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DriibeZi a ovocné speciality

Karel Hynek, Chef de Cuisine

Predkrm
Uzend kRachni prsa glazirovand medem, poddvand na trhaném saldtRu

s grapefruitem a dresinkem z Cerného rybizu &I Cassis [ikéru
190,- K¢

Polévka
DriibeZi Rgldoun s jemnou zeleninou a nokem bazalkové smetamny
130,- K¢

Hlavni chody
Kriti prsa plnénd mladym Spendtem, RarotRovo - celerové pyré

a omdcRa z Cerstvych brusineR,
320,- K¢

Supréme z perlicRy peceny na slaniné, sezonni grilovand zelenina,

smaZené hranolRy ze sladkych brambor a omdcka demi glace
420,- K¢

Dezert

Domdci livance s vistiovou omdckou a vanilkou slehackou
150,- K¢

VyuZijte nabidRy sezonnich specialit
od 1.cervence do 31. srpna 2010
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Poultry I fruits specialities

Karel Hynek, Chef de Cuisine

Appetizers

SmoRed and honey glased duck Brest, served on mixed seasonal leaves
with grapefruits, black current & Cassis dressing
190 CZXK,

Soup

Poultry créme with fine vegetable and dollop of basil créme
130 CZK

Main course
Turkey breast stuffed with baby spinach, carrots &I celeriac purée
and gravy with fresh cranberries
320 CZK

Roasted Guinea fowl supréme on bacon, grilled seasonal vegetables,
deep fried sweet potatoes chips and demi glace
420 CZK

Dessert

Home made butter milk pancaRes with sour cherries sauce and Chantilly cream
150 CZK

Enjoy our seasonal specialities

from 1st of July till 31st of August 2010



