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Predkrmy a polévky

Vajitkovy salat na saldtovém lidzku dekorovany

krepelCim vejcem 70 K&
Drlbezi vyvar s jarni zeleninou, vajeCnym
svitkem a petrzelkou 35 K¢
Kachni polévka s jarni zeleninou

a babi¢Cinymi nudlemi 40 K&
Spenatovy krém s kiepelCimi vejci 60 K&

Hlavni jidla a salaty

150 g Krati roldda plnéna mandlovou nadivkou
a Cerstvymi kopfivami s jarni zeleninou na masle
a gratinované brambory 250 K¢

150 g Jehnédi kyta na &esneku, listovy Spenat
podavany s houskovym a bramborovym

knedlikem 250 K&

250 g Kréli¢i stehynka na smetané s houskovym
knedlikem 220 K¢

Salat z jarni zeleniny s kufecimi prsicky 120 K&

Dezerty

Mrkvovy kola¢ s citronovym prelivem dekorovany
marcipanovou mrkvic¢kou a snitkou maty 55 K¢

Velikonoc¢ni hnizdo 70 K¢

Beranek 50 K¢

Starters and soups

Egg salad on green salad nest decorated with
quail eggs 70 CZK

Chicken broth with vegetables, egg and parsley

scrolls 35 CzZK
Duck broth with spring vegetable and

homemade noodles 40 CZK
Spinach cream soup with quail egg 60 CZK

Main courses and salads

150 g Turkey roulade stuffed with almond filling
and fresh nettles with spring butter vegetable
and potato gratin 250 CZK

150 g Lamb leg on garlic with spinach leaf,
served with bread and potato dumplings
250 CZK

250 g Rabbit leg with cream sauce and potato
dumplings 220 CZK

Spring vegetable salad with chicken breast
120 CZK

Deserts

Carrot cake garnished with lemon sauce
decorated with marzipan carrot and a sprig of

mint 55 CZK
Easter nest cake 70 CZK
Lamb shape cake 50 CzZK



