Midday Taste
Néco pro zacatek...
Bramborovy krém | rolka z krali¢iho hibetu | liSky

Pelena fepa | salatové listy | dresink z dynového oleje | kozi syr

Nasleduje...

Lososoveé placky | stfedozemni bramborovy salat | citrbnova omacka
zelené fazole | paprika | cherry rajCata

Veprova panenka | bylinkova krusta | pohanka | hfibky | pastinak

Sladka tecka na konec...
Malinovy mousse | hofka ¢okolada | ofiSkovy korpus | karamel

Vybér evropskych syrli | ovocny chléb | €atni | ofechy s medem

2 chodové menu 380 CZK
3 chodové menu 480 CZK

Marek Fichtner — $éfkuchar

; % ; Menu s vypsanymi alergeny na vyzadani u obsluhy
V8echny ceny zahrnuji DPH

Smeénny kurz 1IEUR = 25 K¢&



Midday Taste

To start....

Creamy potato soup | rabbit loin | chanterelles
Baked beetroot | assorted leaves | pumpkin oil dressing | goat cheese

To follow....
Salmon cakes | Mediterranean potato salad | lemon sauce
green beans | peppers | cherry tomatoes

Pork fillet | herb crust | buckwheat | ceps | parsnip

Something sweet to finish....
Raspberry mousse | dark chocolate | nut biscuit | caramel
Assortment of European cheeses | fruit bread | chutney | nuts with honey

2 course menu 380 CZK
3 course menu 480 CZK

Marek Fichtner — Executive Chef

;? ;é g Allergen menu on request

All prices include VAT
Exchange rate 1 EUR = 25 CZK



