Sladka tecka na konec...

Domaci kolace a dorty

Sezoénni nabidka zmrzlin a sorbetl s ovocem

dle denni nabidky

kopecek K& 70

Kastanovy dortik | ofechovy korpus | kastanova ganache | praline zmrzlina K& 230

Rakytnikovy puncovy Fez | kandovany grep a pomeran¢ K¢ 230

Mille-feuille z hofké Arcango a mlé&né Kayambe Michel Cluizel Eokolady | K& 230

marinovaneé tfeSné

Nepec€eny dyriovy cheesecake | skoficovy bisquit | kari zmrzlina K& 230

Hruskovy crumble s ostruzinami K& 230

Vybér evropskych syra | ovocny chléb | ¢atni | ofechy s medem 3 ks K¢ 290
5ks K& 390

Marek Fichtner — Executive Chef

E=

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



Something sweet to finish...

Selection of homemade cakes daily price
Seasonal assortment of ice creams and sorbets with fruit per scoop CZK 70
Chestnut cake | nut base | chestnut ganache | praline ice cream CZK 230
Sea buckthorn slice | candied grapefruit and orange CZK 230

Mille-feuille from dark Arcango and milk Kayambe Michel Cluizel chocolate | CZK 230
marinated cherries

No-bake cheesecake | cinnamon biscuit | curry ice cream CzK 230

Pear crumble | black berries CZK 230
Assortment of European cheeses | fruit bread | chutney | 3 pcs. CZK 290
nuts with honey 5 pcs. CZK 390

Marek Fichtner — Executive Chef

Er=

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



