— MENU —

PREDKRM
STARTERS

Sépiove fagottini plnéné krevetami

Cuttlefish fagottini stuffed with shrimp 249 K¢

Citrénovo-maslova omacka, feta syr, séjové boby 150 g

Lemon-butter sauce, feta cheese, edamame (1.3.4,6,7)
:’/‘”V "“j & —3 Frizzante Ryzlink rynsky | Frizzante collection

Teleci carpaccio | Veal carpaccio 259 K¢

Topinambur, petrzelova majonéza, kedlubna 70g

Jerusalem artichoke, parsley mayo, kohlrabi (3.10)
4 D’, Frankovka rosé | Rose collection

Kachni kroketa | Duck croguette 190 Ké

Dfin, poérek, pomeranc 90 g

Cornelian cherry, leek, orange (1,3.7910)
il Dj —3 Sylvanské zelené | Fresh collection

POLEVKY

SOUPS

Slepici vyvar | Chicken broth 119 K&
Maso, fritatové nudle, mrkeyv, fapik 0,251
Meat, frittata noodles, carrot, celery

(1379)
Topinamburovy krém | Jerusalem artichoke cream soup 129 K&
Chipsy, kirepel&i vajicko, topinambur 0251
Chips, quail egg, artichoke 139
@ | [)', Rulandské bilé | Fresh collection

HLAVNI NABIDKA
MAIN COURSES

Hovézi Striploin steak | Beef Striploin steak 759 K&
Fazolové lusky, demi-glace, mackané brambory, smazeny pérek 300 g
Green beans, demi-glace, mashed potatoes, fried leek 179)

o ] [)1 Cuvée Cabernet Cortis & Merlot | Family collection

Steak z teleci svickoveé | Veal tenderloin steak 649 K¢
Smazené brambory, divoka brokolice, demi-glace, petrzelova majonéza 250 g
Fried potatoes, wild broccoli, demi-glace, parsley mayo 179)

@k U __J & =] Merlot | Top collection

Danci hrbet | Venison loin 530 K¢

Tufin, ferment. kedluben, kopr, houby shimeji, smazené brambory,demi-glace, jalovec 150
Turnip, fermented kohlrabi, dill, shimeji mushrooms, fried potatoes, demi-glace, juniper 179)

i ) D:* =7 Hibernal | Organic collection

Kachni stehno | Duck leg 455 K¢

Pyré z €erveného zeli, mandlova kroketa, ostruZinovy gel, kachni jus, kachni §kvarky 250 g
red cabbage purée, almond croquette, blackberry gel, duck jus, duck cracklings 1379)

77 D= tramin kotenny | 863 Velehrad

Kufeci prso Supreme | Chicken Supreme breast 390 K¢
Bramborové pyré, divoka brokolice, demi-glace 180 g
Potato puree, wild broccoli, demi-glace 179)

@ J [}g 7 Chardonnay | 863 Velehrad

. Vino doporucené sommelierem k tomuto pokrmu VEGETARIANSKE
Wine recommended by the sommelier for this dish VEGGIE

Seznam alergen( na vyzZadani u obsluhy.
List of allergens auvailable on request from the staff.

— MENU —

BEZMASA JIDLA

VEGETARIAN DISHES

Jeseter | Sturgeon 479 K&
Polenta, porek, kaviar z motskych fas, fialové brambory, rybi omaéka 150 g
Polenta, leek, seaweed caviar, purple potatoes, fish sauce (1479

- % ] Cuvée Thomas | Family collectuin

Domaci pasta plnéna dyni

Homemade pasta stuffed with pumpkin @ 320 K¢
Miso, maslova omacka, prazena dynova seminka, espuma z dyné 250 g
Miso, butter sauce, roasted pumpkin seeds, pumpkin espuma 137)
@”" i D", 7 Rulandské Sedé | Fresh collection o

SALATY

SALADS

Salat Caesar | Caesar salad 359 K&
Kureci maso, pancetta, krutony, anc¢ovi¢kovy dresink, parmazan 300 g
Chicken, pancetta, croutons, anchouy dressing and parmesan (L3.47910)

@ i | 7&' 7 Ryzlink rynskyl Fresh collection

Mix trhanych salatt | Mixed leaf salad @ 200 K¢
Rajcata, medovo-hotciény dresing, bylinkové krutony 300
Tomatoes, honey-mustard dressing, herb croutons L3 713
@ "‘1, D” Sauvignon | Top collection o
DETSKE JIDLO
CHILDREN'S MENU
Smazené kureci rizeCky | Fried chicken bites 165 K¢
Jemné bramborové pyré 100g
Creamy mashed potatoe 137)
Hroznova Stava
DEZERT
DESSERTS
Posirovana hruska | Poached pear 179 K&
Vanilkovy krém, pernikovy crembl, makova zmrzlina 150 g
Vanilla cream, gingerbread crumble, poppy seed ice cream 137)

@’”" i D", 7 Frizzante dévin & Muskat moravsky | Frizzante collection

Dezert dle denni nabidky | Dessert of the day

V nasi restauraei

IN OUR RESTAURANT

pracujeme s ¢erstuymi surovinami, nemame vyhranény styl
kuchyné, ale pripravujeme pokrmy, které nds bavi a hlauné,
které vam budou chutnat.

we always work with fresh ingredients. We do not have
a strict style of cuisine, but we prepare dishes that we enjoy
and, above all, that we hope you will like.

Veskeré pecivo mizeme nahradit bezlepkovym.
All pastries can be replaced with gluten-free ones.





