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Predkrmy

Starters

70g Hovézi carpaccio s parmazanem a bylinkovymi krutony 140,-
Beef Carpaccio with Parmesan and herbal croutons

Medové fiky s kozim syrem a rukolou 90,-
Honey figs with goat cheese a ruccola

Bruscheta s ¢esnekovymi tomaty, trhanym salatem a olivami 85,-
Bruscheta with garlic tomatoes, lettuce and olives

70g Grilované kousky tunaka s bylinkovym pestem 150,-
Grilled pieces of tuna fish with herbal pesto

Rajc¢atovy Spiz s mozzarellou a letnim salatem 85,-
Tomatoes on the skewer with mozzarella and lettuce

Polévky

Soups

Hovézi consomme se zeleninou julienne a houbovymi ravioly 50,-
Beef consommé with julienne vegetables and mushroom ravioli

Spenatovy krém se zakysanou smetanou 50,-
Cream of spinach with sour cream

Tomatova polévka s bazalkou a balkanskym syrem 50,-
Tomato soup with basil and Balkan cheese
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Ryby

Fish

200g Candat s grilovanou zeleninou a pe¢enym bramborem
Pikeperch with grilled vegetables and roast potatoes

200g Peceny losos s dijonskou omackou, zeleninou julienne,
podavany se stouchanymi bramborami a fapikatym celerem

Roast salmon in Dijon sauce, julienne, served with mashed potatoes
and celeriac

200g Filatko z tunaka s bylinkovou krustou a restovanou zeleninou
na bramborovém pyré

Fillet of tuna fish in herbal crust and roast vegetables
on the bed of potato purée

200g Losos s citronovou omackou, cuketou, lilkem
a bylinkovymi bramborami

Salmon in lemon sauce, zucchini, aubergine, and herbal potatoes

Salaty

Salads

Ledovy salat s cesnekovou smetanou, kufecimi prsicky, pancettou
a cherry rajcatky

Lettuce with garlic cream, chicken breast pieces, pancetta

and cherry tomatoes

Tradi¢ni salat Caesar
Traditional Caesar salad

Grilovana kachni prsicka ve vinné marinadé na listovém salatku
Grilled breast of duck marinated in wine, in lettuce bed

Variace zelenych salati s kousky candata
Lettuce salad variations with pieces of pikeperch
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Hlavni jidla

Main courses

200g Steak z hoveézi svickové na zeleném pepfi podavany 420,-
s pecenym bramborem

Sirloin of beef in green pepper served with roast potatoes

200g Zprudka pecené prouzky hovézi svickové s cesnekem a zampiony 400,-
na sklenénych nudlich se smazenou kofenovou zeleninou

Roasted strips from sirloin of beef with garlic and mushrooms
in rice noodles with fried root vegetables

200g Veprovy steak z krkovice v ¢esnekové marinadé s restovanou  230,-
kukufici a fazolkami

Steak of pork in garlic marinade with roast corn and beans

200g Veprova panenka plnéna Spenatem, podavana s holandskou 290,-
omackou a italskymi tagliatelle

Steak of pork stuffed with spinach, served with Holland sauce and Italian
tagliatelle

200g Veprova panenka se zeleninou ratatoulle podavana 280,-
na pecenych bramborach s pancettou

Steak of pork with vegetable ratatouille with roast potatoes and pancetta

150g Kureci prsa nadivana parmskou sunkou a lososem 250,-
v syrové omacce se Stouchanymi bramborami

Chicken breast stuffed with Parma ham and salmon in cheese sauce with
mashed potatoes

2009 Rolované prsicko z krocana s omackou z divokych brusinek 280,-
a gratinovanymi bramborami

Rolled turkey breast with wild cranberries sauce and potatoes au gratin
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Téstoviny

Pasta

Tagliatelle s listovym Spenatem, jemnou omackou 150,-
a kousky kurecich prsicek

Tagliatelle with spinach leaves, tender sauce and pieces of chicken breast

Spagety s grilovanymi krevetkami ve smetanové omaéce 150,-
Spaghetti with grilled shrimps in cream sauce

Penne s bylinkovym pestem, piniovymi ofisky a parmazanem 130,-
Penne with herbal pesto, pine nuts and Parmesan

Rizoto

Risotto

Rizoto s cerstvymi zampiony sypané parmazanem 140,-
Risotto with fresh mushroom sprinkled with Parmesan

Rizoto s restovanym hovézim masem a pe¢enym cesnekem 160,-
Risotto with roasted beef and roast garlic
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Dezerty

Desserts and sweet courses

Flambovany ananas s karamelovou omackou a kokosem 80,-
Flambéed pine-apple with cream caramel and coconut

Domaci jablkovy zavin se sSlehackou 60,-
Home-made apple strudel with whipped cream

PInéna hruska s malinovou omackou 70,-
Pear stuffed with raspberry sauce

Pafizsky krém zdobeny ovocem 60,-
Parisian cream with fruit

Livanecky s kavovym krémem zdobené matou 70,-
Pancakes with coffee cream decorated with mint
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