MENU

Homemade bread and spreads
50,-

STARTERS, SOUP

Beef tartare prepared at the table,
capers, shallot, egg yolk, fried caraway seed bread
385,-

Carp carpaccio,
lemon sauce, lovage mayonnaise, dried tomatoes
375,-

Duck breast from our smokehouse,
mixed salad, raspberries, raspberry dressing
355,-

Veal roast beef, mushroom sauce, marinated chanterelles
375,-

Nicoise salad
fresh tuna, potatoes, green beans, tomatoes, black olives, eggs,
dijon mustard and honey dressing
395,-

Baked pepper rolls stuffed with goat cheese, tomato-pepper sauce
295,-

Beef broth,
liver dumplings, root vegetables, homemade noodles
155,-

MAIN COURSES

Cauliflower crown, egg barley, paprika sauce, pine nuts, basil
355,-

Confit rabbit leg, colorful tomatoes, potato puree, basil pestoe
495,-

Fish of the day, peppers, zucchini, lemon sauce

I

Confit duck leg, red cabbage, bread and potato dumplings
385,-

Svickova- slowly braised beef fake sirloin, creamy sauce,
bread dumplings, cranberries
355,

Piglet knee
cabbage, bacon, potato puree with coarse mustard, pork juice
485,-

Beef steak, potato rose, romaine leaf, chimichurri, pepper sauce with cognac
595,-

DESSERTS

Little yeast buns with rum syrup, vanilla pudding sauce
175,-

Fruit cottage cheese dumplings, sauce, cottage cheese
185,-

Chocolate cake with nougat, chocolate crumble, raspberries,
raspberry puree, sweet cottage cheese
195,-

Information about contained allergens is avaiable upon request



