| etné menu * Summer menu

Predjedla / Appetizers
Spenatova rolada
s kozim syrom a tidenym lososom, olivova tapenada (©Ps@hwje: 1. 3. 4.7)
Spinach Roulade with Goat Cheese and Smoked Salmon, Olive Tapenade <O"@ins: 1.5 4.7)
100 g/ 9,70 EUR

Hoviidzi udeny jazyk
s cerstvym chrenom a nakladanou zeleninou
Smoked Beef Tongue with Fresh Horseradish and Pickled Vegetables O"'@ins: )
80¢ /9,40 EUR

Polievka / Soup
Chladena jogurtova polievka
s ¢erstvou uhorkou a koprom, cesnakové ¢ipsy, varené vajce (OPs@uje: 1. 3. 4. 7)

Chilled Yogurt Soup with Fresh Cucumber and Dill, Garlic Chips, Boiled Egg (Com@ins: 1.5 4.7)
0.31/6.40 EUR

(obsahuje: 0)

Hlavné jedla / Main Courses
Fricassee z kralika
so Sampiénmi a zelenym hraskom, zemiakové $alance s petrzlenovou viatou ©sehwe: 1.5 4.7)
Rabbit Fricassee with Champignons & Green Peas,
Potato Dumplings with Parsley (Comtains: ©.5.4.7)
150 &/ 22,00 EUR

Losos filet ,Miso*
s0 Zazvorovymi rezancami (©Psehye: 1. 3. 4. 6)
Salmon Fillet Miso* with Ginger Noodles (¢O"@ins: 1.5. 4. 6)
150 g/ 26,00 EUR

Kusky hovidzej svieckovice na rukolovom salate,
avokado, modry syr, ¢ervena cibula, cherry paradajky,
baby $penat, vinaigrelle dresing (“sehuje: 10)
Pieces of Beef 1enderloin on Rocket Salad, Avocado, Blue Cheese, Red Onion,
Cherry Tomatoes, Baby Spinach, Vinaigrette Dressing (¢omt@ins: 1)
100 g/ 28,00 EUR

Dezerty / Desserts

Makova kocka so sorbetom z ¢iernych ribezli ©bsauwe: .7
Poppyseed Cube with Blackcurrant Sorbet (conains: 3.7
100 g/ 9,00 EUR

Créme Brﬁlée (obsahuje/ contains: 3, 7)
120 g / 5,50 EUR



