Sezénne menn
Seasonal Menu

16. NOVEMBER - 18. DECEMBER 2026
NOVEMBER 16 - DECEMBER 18, 2026

JEDALNY LISTOK

KREM z PECENYCH GASTANOV s restovanymi lesnymi hubami, $alviovym maslom
a chrumkavym gastanovym chipsom (200ml)

CREAM OF ROASTED CHESTNUT SOUP with sautéed wild mushrooms, sage butter
and crispy chestnut chips (7, 8)

6,90 EUr

KONFITOVANY BRAVEOVY BOCIK so zelerovym pyré, pecenym jablkom, redukciou z
jabl¢ného mustu a nakladanou horcicou 150g

CONFIT PORK BELLY with celery purée, roasted apple, apple cider reduction and pickled mustard
(7,9,10,12)

15,90 Eur

JELENi CHRBAT NA BORIEVKACH s pastrnakovym pyré, pecenou cviklou,
glazovanou zimnou zeleninou a oméckou z ¢erveného vina 1509
JUNIPER-CRUSTED VENISON LOIN with parsnip purée, roasted beetroot,
glazed winter vegetables and red wine sauce (7,9,12)

2990 Eur

Sezénnenapoje
Seasonal Drinks

VIANOCNY PUNC

Cervené vino, Cierny caj, rum, klinceky, skorica, badian, pomaranc
CHRISTMAS PUNCH

red wine, black tea, rum, cloves, cinnamon, star anise, orange (12)

790 EUr

ZIMNE JABLKO

jablkovy dzus, brusnicovy dZus, spicy sirup z vareného vina, citrénova stava, skorica, badian, rozmarin
WINTER APPLE

apple juice, cranberry juice, spicy mulled wine syrup, lemon juice, cinnamon, star anise, rosemary

590 Eur

HORUCA COKOLADA S TONKA SLAHACKOU
HoTt CHocoLATE wiITH TONKA WHIPPED CREAM (7)
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