SOMETHING TO START WITH
Goose liver pâté, apple-pear chutney, spicy baby pickles and baked chia baguette

189,-

Smoked duck breast carpaccio with honey chestnuts, lamb`s lettuce salad
and potato dressing

199,-

Fresh cow`s cheese fried in crispy breadcrumbs, cherry tomatoes, basil-nut pesto

179,-

SOUPS
Beef rib and marrow bone bouillon with meat, root vegetables and parsley

89,-

Dill soup with girolle mushrooms, pearl barley and quail egg

99,-

Goulash soup

89,-

Goulash soup in bread

149,-

FRESH SALADS
Torn salad leaves, baked goat`s cheese in puff pastry, fresh pear, walnuts, plum-raspberry
vinegar dressing

349,-

Roast salmon steak, salad leaves with arugula, matured Italian olives, orange
oil-chardonnay vinegar dressing

359,-

Caesar salad with chicken, egg, croutons and parmesan shavings

259,-

Grilled flank steak, torn salad leaves, roast peppers and cherry tomatoes, sweet radish,
tarragon dressing

359,-

WITH BEER OR WINE
Fried onion rings in crispy beer batter, homemade plum jam

169,-

Grilled sausages, apple horseradish, mustard, Viennese onion, vegetable salsa,
fresh bread

299,-

Pork ribs roasted in BBQ sauce, cabbage salad with beetroot, mustard dip

349,-

Roast chicken wings in spicy honey-ginger marinade, fresh vegetables, dips,
herb baguette

319,-

Slowly-roasted pork knee, marinated overnight in beer marinade, served with
horseradish, mustard, pickle, cabbage salad

399,-

150g Mixed beef tartar, baked bread, garlic

299,-

Fried veal schnitzel, sautéed potatoes Grenaille with young onion

329,-

Cheeses from Krasolesí farm, pear-apple chutney, walnuts, cranberries

349,-

FRESH FISH
Roast fillet of local freshwater fish – zander, creamy pumpkin risotto, parmesan chips

389,-

CZECH DISHES
Roast beef, prepared ”sous-vide“, larded with smoked bacon and root vegetables,
served with creamy vegetable sauce and Carlsbad dumplings

269,-

Slowly-braised beef goulash from ball tip, Carlsbad dumplings, red onion

269,-

Duck leg confit, red cabbage with apple, gingerbread dumplings

379,-

Beef cheeks slowly braised with root vegetables, red wine and fresh herbs,
mashed potatoe

379,-

MEAT IS MEAT
All fresh and aged meats are carefully selected from proven Czech and foreign farms
focusing on free range and high quality animal breeding.
Ask the staff for the current offer.
200g Beef rib-eye steak

389,-

200g Beef flank steak

379,-

200g Beef Striploin steak

389,-

350g Pork chop

349,-

250g Chicken breast with wing

269,-

SIDE DISHES

SAUCES

Sautéed potatoes Grenaille
with young onion

99,-

Green pepper and cognac

69,-

99,-

Cherry tomatoes, olive oil and wild
herbs

69,-

Baked potato in foil with chive curd
Mashed potatoes with onion

89,-

Girolle mushroom sauce

69,-

Sautéed spinach

89,-

Gorgonzola cheese

69,-

Vegetable ratatouille

109,-

Chimichurri

69,-

Fresh leaf salad with olive oil

89,-

Farm fries

99,-

Homemade potato crisps

99,-

BURGERS
Beef chuck roll burger, roast bacon, cheddar, caramelized onion, fresh tomato, jalapeño
mayonnaise, farm fries

349,-

Burger with pork belly prepared ”sous vide“ with ginger, garlic and spices, marinated
cucumber, red onion, BBQ sauce, homemade potato crisps

349,-

DESSERTS
Pancakes crêpes suzette, orange, butter caramel

179,-

Chocolate fondant with cherry sauce

179,-

Apple pie with curd and raisins, warm star anise caramel

179,-

