Néco pro zacatek...

Signature Menu Séfkuchare Marka

Amuse Bouche

*kkkkkk

Avokado | mango | citrusovy dresink | jemné salatové listy
*kkkkkk

Tatarak z hovézi svickové | hof¢iéna seminka | majonéza |
kfen | Zloutkova emulze | chipsy z pivniho chleba | stfibrna cibulka
*kkkkkk
Zvéfinové consommeé | foie gras torchon | brioska |
artyCok | podzimni €erny lanyz

*kkkkkk

Uzeny uhof | lardo di Colonnata | kukufice | sezénni houby

*kkkkkk

Prestické prasatko | bucek | klobaska | licko | omacka ze svatotomasského piva |

zauzené bramboroveé pyré | kdoule
*kkkkkk

Kastanovy dortik | ofechovy korpus | kastanova ganache | praline zmrzlina
*kkkkkk

Nepeceny dyfiovy cheesecake | skoficovy bisquit | kari zmrzlina

Ctyfchodové menu Ké 1380
Pétichodové menu K¢ 1580
Sestichodové menu Ké 1780

Dynovy krém | divoka kachna | kastany

Zvefinové consommeé | foie gras torchon | brioSka | arty€ok | podzimni €erny lanyz

Uzeny uhor | lardo di Colonnata | kukufice | sezdnni houby

Rolka z hovézi oharky | kapusta | slanina | smrzova omacka

Salaty...

Avokado | mango | citrusovy dresink | jemné salatové listy

Michané jemné salatové listy | Cekanka | svatotomassky pivni dresink | Spekové krutony

Little gem | parmazanovy dresink | semi sudend rajcata

Nasleduje...

Islandska treska | arty€oky | Safran | hliva kralovska | bramborovy fondan

Prestické prasatko | bucek | klobaska | licko | omacka ze svatotomasského piva | zauzené bramborové pyré | kdoule

Jehnéci raminko | brzlik | pyré z pe€enych lilku | cisafsky hrasek | bramborové placky | konfitovany ¢esnek

Jeleni svickova | Cervena fepa | Cervené zeli | omacka z portského vina | topinambur

Ov¢i brynza | filo tésto | brambor | $picaté zeli

Z naseho grilu...

Filet z candata

Prso z perlicky

Danci hrbet

2509/350g US prime nizky rosténec z Jizni Dakoty

Servirovano s: konfitovany brambor | hliva krélovska | bila cibule | dyné | Holandska omacka

Hovézi burger | Foie gras | cibulova marmelada | brio$ka | fiky | jemné salatove listy

Marek Fichtner — $éfkuchar
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K¢ 250
K¢ 250
K¢ 390

Slgnature K& 350

K¢& 350

K¢ 340
K¢ 210

K¢ 210

K& 650
Signature K& 510
K¢é 500
K¢ 590

K¢ 420

K¢ 640
K¢ 510
K¢ 620

K¢ 950 / 1350

K¢ 540

Menu s alergeny na vyzadani
Vsechny ceny zahrnuji DPH
Sménny kurz 1IEUR = 25K¢&



Chef Marek‘s Signature Menu

Amuse Bouche

*kkkkkk

Avocado | mango | citrus dressing | baby leaves

*kkkkkk

beer bread chips | silver onions

*kkkkkk

Game consommeé

*kkkkkk

Smoked eel | lardo di Colonnata | corn | mushrooms

*kkkkkk

smoked potato purée | quince

*kkkkkk

*kkkkkk

Four course menu CZK 1380
Five course menu CZK 1580
Six course menu CZK 1780

Beef tartar | mustard seeds | mayonnaise | horseradish | egg yolk emulsion |

foie gras torchon | brioche | artichoke | autumn black truffle

Farm-raised pork cheeks | crispy belly | sausage | St. Thomas beer sauce |

Chestnut cake | nut corpus | chestnut ganache | praline ice cream

Non baked cheesecake | cinnamon biscuit | curry ice cream

To start...

Cream of pumpkin | mallard | chestnuts

Game consommé | foie gras torchon | brioche | artichoke | autumn black truffle

Smoked eel | lardo di Colonnata | corn | mushrooms

Beef tartar | mustard seeds | mayonnaise | horseradish | egg yolk emulsion | beer bread chips | silver onions

Oxtail roll | savoy cabbage | bacon | morel sauce

Salads...
Avocado | mango | citrus dressing | baby leaves

Assorted greens | endive | St. Thomas beer dressing | bacon croutons

Little gem | parmesan dressing | semi dried tomatoes

To follow...

Iceland cod | artichokes | saffron | king oyster mushroom | potato fondant

Farm-raised pork cheeks | crispy belly | sausage | St. Thomas beer sauce | smoked potato purée | quince
Lamb shoulder | sweetbread | aubergine purée | sugar snaps | potato pancake | confit garlic
Deer fillet | beetroot | red cabbage | port wine sauce | Jerusalem artichokes

Sheep milk cheese “Bryndza” | filo dough | potato | sweet heart cabbage

From our Grill...

Pike perch fillet

Guinea fowl supreme

Fallow deer loin

2509/350g US prime sirloin from South Dakota

Served with: potato confit | king oyster mushroom | white onions | pumpkin | Hollandaise sauce

Beef burger | Foie gras | onion marmalade | homemade brioche | figs | assorted greens

Marek Fichtner — Executive Chef

Ere

CZK 250
CZK 250
CZK 390
Signature Dish CZK 350

CZK 350

CZK 340
CZK 210

CZK 210

CZK 650
Signature Dish CZK 510
CZK 500
CZK 590

CZK 420

CZK 640
CZK 510
CZK 620

CZK 950/ 1350

CZK 540

Allergen menu on request
All prices include VAT
Exchange rate 1 EUR = 25 CZK



