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Predkrmy | Starters

70 ¢ Hovézi tatarak z vyzralého krku IBP 375 K¢
s krémem z vareného zloutku, ryzovymi chipsy, \4
chilli a okurkami Cornichons

Beef tartare of aged neck with creamy egg yolk, rice chips,

Cornichon cucumbers and chilli

Salat z divokych bylin s nasim kompotem z broskvi, 285 K¢
pecenymi uzenymi mandlemi, syrem burrata a bezovym 3\
dresinkem

Salad of wild herbs with our peach compote, smoked almonds,
Burrata cheese and elderflower dressing

Mozaika z tresky pripravovana sous vide na 47° s exotickym
korenim, gazpachem z pomerancu, kaviarem ze pstruha

a bylinkovym olejem

Mosaic of cod fish prepared sous vide on 47° with exotic spices,

gazpacho of oranges, trout caviar and herb oil

Semolinova bruschetta s barevnymi rajcaty,

buvoli mozzarellou a jahodami

Semolina bruschetta with colorful tomatoes, strawberries
and buffalo mozzarella

70 g Tatarak z tunaka s restovanym ¢ernym sezamem, cerstvymi redkvickami, 425 K¢

krémem z avokada a mucéenkou

L3

Tuna tartare with black sesame, radish and avocado cream with passion fruit

Polévky | Soups

Krém z lokalnich hub s makadamovymi orechy, 199 K¢
meékkou Gorgonzolou a gelem z ¢erného rybizu 3\
Cream of local mushrooms with Macadamia nuts,

soft Gorgonzola cheese and black currant

Hovézi vyvar s korenovou zeleninou, trhancem

se syrem Asiago a lanyzovym olejem

Broth of beef ribs with root vegetables, Asiago cheese pancake
and truffle oil

399 K¢
\~

275 K¢

189 K¢

/ Doporuceny vybér Tomase Cerného | OQur chef’s choice | 1199 K¢

a krémem z Piquillo papricek

Krupavé tiramisu | Crispy tiramisu

\\Menu servirujeme vzdy pouze pro 1 osobu | Menu is served only for 1 person

70 g Hovézi tatarak z vyzralého krku IBP s krémem z vareného zloutku, ryzovymi chipsy, chilli a okurkami Cornichons ¢
Beef tartare of aged neck with creamy egg yolk, rice chips, Cornichon cucumbers and chilli

Krém z lokalnich hub s makadamovymi orechy, mékkou Gorgonzolou a gelem z ¢erného rybizu 3\
Cream of local mushrooms with Macadamia nuts, soft Gorgonzola cheese and black currant

Ravioly pInéné buvoli mozzarellou s liskami, restovanymi ¢ervenymi krevetami, grilovanymi broskvemi, piniemi

Ravwioli filled with buffalo mozzarella with chanterelles, sautéed red prawns, grilled peach, pine nuts and cream of Piquillo peppers

‘ Doporucené vinné parovani | Suggested wine pam’ng/

Hlavni chody | Main courses

160 g Steak z mlééného teleciho karé s hlavkovym zelim, 645 K¢
pyré z ¢erveného miso, artycoki a susenych rajcat s omackou ¢

z ostruzin a vina Dolcetto d'Alba

Steak of milk veal carré with cabbage, pureé of red miso, artichokes

and sun dried tomatoes, with sauce of blackberries and Dolcetto

dAlba wine

160 g Smuha kralovska pripravovana na pare zeleného ¢aje 699 K¢
s omackou z kurkumy a yuzu, bazalkovym pyré

s cuketami, wasabi a kfupavou divokou brokolici

Ombrina fillet prepared on green tea aroma with turmeric

sauce with yuzu, wasabi — basil purée and crispy wild broccoli

180 g Sous vide balotina z kureciho prsa s fasi 565 K¢
z letniho lanyze s rakvickou plnénou celerovym pyré

s jablky Granny Smith, Spenatovym beurre blanc

s lanyzovym aroma a Svatojanskymi orechy

Sous vide ballotine of chicken breast with summer truffle stuffing,

crispy pastry filled with celery cream and Granny Smith apples,

spinach beurre blanc with truffle aroma and St. Fohns' nuts

Risotto s liSkami a slanorozcem, grilovanym kozim syrem 459 K¢
glazovanym akatovym medem o3\
Risotto with chanterelles and sea asparagus, grilled goat cheese

glazed with acacia honey

Ravioly pInéné buvoli mozzarellou s liSkami,

restovanymi ¢ervenymi krevetami, grilovanymi

broskvemi, piniemi a krémem z Piquillo papricek

Ravioli filled with buffalo mozzarella with chanterelles, sautéed
red prawns, grilled peach, pine nuts and cream of Piquillo peppers

Pappardelle .,Puttanesca”“ s ancovickami, rajcaty

San Marzano, kaparovymi kvéty, olivami Taggiasca

a citronem Sorento

Pappardelle ,Puttanesca” with anchovies, San Marzano tomatoes,
capper flowers, olives laggiasca and Sorento lemon

Grilovana marinovana zelenina na sladkokyselo

opalena ohném, se Safranovou omackou z vina Verjus,
Svatojanskymi orechy a smazenou cibuli

Grilled marinated vegetables in sweet and sour style, burnt

with the fire, saffron Verjus sauce, St. John's nuts and fried onion

529 K¢

469 K¢

445 K¢é

/ ‘Tomasem doporucena vina k degusta¢nimu menu

Tomas' recommended wines for degustation menu

1. Riesling Vom roten Schiefer, Clemens Busch, 2022, Mosele
2. Soave Classico, Vin Soave, Inama, 2023, Venelo

3. Griiner Veltliner Smaragd, Ried Liebenberg, J. Jamek, 2022, Wachau
4. Franciacorta Santus Rosé, Zero, 2018, Lombardia

K 8 vegetarianské jidlo (vegetarian) | \& bezlepkové jidlo (gluten free)

199 K¢
185 K¢
385 K¢
315 K¢
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