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Bout

PredRrmy
Starters
Domdci uzené hovézi hrudi s cibuli a horcici 235,-

Homemade smoRed beef chest with onion and mustard

Carpaccio 2 jelena s ruRolou 279,-
Carpaccio from red deer saddle with garden rocket

Cuketové rolRy s Rozim syrem 215,-
Zucchini rolls with goat cheese

Domdci uzend Rrkovice s hrubozrnnou hot&ici 199, -
Smoked loin with coarse-grained mustard
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Polévky

Soups
Francouzskd cibulatRa 89,-
French onion soup
Hovézi vyvar se zeleninou a jatrovymi Snecky 89,-

Beef broth with vegetables and liver snails

Saldty a vegetaridnskd jidla
Salads and vegetarian meals

Rimsky salit se Zloutkovym dresinkem, Rrutony a Parmasdnem 199,-
Leafs of romaine salad with yeal dressing, croutons and Parmasan

Saldt Nicoise s uzenym tutidkem 239,-
Salad Nicoise with smoked tuna
Ratatouille s Rozim syrem 235,-

Ratatouille with goat cheese



Hlavnd jidla
Main dishes

Teleci Cordon Bleu s bramborovou Rasi 365,-
Veal Cordon Bleu with potato purée

Hovézi Rump steak (Wagyu) s gratinovanymi bramborami a hiibkovou
omdcl 589,-
Beef Rumpd steak (Wagyu) with gratin potatoes and mushroom sauce

Variace divoké Rachny s bramborovymi douphines a rebarborovym zelim,
Ryétdkové purée 385,-
Variation of wild duck with potato douphines and rhubarb cabbage,
cauliflower purée

Litka z divocdRa po burgundsku, bramborovd Rase s lanyZovym olejem
399,-
Burgundy style wild boar cheeks, potato purée with truffle oil
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Hlavnd jidla
Main dishes

Peceny filet ze pstruha s CocRovym saldtem se zeleninou
Baked trout filet, lentil salad with vegetables

Filet prazmy Rrdlovské s hrdsSkovym purée a ragi z artycokil
Filet of royal dorade with pea purée and artychoke ragout

Konfitované Rachni stefino, Cervené zeli, bramborové SpalicRy
Confit duck leg, red steamed cabbage, potato dumplings

329,-

359,-

299,-
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Dezerty
Desserts

Tvarohové RnedlicRy se sRofici a sezonnim ovocem
Curd dumplings with cinnamon and seasonal fruits

Borivkovy Roldc se Slehackou
Blueberry pie with whipped cream

Levandulové Créme Brullé
Levander Créme Brullé

Crepes Suzette Flambé
Crepes Suzette Flambé

Cokolddovd terina
Chocolate terrine

Vybér domdcich zmrzlin a sorbetil (1 Ropecek)
Choise of homemade ice creams and sorbets (1 scope)

»Tarte Tatin® (jablecny Roldc)
»Tarte Tatin“ (apple cake)

129,-

119,-

129,-

259,-

139,-

89,-

139,-
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Chutovky R vinu
Snacks
Francouzské syry 299,-
French cheeses
Francouzské syry, Proscuitto a domdci uzené 549,-

French cheeses, Proscuitto and homemade smoked meat

Marinované olivy s bazalRou a CesneRem 89,-
Marinated olives with basilic and garfic

PraZené mandle 99,-
Roasted almonds

Seznam alergenii obsaZenych v pokrmech Vim na poZddini ridi predloZime.
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Menu 1I.

Domdci uzené hovézi hrudi s cibuli a hofCici
Homemade smoked beef chest with onion and mustard

Francouzskd cibulaiRa
French onion soup

Litka z divocidka po burgundsku, bramborovd Rase s lanyZovym olejem
Burgundy style wild boar cheeks, potato purée with truffle oil

Levandulové Créme Brullé
Levander Créme Brullé

Cena 679,- CZK
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Menu 11,

Cuketové rolRy s Rozim syrem
Zucchini rolls with goat cheese

Hovézi vyvar se zeleninou a jatrovymi Snecky
Beef broth with vegetables and liver snails

Konfitované Rachni stefino, Cervené zeli, bramborové SpalicRy
Confit duck leg, red steamed cabbage, potato dumplings

LanyZovd zmrzlina
Truffle ice cream

Cena 589,- CZK



