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STUDENE PREDKRMY
260,- CZK

Roast beef z teleci pecené s koprovou remuladou a pecenou korenovou zeleninou
Kachni pastika s pistaciemi a svestkovou omackou

Degustace 3 tradicnich ceskych predkrmu:
Domaci korenene krupave skvarky se sadlem a chlebovym chipsem
Tradicni Gothajsky salam s marmeladou z cervené cibule
Suseny tatarsky biftek jerky s krenovym zelim

Tataracek z pecené cervené repy s kousky veganskeho syra reckeho typu

a listky rukoly

TEPLE PREDKRMY
280,- CZK

Sneci po prazsku

Medova prazska sunka se smetanovou kasi a krenovou pénou

POLEVKY
150,- CZK

Silny hovézi vyvar s masem a zeleninou

Krémova polévka dle sezonni nabidky

HLAVNI CHODY
450,- CZK

Grilovany lososovity pstruh s pyré z topinamburu,
koprovou omackou a bramborovou slamou

gpagety Aglio olio e peperoncino s parmazanem

Konfitované kachni stehno s bramborovymi kroketami,
cibulovym zelim a vinnou omackou

Kralici hrbet sous-vide s batatovou kasi,
cukrovym hraskem a demi glase

Hovezi bourguignon s pecenymi brambory a fazolkami

Teleci fizek v panko strouhance smazeny na masle
s lehkym bramborovym salatem a polnickem

Veganske soté v curry omacce s krupavou zeleninou a nudlemi soba

DEZERTY
185,- CZK

Dezert dle sezonni nabidky

Flambované palacinky

QORI LI I AL IO

Ceny jsou uvedené v CZK, v¢. DPH.
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COLD STARTERS
260,- CZK

Roast beef from veal with dill remoulade and baked root vegetables

Duck pate with pistachios and plum sauce

3 traditional Czech appetizers tasting:
Home-made spiced crispy cracklings with lard and bread chip
Traditional Gothia salami with red onion marmalade

Dried pork with cabbage salad

Baked beetroot tartare with chunks of vegan Greek-style cheese
and arugula leaves

HOT STARTERS
260,- CZK

Prague style snails

Honey Prague ham with creamy mashed potatoe and horseradish mousse

SOUP
150,- CZK

Strong beef broth with meat and vegetables

Creamy soup according to the seasonal offer

MAIN COURSES
450,- CZK

Grilled salmon-trout with Jerusalem artichoke puree, dill sauce and potato straw
Spaghetti Aglio oglio e peperoncino
Duck leg confit with potato croquettes, red onion cabbage and wine sauce
Sous Vide pancetta-wrapped rabbit loin with sweet potato mash and sugar snap peas
Beef bourguignon with baked potatoes and string beans
Veal cutlet in panko breadcrumbs fried with butter, light potato salad and lamb’s lettuce

Vegan stir-fry in curry sauce with crispy vegetables and noodles

DESSERTS
185,- CZK

Seasonal offer dessert

Flambéed pancakes

QORI IO ALK

Prices are listed in CZK, including VAT.



