Podzimni menu
AUTUMN MENU

Grilovany danéi hibet,
dynové pyré, nadivka s pravymi hiby,
demi-glace s hustopec¢skou Mandlovkou 378912 425 kg
Grilled fallow deer neck, pumpkin purée, mushroom stuffing,
demi-glace sauce with almond liquer

Pomalu peceny jeleni krk,
jalovcova omacka s Cervenym vinem od Vino J. Stavek,
krémoveé Zampiony, bramborové noky s lanyzem 137912 415 kg
Slow-roasted deer neck, juniper sauce with red wine from J. Stdvek winery,
creamy mushrooms, potato gnocchi with truffle

Supreme steak z kukuri¢ného kurete,
naSe Taglilini s olivovo-lanyZovou tapenadou,
tvrdy syr s ruZzovym pepiem z farmy Kroupa 379 355 Kg
Chicken supreme steak, Tagliolini with olives-truffle tapenade,
hard cheese with rose pepper from local Kroupa farm

Grilovany pohorelicky candat,
krémové dyiiové risotto, pecené ofiSky, dyniovy olej #7892 395 Kg
Grilled zander from local fish farm, creamy pumpkin risotto,

baked nuts, pumpkin oil

NaSe Tagliolini s olivovo-lanyZovou tapenadou,
tvrdy syr s ruZovym pepi'em z farmy Kroupa 47 275 K&
Tagliolini with olives-truffle tapenade,
hard cheese with rose pepper from local Kroupa farm

Krémové dynové risotto,
pecené oriSky, dyniovy olej 782 275 K¢
Creamy pumpkin risotto, baked nuts, pumpkin oil

Marinované hrusky na trhaném salatu,
zauzeny modry syr, nakladana dyné a Verjus od Vino J. Stavek 371912 285 K¢
Marinated pear with salad, smoked blue cheese, pickled pumpkin,
Verjus from local J. Stavek winery



Jidelni listek

A LA CARTE

PREDKRMY

APPETIZERS

Pastika z kachnich jater,
rakytnik, mandlovy crumble 7812 215 kg
Duck liver pate, sea buckthorn, almond crumble

Hovézi carpaccio z farmy Bykarna,
salsa ze suSenych rajcat, syr Gran Moravia '34.7.8 295 K¢
Beef carpaccio from Bykdrna farm, dried tomatoes salsa,
Gran Moravia hard cheese

Hovézi tartar z pravé svickové z farmy Bykarna,
Cerstva bazalka, parmezan 37 275 K¢
Beef sirloin tartar from farm Bykdrna, fresh basil, parmesan cheese

POLEVKY

SOUPS

Dynovy krém,
kurkuma, koriandr, dyfiova seminka 7912135 K&
Pumpkin cream soup, turmeric, coriander, pumpkin seeds

DrubeZi consommé, trhané kureci maso,
nudle a korenova zelenina 379 125 Kg&
Chicken consomme, pulled chicken meatnoodles and root vegetable

Kulajda, vejce 63, restované liSky 37212135 K&
Creamy dill soup, poached egg 63, chanterelle



HLAVNi CHODY

MAIN COURSES

Svickova hovézi pecené, brusinkové chutney,
lazensky knedlik 137910112 335 Ke
Roasted beef sirloin, creme sauce, cranberry chutney,
bread dumplings with parsley

Steak z vyzralé hovézi svickové z farmy Bykarna,
pepiova omacka, pecené brambory grenaille s bylinkami 67912 645 Kg
Beefsirloin steak, creamy peppercorn sauce, baked grenaille potatoes with herbs

Konfitované kachni stehno,
Cervené zeli s Wineladou, opeCené bramboroveé noky 27912 365 Kg
Duck confit, red cabbage with our jelly ,Winelada’,
roasted potato gnocchi

Rize¢ky z vepiové panenky,
mackané brambory grenaille s maslem a farmarskym Spekem '37 345 K¢
Pork tenderloin schnitzels, mashed potatoes with butter and farm bacon

Caesar salat, grilované kureci maso,
maslové krutony a parmezan 34791012 295 Kg
Caesar salad, grilled chicken meat, butter croutons, parmesan cheese

DEZERTY

DESSERTS

Dle nabidky by daily offer

K VINU A PIVU
Nakladané syry Kroupa, cerstvé pecivo 150 K&
Tatarsky biftek z hovézi sviCkové, smaZené topinky 395 K¢
Smazené chipsy, variace dipt 95 K&
NaSe praZené mandle 75 Kg
Nakladané syry Kroupa, lovecky salam z ,Bykarny“, mandle 265 K¢



Pétichodové degustacni menu

FIVE-COURSE MENU

AMOUSE BOUCHE AMOUSE BOUCHE
Pastika z kachnich jater,
rakytnik, mandlovy crumble

Duck liver pate, sea buckthorn, almond crumble
& Tramin cerveny, Kolby

POLEVKA soup
Dytiovy krém,
kurkuma, koriandr, dyfiova seminka
Pumpkin cream soup, turmeric, coriander, pumpkin seeds

PREDKRM STARTER

Marinované hrusky na trhaném salatu,
zauzeny modry syr, nakladana dyné a Verjus od Vino J. Stavek
Marinated pear with salad, smoked blue cheese, pickled pumpkin,
Verjus from local J. Stavek winery
& RyzIlink rynsky, Sonberk

HLAVNIi CHOD MAIN COURSE

Grilovany dancdi hibet,
dynové pyré, nadivka s pravymi hiiby, demi-glace s hustope¢skou Mandlovkou
Grilled fallow deer neck, pumpkin purée, mushroom stuffing,
demi-glace sauce with almond liquer
& Pinot Noir, Vinarstvi vaclav

DEZERT DESSERT
DomaAci dezert
Homemade dessert
& Lokus Cerveny, Vino J. Stavek

Cena menu: 990 K&
Menu s vinnym parovanim: 1290 Kg&



