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PREDKRMY / STARTERS
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SmazZené hermelinové trojihelnicky s brusinkovou majonézou 155 CZK
Fried ermine cheese triangles with cranberry mayonnaise
Marinovana dyné s ¢ervenou Fepou a syrem Feta 155 CZK |

Marinated pumpkin with beetroot and Feta cheese

POLEVKA / SOUP

Houbovy krém s petrZelovym olejem 90 CZK
Mushroom cream with parsley oil

HLAVNI CHODY / MAIN COURSES

RizKky z vepfové panenky 230 CZK
Pork tenderloin schnitzels
Kufeci prsni fizky 210 CZK %
Chicken breast schnitzels e
Rizek z hovézi ro§téné 350 CZK -
Beef schnitzel
SmaZeny kvétakovy rizek 175 CZK |
Fried cauliflower schnitzel

PRILOHY / SIDE DISHES

Pazitkové maslové brambory / Buttered parsley potatoes 70 CZK £
Bramborové hranolky?éPotato fries 70 CZK .
Bramborovy salzit.>/:<Potato salad 70 CZK k.
Michany zeleninovy salz'lt.>./<Mixed vegetable salad

DEZERT / DESSERT

Hruskova tartaletka s vanilkovou Slehackou 120 CZK
Pear tartlet with vanilla whipped cream




