POKRMY MESICE V
CASE JARNENI

Nedéle az Ctvrtek

0d 12:30 do 20:50 hodin
Patek a Sobota

Od 12:30do 21:30 hodin

Vejce do skla
Opékany bily chrest, pazitkova majonéza,
konopnéa seminka, kirupava cibule,
vejce 63 °C do skla, ki‘en, kvaskova topinka na
masle
229 K¢

Hlavni chody

Perlicka
Lisovana pecena perlicka, kase ze sladkych
pecenych brambor, opékany chiest v
citronovém masle, kedluben a redkvicka,
omacka z pec¢enych kosti
459 K¢

Trhané jehnéci
Trhané mlécné jehnéci z Bilych Karpat pecené
ve veprové branici,
kolac z listového tésta se zemaky a Spenatem,
cerny Cesnek, smetanovy chiest, oméacka z
grilované cibule
469 K¢

Krém a slavky
Krém ze sladkovodnich ryb, slavky na viné€,
pecené zamecké brambory, chiest,
fenykl, kerblik
469 K¢

Rizoto z pSenice
Rizoto z klicené BIO cervené ceské pSenice,
maslovy zloutkovy krém, Salotka, houby z
Mykofarmy Sakvice, ovéi syr,
kousky chrestu na viné
369 K¢

Sladké

Zavin
Hruskovy zavin, vanilkovy tvaroh, skoticové
Sodo, drobenka s karamelizovanymi ofechy,
rebarbora
209 K¢
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RESTAURANT

Egg in a Glass

Roasted white asparagus, chive mayonnaise,
hemp seeds, crispy onion,

63°C egg in a glass, horseradish, sourdough

toast with butter
229 CZK

Main Courses

Guinea Fowl
Pressed roasted guinea fowl, mashed sweet
roasted potatoes, sautéed asparagus in lemon
butter, kohlrabi and radish,
roasted bone sauce
459 CZK

Pulled Lamb
Pulled milk-fed lamb from the White
Carpathians, roasted in pork caul fat,
puff pastry pie with potatoes and spinach,
black garlic, creamy asparagus,
grilled onion sauce
469 CZK

Cream & Mussels
Freshwater fish cream soup, mussels in wine,
roasted chateau potatoes, asparagus,
fennel, chervil
469 CZK

Wheat Risotto
Risotto made from sprouted organic Czech
red wheat, buttery egg yolk cream, shallot,
mushrooms from Mykofarma Sakvice, sheep
cheese, asparagus pieces in wine
369 CZK

Dessert

Strudel
Pear strudel, vanilla curd cheese, cinnamon
sabayon, crumble with caramelized nuts,
rhubarb
209 CZK



