SMALL PLATES

Aged Beef Tenderloin Tartare 345

Our Easter sweet bread toasted in butter, egg yolk pearls, Kampot pepper mayo

Aged Beef Tenderloin Carpaccio 345

Wild garlic pesto, pickled green peppercorns, Grana Padano cheese

Salt & Sugar Cured Salmon Trout 245

Fresh apple and cucumber, dill mayonnaise, lime reduction
Riesling Alte Reben - Rauen Mosel, Germany

Leek Tarte Tatin with Lemon Thyme 155

Red cabbage sauce, buttermilk, leek oil
Pinot Noir - Sukal, Moravia

Spiced Beluga Lentil Ragout with Coriander 155

Honey-glazed carrots, crispy lentils

Wallachian "Kontrabas" Cheese with Bryndza 155

Creamy buckwheat risotto, rendered bacon, crispy potatoes, fresh chives

Creamy Egg Barley 155

Pasta with green pea purée and wild garlic, Grana Padano cheese, radishes,
herbal oil
Sauvignon Blanc - Uncharted Giesen, New Zealand

SOUPS

Poultry Broth 145

Butter-toasted spring stuffing with root vegetables, poultry meat, flat-leaf parsley

Carrot Cream Soup with Coconut Milk 145

Sour cream, homemade chili oil, dukkah spice blend



MAIN COURSES

Chicken Breast 315

Little Gem lettuce, Caesar dressing, Grana Padano cheese, bacon crumble
Veltlinské Zelené ,,Extra“ - Pialek & Jager, Moravia

Salmon Trout 335

Butter sauce with zucchini, peas, salmon trout roe, chives
Riesling Trocken, Reservé - Bretz 2023, Germany

Tagliatelle 285

Homemade pasta with green pea purée and wild garlic, Grana Padano cheese,
radishes, herbal oil

Rainbow Trout 375

Locally farmed whole trout roasted with butter and herbs, grilled lemon

Veal Schnitzel 435

Mayonnaise smoked in our smokehouse with veal demi-glace, brown butter, chives

Waldorf salad 285

Blue cheese dressing, grapes, apples, walnut praline

Leaf salad 285

Pistachios, lemon dressing, pomegranate, fresh farm cheese

Beef Tenderloin price per100g 340
Aged 30 days

Beef Ribeye price per100 g 315
Aged 30 days

Lamb T-Bone Steak from Rudimov Farm priceper100g 315

Barolo Piangalardo - Colle Manora, Italy



CHILDREN 'S MENU

Panko-Crusted Chicken Schnitzel price per100g 115
Grilled Chicken Breast priceper100 g 95
Tagliatelle 185

Homemade pasta with Tomato Sauce and Grana Padano cheese

SIDE DISHES

Homemade crispy French fries 89
Mashed potatoes with butter, cream, and chives 89
Herbal and garlic gratin potatoes 89
Seasonal grilled vegetables with dukkah spice 89
Leaf salad with lemon dressing 89
Our sourdough bread 35

SAUCES

Chateaubriand sauce 89
Beef demi - glace 89
Pepper sauce with Diplomatico rum 89

Mayonnaise smoked in our smokehouse 50



DESSERTS

Dark Chocolate Ganache with Pistachios 195

Pistachio ice cream, matcha sponge, crispy kadaifi
Lokus ¢erveny - Stavek, Moravla

Almond Financier with Passion Fruit 175

White chocolate cream, sea buckthorn gel, toasted hazelnuts

Homemade Ice Creams and Sorbets price per1serving 69

Oat granola with nuts

DELICACIES

Selection of Cheeses price per100g 120

Pecorino - traditional hard Italian sheep's milk cheese
Emmental - Swiss cheese with characteristic holes
Provolone - semi-hard Italian cow's milk cheese

Selection of Cured Meats price per100g 120

Jamon Serrano - Spanish dry-cured ham
Ventricina picante Italian salami with a mildly spicy character
Coppa Stagionatta - Italian dry-cured pork neck with rich flavor and delicate texture

Gordal green olives price per100g 100

Premium Spanish table olives

Roasted Nuts price per100g 120

Almonds, cashews, peanuts



