Jarni menu
SPRING MENU

Grilovana vepiova panenka,
mandlovy crumble s bylinkami, pyré z mladého Spenatu a brambor,
cukrovy hrasek, demi-glace s hustope¢skou Mandlovkou 378912 375 K¢
Grilled pork tenderloin, almond crumble with herbs, potato-spinach puree,
green pea, demi-glace with local almond liquer, Mandlovka”

Supreme steak z kukuri¢ného kurete,
naSe Tagliolini s medvédim ¢esnekem, uzené mandle,
tvrdy syr z farmy Kroupa 378912 345 Kg
Chicken supreme steak, Tagliatelle with wild garlic,
smoked almonds, hard cheese from local Kroupa farm

Pedené kralidi stehno na hoftdici,
koptivova nadivka s mandlemi,
kofenova zelenina s farmarskym Spekem 137891012 345 K¢
Baked rabbit thigh with mustard, nettle stuffing with almonds,
baked root vegetable with bacon

Pohofelicky candat v makové krusté,
kvétakoveé pyré, cuketa, petrzelkové pesto *”® 365 Kg
Zander from local fish farming with poppy seed crust,
cauliflower puree, zucchini, parsley pesto

NasSe Tagliolini s medvédim ¢esnekem,
uzené mandle, tvrdy syr z farmy Kroupa, suSend rajcata 3789 275 kg
Tagliolini with wild garlic, smoked almonds
local hard cheese from Kroupa farm, dried tomatoes

Kroketa z koziho syru s mandlemi,
trhany salat s polnickem a fedkvickami, slunecnicova seminka,
Verjus vinaigrette s medem 57891012 285 K¢
Goat cheese croquette with almonds, salad with radishes, sunflower seeds,
Verjus vinaigrette with honey



Jidelni listek

A LA CARTE

PREDKRMY

APPETIZERS

Hovézi carpaccio, salsa ze suSenych rajcat,
syr Gran Moravia '378 275 K¢
Beef carpaccio, dried tomatoes salsa, Gran Moravia hard cheese

Hovézi tartar z pravé svickoveé,
Cerstva bazalka, parmezan 37 215 K¢
Beefsirloin tartar, fresh basil, parmesan cheese

Cerstvy syr z farmy Kroupa,
gel z aronie a kyselych jablek, mandle 78 195 Kg&
Local fresh cheese, aronia-apple jelly, almonds

POLEVKY

SOUPS

Hraskovy krém,
mandlové mléko, fenykl, fefichovy olej 78912125 K&
Creamy green pea soup, almond milk, fennel, watercress oil

DrubeZi consommeé, trhané kureci maso
a korenova zelenina 379 115 Kg&
Chicken consomme, pulled chicken meat, root vegetable

Kulajda, vejce 63, restované liSky 372 125 K¢
Creamy dill soup, poached egg 63, chanterelle



HLAVNi CHODY

MAIN COURSES

Svickova hovézi pecené, brusinkové chutney,
lazensky knedlik 13791012 315 Ke
Roasted beef sirloin, creme sauce, cranberry chutney,
bread dumplings with parsley

Steak z vyzralé hovézi svickové z farmy Bykarna,
peprova omacka, pec¢ené brambory grenaille s bylinkami ¢7°12 595 K&
Beefsirloin steak, creamy peppercorc sauce, baked grenaille potatoes with herbs

Konfitované kachni stehno, Cervené zeli s Wineladou,
opecené bramboroveé noky 3712 365 K&
Duck confit, red cabbage with our jelly ,Winelada’,
roasted potato gnocchi

Teleci fizek z farmy Bykarna,
mackané brambory grenaille s maslem a farmarskym Spekem '37 385 K¢
Wiener schnitzel, mashed potatoes with butter and farm bacon

Caesar salat, grilované kureci maso,
maslové krutony a parmezan 34791012 275 Kg
Caesar salad, grilled chicken meat, butter croutons, parmesan cheese

DEZERTY

DESSERTS

Dle nabidky by daily offer



Pétichodové degustacni menu

FIVE-COURSE MENU

STUDENY PREDKRM FIRST COURSE

Cerstvy syr z farmy Kroupa,
gel z ardnie a kyselych jablek, mandle
Local fresh cheese, aronia-apple jelly, almonds
& Ryzlink rynsky, Sonberk

POLEVKA soup

Hraskovy krém, mandlové mléko, fenykl, fefichovy olej
Creamy green pea soup, almond milk, fennel, watercress oil

TEPLY PREDKRM SECOND COURSE

NasSe Tagliolini s medvédim ¢esnekem,
uzené mandle, tvrdy syr z farmy Kroupa, suSena rajcata
Tagliolini with wild garlic, smoked almonds
local hard cheese from Kroupa farm, dried tomatoes
& Pinot Gris, Vinarstvi vaclav

HLAVNi CHOD MAIN COURSE
Grilovana vepfova panenka, mandlovy crumble s bylinkami, pyré
z mladého Spenatu a brambor, cukrovy hrasek, demi-glace s Mandlovkou
Grilled pork tenderloin, almond crumble with herbs, potato-spinach puree,
green pea, demi-glace with local almond liquer ,Mandlovka”
& Karmazin, Vino J. Stavek

DEZERT DESSERT

Domaci dezert od nasi cukrarky
Dessert from our chef
& Tramin Cerveny, Kolby

Cena menu: 890 K¢
Menu s vinnym parovanim: 1 190 K¢



