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APPETIZER

80 g Foie gras, profiteroles, pear-apple chutney '3 HN.5VK
12,20 eur

80 g Beetroot carpaccio, aged goat cheese, pine nuts,
garlic-parsley oil 7#
6,80 eur
80 g Venison slices with pepper ragout,

rosemary “podpecnik”’37 Y%
8,70 eur

SOUPS

0.25 | Cream of leek , marinated salmon trout, basil oil #7NoR
4,90 eur

0.25 | Chicken broth 325V
4,30 eur

0.25 | Cream of hokkaido, pumpkin oil, crispy stick '3’
5,50 eur
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MAIN MEAL

160 g Pork tenderloin, pumpkin purée,
potato and parsley dumplings 73V
17,50 eur

200 g Beef steak, onion puree, potato rosti with bacon 7SVK/ARG
33,50 eur

150 g Grilled corn-fed chicken, beetroot risotto 7V«
16,50 eur

200 g Flank steak, peppercorn sauce, vegetable fries *V¥/ARG
22,40 eur

160 g Grilled cod fillet, creamed potato,
wild broccoli, baby spinach, shallot N°r
18,80 eur

160 g Venison tenderloin, cauliflower purée, pumpkin pie,
merlot sauce 37 SVK
24,50 eur

200 g Sous-vide duck breast, cabbage purée,

sweet potato confit, plum sauce 3>V&HN
17,90 eur
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SALADS AND MEATLESS

250 g Pumpkin risotto with grilled vegetables ’
12,20 eur

250 g Marinated trout, legume salad, dill foam, bread chips *”NR
13,50 eur

250 g Caesar salad 3.7 375%
12,90 eur
SNACKS

200g Selection of homemade sausages and patés 378 VK
11,50 eur

200g Cheese plate 273
11,80 eur

100g Roasted almonds @
4,50 eur
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DESERTS
120 g Mini poppy cake, ®
ice cream with pieces of pears 3’ ChRaE"
6,60 eur
120 g Pistachio cake with caramel, fig cream 37 &
7,40 eur

120 g Blueberry tart, apple cinnamon ice cream '3’
7,50 eur

120 g Pear trifle '’
6,20 eur

1209 Selection of homemade fruit sorbets
5,90 eur
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