem a praZenym sezamem
1,11/

175,-

MAIN COURSES/HLAVNIi CHODY

Spring chicken with bun stuffing with almonds and nettles,
served with puree of young cauliflower and potatoes,
demi-glace

Jarni kuratko s Zemlovou nddivkou s mandlemi a koprivami s
pyré z mladého kvétaku a brambor, demi-glace
/1,3,7,8,9/

420,-

Roasted lamb leg with root vegetable sauce, garlic,
rosemary, mashed potatoes with groats

Pecené jehnéci kolinko s omdckou z korenové zeleniny,
Cesneku a rozmarynu, nastavovana kase s kroupami
17,9/

480,-

DESSERT/DEZERT

Moss cake with whipped cream

Mechovy dortik se Slehackou
/11,3,7/
175,-




