APPETIZERS

Assorted Starters on a Tray (price per piece) 75 CZK
Pink Roasted Veal Loin with Horseradish Sauce 170 CZK
Beef Filet Tartare with Fried Bread and Garlic 290 CZK
Turkey Liver Grilled with Shallots and Cumin, Onion Jam 170 CZK
Strong Beef Consommé with Meat off the Ribs

Rooft Vegetables and Home-made Egg Noodles 85 CZK
Creamy Dill Soup with Porcini and Quail Egg 85 CZK
Beef Sirloin Braised with Porcini
Groats Risotto with Shallots and Marjoram 350 CZK
Butter Roasted Pike Perch Fillets

Creamy Dill Sauce, Potatoes with Fresh Parsley 370 CZK
Deer Loin Steak au Jus

Butter Carrots and Mashed Potatoes with Chestnuts 370 CZK
Grilled Turkey Steak

Sautéed Vegetables, Roasted Tomatoes and Potafoes 295 CZK
Roasted Duck Breast

Red Cabbage with Sour Cream, Potato-Pumpkin Pudding 345 CZK
Pork Loin Steak

Butter Sweet Corn with Smoked Bacon, Home-made Roasted Potatoes with Spring Onion 330 CZK
Beef Ribs Braised au Jus

Jamine Rice with Clove 345 CZK
Beef Filet Wellington

with Demi Glace, Boiled Vegetables with Clarified Butter, Hollandaise Sauce

and Baked Potatoes with Herlb Curd (price per portion) 590 CZK

Please order at least 1 day prior to your visit. A minimum order of two portions is required.

For selected meals, you can order half portion at 70% of the price. All prices include VAT.
Waiting staff will provide information on allergens in the individual dishes upon request.




OUR TRADITIONALS

Roasted Beef in Heavy Cream Sauce
Grilled Carlsbad Dumplings, Home-made White-bread Dumplings and Wild Cranberries

Beef Roll Stuffed
with Bacon, Ham, Egg and Gherkin, served with Jasmine Rice with Onions and Clove

Deep-fried Pork Cutlet Schnitzel
and Potato Salad with Mayonnaise

Pork Tenderloin
Portobello Mushrooms Ragout with Dill, Roasted Potatoes with Bacon and Spring Onion

Beef Filet Steak
with Fried Egg, Pickled Peppercorn Sauce and French Fries

295 CZK
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310 CZK

320 CZK

590 CZK

VEGETARIAN OPTION AND LUNCH SALADS

Grilled Cauliflower Steak
Beluga Lentils Risotto with Celery, Butter Potatoes with Parsley

Deep-fried Cheeses (Gouda and Hermelin)
Butter Pofatoes with Fresh Parsley, Home-made Tartar Sauce

Panko Fried Goat Cheese
Shredded Green Salads, Vegetables and Dijon Mustard Dip

Caesar Salad
with Grilled Chicken Supreme and Butter Croutons

SIDE DISHES AND SALADS

Roasted Potatoes with Onions and Bacon
Grilled Vegetables

Cucumber Salad with Sour Cream and Garlic
Iceberg Lettuce with Smoked Bacon

Home-made Tartar Sauce

DESSERTS

Plum Jam Filled Curd Pockets, Nut Sauce with Rum, Whipped Cream
"Moor" Meringue with Chocolate, Fruit and Ice Cream

Whipped Curd Gnocchi with Sour Cherry Sauce

Traditional "Eclair” with Whipped Cream

Dessert Mignon based on Daily Offer

Ice Cream - Vanilla, Chocolate, Strawberry, Walnut (price per scoop)

Sorbet — Pear, Apricot, Lime, Blackcurrant (price per scoop)

Executive Chef Michal Janik and his team wish you a bon appétit.
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