Letni menu
SUMMER MENU

Grilovana vepiova panenka,
polentovy kolac s bylinkami, hraSkoveé pyré,
demi glace s hustopec¢skou Mandlovkou, mandlovy crumble 78912 385 Kg
Grilled pork tenderloin, polenta pie with herbs, pea purée, almond crumble,
demi-glace with local almond liquer,,Mandlovka”

Supreme steak z kukuri¢ného kurete,
naSe Tagliolini s bazalkou, suSenymi rajcaty,
creme fraiche a tvrdym syrem z farmy Kroupa 378 355Kg
Chicken supreme steak, Tagliolini with basil,
sundried tomatoes, creme fraiche, hard cheese from local Kroupa farm

Grilovany pohofelicky pstruh,
pyré ze Spicatého zeli, karotka, anyzova omacka *"%'? 365Kg
Grilled trout from local fish farming, cabbage puree, carrot, anise sauce

NasSe Tagliolini s bazalkou,
suSenymi rajéaty, creme fraiche a tvrdym syrem z farmy Kroupa '*78 275 K&
Tagliolini with basil, sundried tomatoes, creme fraiche,
hard cheese from local Kroupa farm

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 3478 275 K&
Beef carpaccio, dried tomatoes salsa, Gran Moravia hard cheese

Hovézi tartar z pravé svickové z farmy Bykarna,
Cerstva bazalka, parmezan 37 225 K¢
Beefsirloin tartar from farm Bykdrna, fresh basil, parmesan cheese

Cerstvy syr z farmy Kroupa,
gel z arOnie, mandlovy crumble 78 195 Kg
Local fresh cheese, chokeberry jelly, almonds crumble

POLEVKY

SOUPS

Krém z pecené karotky,
kokosové mléko, Zluté kari, citronova trava 7912125 K¢
Creamy carrot soup, coconut milk, yellow curry, lemon grass

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 137910112 325 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 peppercorn sauce, baked grenaille potatoes with herbs

Konfitované kachni stehno,
Cervené zeli s Wineladou, opecené bramborové noky 372 365 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¢
Veal schnitzel from Bykdrna farm, 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 arOnie, mandlovy crumble
Local fresh cheese, chokeberry jelly, almond crumble
& RyzIink rynsky, Sonberk

POLEVKA soup

Krém z pecené karotky,
kokosové mléko, Zluté Kari, citronova trava
Creamy carrot soup, coconut milk, yellow curry, lemon grass

TEPLY PREDKRM SECOND COURSE

NaSe Tagliolini s bazalkou,
suSenymi rajcaty, creme fraiche a tvrdym syrem z farmy Kroupa
Tagliolini with basil, sundried tomatoes, creme fraiche,
hard cheese from local Kroupa farm
& Pinot Gris, Vinarstvi Vaclav

HLAVNIi CHOD MAIN COURSE
Grilovana veprova panenka,
polentovy kolac s bylinkami, hraSkoveé pyreé,
demi glace s hustopecskou Mandlovkou, mandlovy crumble
Grilled pork tenderloin, polenta pie with herbs, pea purée, almond crumble,
demi-glace with local almond liquer,,Mandlovka”
& Cabernet Sauvignon, Vinarstvi Stary vrch

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¢



