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So 11.- Po 13.4.
11:00 - 14:00
OBJEDNAVKY OD 9:30 NA TEL. :251553102

MICHELIN BIB GOURMAND

TAKE AWAY

4 CHODOVE MENU 525 K&
SAUVIGNON LES FUMEES BLANCHES FRANCOIS LURTON 235 K&
BORDEAUX ROUGE CHATEAU DE LABORDE 210 Ké&
TATARAK ZE SIVENA MARINOVANEHO V KOUROVE WHISKY, 220 K&

S REDKVICKOU, JABLKEM A KAVIAROVOU MAJONEZOU
Tartar of brook trout marinated in smoky whisky with radish,
apple and caviar mayo

VELOUTE Z MEDVEDIHO CESNEKU S BYLINKOVOU OMELETOU 90 K&

Wild garlic velouté with herbs omelette

. DUO Z KUKURICNEHO KURETE S KOPRIVOVOU NADIVKOU, 270 K&
SMRZOVOU OMACKOU A PETRZELOVYM BRAMBOREM

Duo of corn fed chicken with nettle stiffing, morel sauce
and parsley potatoes

NEBO

SMAZENY KRALICI RIZEK S HRASKOVYM PYRE A OKURKOVYM SALATEM 270 Ké&
S CREME FRAICHE, PAZITKOU A RUZOVYM PEPREM

Rabbit schnitzel with pea purée and cucumber salad with créme fraiche,
chives and rose pepper

. JAHODOVE KNEDLIKY S PERNIKOVOU KRUSTOU A VANILKOVYM SoDO 120 K&

Strawberry dumplings with gingerbread crust and vanilla sauce

A SAMOZREJME

HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU 350 K&
S HRANOLKAMI A SALATEM

Beef tartar “Na Kopci” with pommes frites and salad



