


Starter

Beef carpaccio, lovage mayonnaise,
rucola, grated parmesan

139 K¢

Soup

Broth made of beef oxtail with vegetable and noodles
55 K¢

Homemade potato soup with mushrooms
45 K¢

Main course

Pork loin, gratin potatoes, caramelized shallots
229 K¢

Stew made of oxcheek on the Port Wine,
potato puree, parsley chips
189 K¢

Chicken breast supreme sous vide,
pea puree, baby carrots, glace
219 K¢

Grilled salmon, potato puree, pea
with butter, fermented radish
295 K¢

Vienna’s veal schnitzel, summer potato salad
249 K¢

Sirloin steak (rib eye), roasted grenaille
with baby onion, pepper sauce
349 K¢

Creme risotto Arborio with mushroom
and grated parmesan
189 K¢




Salad

Summer green salad with grilled mozzarella
in prosciutto di parma ham

189 K¢

Dessert

Curd creme, raspberries, chocolate
129 K¢

Daily offer of desserts
69 K¢

Fresh goat’s, sheep’s and king’s cheese from a farm
149 K¢

Children’s menu

Fried chicken nuggets with mashed potatoes
119 K¢

Homemade potato dumplings with poppy and butter
89 K¢

The dishes along with the beer

Schnitzels served in basket, fermented
vegetable and bread

169 K¢

Grilled pork ribs in barbecue sauce,
coleslaw with horseradish, bread

239 K¢

Information on allergenic ingredients are provided by our staff
Menu is set up by: chef Bronislav Hana and chef Pavel Svestka




