ZVERINOVY BRUNCH 19.10.2025

Studené predkrmy
Zauzena srnci kyta s marinovanymi brusinkami a melba toustem
Nase zvéfinova pastika s Sipkovym Zelé
Houbovy salat s kiupavou slaninou a pazitkou
Lehky bramborovy salat
Roast beef z darika s Sipkovou majonézou
Rillettes z kan¢iho masa s karamelizovanou 3alotkou

Polévka
Bazanti vyvar s masovym knedlickem a zeleninou
Krémova houbova polévka s krutony

Hlavni chod
Srnci gulas s pernikovym knedlikem
Jelen na smetané s kynutym knedlikem
Kanci kotletky marinované v pepfi a jehli¢i s cokolddovou omackou a dyriovym pyré
Candat peceny v houbovém prachu s bylinkovym couscousem
BaZanti prsa sous-vide na houbovém ragu se Speclemi
Medailonky z darka sous-vide s omackou z rakytniku a lesniho medu, pyré z pe¢enych brambor
Burger z muflona s brusinkovou majonézou, smazenou cibulkou a grilovanymi Zampiény portobello

Dezerty
Rozinkovy trhanec s karamelizovanou hruskou (flambovany)
Hruskova tartaletka s karamelovou $lehanou ganage
Schwarzwald
Kavovo-kardamomovy dortik
Makovnik s citrénovou polevou
Konakova Spicka ve skleniéce
Brownies s rakytnikem a pernikovym krémem
Kfupavé medové trubicky s sipkovou ganazi
Mille feuille s pernikovym jablkem

1.650czk / osoba



WILD GAME BRUNCH 19.10.2025

Cold Starters
Smoked leg of venison with marinated cranberries and melba toast
Our venison pate with rosehip jelly
Mushroom salad with crispy bacon and chives
Light potato salad
Roast fallow deer with rosehip mayonnaise
Wild boar rillettes with caramelized shallots

Soup
Pheasant broth with meat dumpling and vegetables
Cream of mushroom soup with croutons

Main courses
Venison stew with gingerbread dumplings
Deer roast with cream and raised dumplings
Wild boar chops marinated in pepper and pine needles with chocolate sauce and pumpkin puree
Pike perch baked in mushroom powder with herb couscous
Pheasant breast sous vide with mushroom ragout and spaetzle
Fallow deer medallions with buckthorn and forest honey sauce, baked potato purée
Mouflon burger with cranberry mayonnaise, fried onions and grilled portobello mushrooms

Desserts
Raisin kaiserschmarrn with caramelized pear (flambéed)
Pear tartlet with whipped caramel ganage
Schwarzwald cake
Coffee and cardamom cake
Poppy seed cake with lemon glaze
Cognac cream in a glass
Brownies with sea buckthorn and gingerbread cream
Crunchy honey tubes with arrowroot ganache
Mille feuille with gingerbread apple

1.650czk / person



