-
@mzﬂém

$) PREDKRMY (R

Foie gras

flambovana jablka, Svestky,
brusinkova omacka*****(150 g)

890 K¢
Tygri krevety
¢esnek, med, chilli, koriandr,
mango-avokado tatarak, mango kaviar*
290 Keé
Hovézi tatarak
Cerny lanyz, kaviar, domaci toust, maslo*
290 K¢
Zadélavané drstky
Zakoufiené tfesnovou Stépkou, chorizo,
chléb se Skvarky, cibule, Fedkvicka*
290 Ke
Cmunda po kaplicku
uzena krkovice, majoranka, kyselé zeli, sadlo
290 K¢
£ POLEVKA &R
Jiho¢eska kulajda
liSkovo-strockové ragu, opeceny brambor,
koprovy olej, kiFepelCivejce
160 K¢é
%) SALAT (R
Salat s fimskymi listy
kufeci péna, caesar zalivka, opeceny toast,
guacamole
370K¢
%) TESTOVINY (R
Domaci spagety
cerny lanyz, parmezan
470 K¢
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%) HLAVNi CHODY &R

Filet mignon a la svickova

pajfalsky knedlik, citronovy sponge,
brusinkova Slehacka** (150 g)

690 K¢
Iberijska veprova panenka
lanyZové noky, baby Spenat, konfitovany
céesnek, vepiovy jus, cibulové chutney
470 Ké

Zvérinovy gulas

filet z jeleniho hibetu, pec¢ené kastanové pyré,
¢erny koren, cervena rFepa, brusinky

470 Ké

Kachni stehno Barbera

kachni konfit, Cervené zeli, karlovarsky knedlik,
cibule Borettane

470 Ké
Kufe na paprice
kureci péna, paprikova tapenada,
bramborové noky, paprikové Spagety
470 Ké

Ballotine z candata

¢ocka beluga, cuketa, kaviar, beurre blanc*

590 K¢
%) DEZERTY (R

Makova SiSka, Créme de Marrons

220 K¢
Domaci jablkovy zavin se zmrzlinou

190 Ké
Créme brulée

190 K¢
Variace zrajicich syru a susenych uzenin

490 K¢
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£) STARTER (R
Foie gras
flambéed apples, plums,
cranberry sauce (150 g)
890 K¢
Tiger prawns
garlic, honey, chilli coriander, mango-
avocado tartare, mango caviar
290 K¢
Beef tartare
black truffles, caviar, homemade butter
toast
290 K¢
Grilled tripe
smoked with cherry chips, chorizo,
bread with cracklings, onion, radish
290 K¢

Czech potato souflé cmunda

smoked pork neck, marjoram, saurkraut

290 Ké

%) SOUP R

South Bohemian soup Kulajda

chanterelle ragu, roasted potato, dill oil, veiled
eggs, mushroom caviar

160 K¢

%) SALAD (R

Romain leaves salad

chicken mousse, caesar dressing toasted toast,
guacamole

370 K¢

) PASTA R

homemade spaghetti with truffle, parmesan

470 K¢
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%) MAIN COURSE (R

Filet mignon a la svickova

paifal dumling, lemon sponge,
cranberry whipcream( 150 g)

690 K¢
Iberian pork tenderloin

truffle gnocchi, baby spinach, garlic confit,
pork jus, onion chutney

470K¢
Venison Gulash

deer loin, baked chesnut puree, beets,
cranberries

470 K¢

Duck confit ,,Barbera“

red cabbage, carlsbad dumpling, Barettane
onion

470 K¢

Farm mousse chicken

Roasted pepper sauce paprika tapenade, potatoes
gnocchi, spaghetti

470 K¢
Pikeperch ballotine

beluga lentils, zucchini, caviar beurre blanc

470 K¢

%) DESSERTS (R

Poppy seed dumpling, Créme de Marrons

220 K¢
Créme brulée

190 K¢
Homemade apple strudel with ice cream

190 K¢
Variations of aged cheese and salami

470 K¢
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%) VORSPEISE (R

Foie Gras

geflambiert Apfeln, Pflaumen, preiselbeersauce
(150 g)

890 K¢
Gegrillte Garnelen

knoblauch, Honig, Chili, Koriander und Mango-
Avocado-Tartar, Mangokaviar

290 K¢
Rind tatar

triiffeln, Triiffelol, kaviar und hausgemachte toast
butter brot

290 K¢
Gegrillte Kutteln

gerduchert mit Kirschchips, Brot mit grieben,
Zwiebeln, Rettich

290 K¢
Kartoffelsoufflé

sauerkraut, gerducherter Schweinenacken,
schmalz

290 K¢

%) SUPPE (R

Siidbohmische Kulajda

litschi-Ragout, Bratkartoffeln, Dillol, wachteleier,
Pilzrogen

160 K¢
£ SALAT R

Romersalat

hdhnchenmousse, Cesar-Dressing, gerosteter
toast, guacamole

370 K¢
%) PASTA R
Spaghetti
schwartz Triiffeln, Parmesan Kdse
470 K¢
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%) HAUPTSPEISE (R

Filet mignon a la svickova

Paifalknédel, Zitronenbiskuit, Preiselbeer-
Schlagsahne (150 g)

690 K¢
Schweinen filet - Iberico
Triiffelgnocchi, Babyspinat, konfitiert
Knoblauch, Schweinefleischjus
470 K¢

Wildbretgulasch

Hirschdriicken filet, gerdstetes Kastanienpiiree
Ruben, Preiselbeeren

470 K¢
Entenkeule ,,Barbera“

Enten confit, Rotkohl, Karlsbader Knodel,
Borettane-Zwiebel

470 K¢
Huhnerbrust ,na Paprice*

Gerostete Pfeffersauce, Paprika-Tapenade,
Gnocchi, Paprika-Spaghetti

470 Ké

Zander ballotine
S Beluga-Linsen, Zucchini, Kaviar, beurre blanc

470 K¢
£) DESSERT (R

Mohnknodel, Créme de Marrons

220 K¢
Créme brulée

190 K¢
Hausgemachter Apfelstrudel mit Eis

190 K¢
Variationen von gereiftem Kise und Salami

490 K¢
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