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Predkrmy

Ceviche z musli svatého Jakuba — salat z jablek Granny Smith — fenykl —
fapikaty celer

Zauzeny hovézi tataracek — lanyzova majonéza — suseny zloutek
Quinoa salat — granatové jablko — restované ofechy
Terina z Foie Gras — hruskové chutney, vlasské ofechy — ¢okoladovy demi-glace

Zloutkova raviola — kuFeci velouté — petrzelovy olej — zelenina brunoise

Polévky
Zvérinové consommeé — domaci ravioli — zelenina

Fenyklovy krém — uzeny losos — mlé¢nd péna

Hlavni pokrmy

Peceny filet z BeCovského pstruha — palena cherry raj¢ata — grilovany meloun —
citronova omacka

Kureci ballotine pInéna Foie Gras — pecena cibulka — houbové ragt — lusky
mladého hrasku

Grilovana jehnéci kotleta — Safranové risotto — parmazanovy chips
Veprovy bok sous-vide — zeleninovy saldt s cernou ¢oc¢kou — vinegar sauce
Pomalu dusend hovézi plec — domaci houbové téstoviny — konfitovany ¢esnek

Domaci dynové pelmené — dynové cappuccino — ofiSkové maslo — dyfovy olej

Syry
Farmarské krusnohorské syry — jable¢né chutney, cibulova bagetka

Variace francouzskych syr — chléb s vfidelni soli — mdslo s mofskou soli

Dezerty
Mrkvovy dort — crumble se slanym karamelem — vanilkova zmrzlina
Blondies — lesni ovoce — horka ¢okolada

Dezert dle denni nabidky

Informace o obsazenych alergenech poskytne obsluha na vyzadani zékaznika.
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Starters
# Ceviche from St. James Shells — Granny Smith Salad — Fennel — Celery Stalks 280,- CzK
H# Smoked Beef Tartare — Truffle Mayonnaise — Dried Egg Yolk 300,- CzK
# Quinoa Salad — Pomegranate — Roasted Nuts 250,- CzZK
H# PAaté de Foie Gras — Pear Chutney, Walnuts — Chocolate Demi-Glace 380,- CZK
# Yolk Ravioli — Chicken Velouté — Parsley Oil — Vegetables Brunoise 200,- CzK
Soups
# Venison Consommé — Homemade Ravioli — Vegetables 130,- CzZK
H# Fennel Cream Soup — Smoked Salmon — Milk Foam 130,- CZK
Main Dishes
# Baked Fillet of Becov Trout — Roasted Cherry Tomatoes — Grilled Watermelon — 330,- CzK
Lemon Sauce
# Chicken Ballotine Stuffed with Foie Gras — Roasted Onion — Mushroom Ragout — 470,- CZK
Young Snap Peas
# Grilled Lamb Chop — Saffron Risotto — Parmesan Chips 320,- CzZK
# Pork Flank Sous Vide — Vegetable Salad with Black Lentils — Vinegar Sauce 290,- CZK
# Slow-steamed Beef Shoulder — Homemade Mushroom Pasta — Confit Garlic 280,- CzK
# Homemade Pumpkin Pelmeni — Pumpkin Cappuccino — Hazelnut Butter — 210,- CzZK
Pumpkin Qil
Cheeses
# Farmer's Cheeses from the Ore Mountains — Apple Chutney, Onion Baguette 270,- CZK

# Variations of French Cheeses — Bread with Hot Spring Salt — Butter with Sea Salt 450,- CzK

Desserts
# Carrot Cake — Salted Caramel Crumble — Vanilla Ice Cream 140,- CZK
# Blondies — Forest Fruits — Dark Chocolate 170,- CZK
H# Dessert of the day 150,- CZK

Information on the contained allergens will be provided by the staff on request.
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Vorspeisen
# Ceviche von Jakobsmuscheln — Granny-Smith-Salat — Fenchel — Stangensellerie 280,- CzZK
# Gerauchertes Rindertatar — Triiffelmayonnaise — Getrocknetes Eigelb 300,- CzZK
# Quinoasalat — Granatapfel — gerdstete Nisse 250,- CZzZK
H# Paté de Foie Gras — Birnen-Chutney, Walniisse — Schokoladen — Demi-Glace 380,- CZK
# Eigelbravioli — Hiihnervelouté — Petersilien Ol — Gemiise Brunoise 200,- CZK
Suppen
H# Wild Consommé — Hausgemachte Ravioli — Gemiise 130,- CzZK
# Fenchelcremesuppe — Raucherlachs — Milchschaum 130,- CZK

Hauptspeisen

# Gebackenes Becov Forellenfilet — Gerdstete Kirschtomaten — 330~ CZK
Gegrillte Wassermelone — Zitronensauce

# Hahnchen-Ballotine geflllt mit Ganseleber — Rostzwiebeln — Pilzragout — 470,- CZK
Junge Erbsen

# Gegrilltes Lammkotelett — Safran Risotto — Parmesanchips 320,- CZK

# Schweineflanke Sous Vide — Gemiisesalat mit schwarzen Linsen — Essigsauce 290,- CZK

H# Langsam gedampfte Rinderschulter — Hausgemachte Pilznudeln — 280,- CZK
Knoblauchconfit

# Hausgemachte Kiirbis-Pelmeni — Kiirbis-Cappuccino — Haselnussbutter — 210,- CzZK
Kurbis Ol
Kase

# Bauernkése aus dem Erzgebirge — Apfel Chutney, Zwiebelbaguette 270,- CZK

# Variationen franzésischer Késesorten — Brot mit Thermalsalz — Butter mit Meersalz  450,- CzK

Desserts
H# Karottenkuchen — Gesalzene Karamellstreusel — Vanilleeis 140,- CZK
# Blondies — Waldfriichte — Dunkle Schokolade 170,- CZK
H# Tégliches Nachtischangebot 150,- CZK

Informationen Uber potentielle Allergene stellt Ihnen die Bedienung auf Anfrage zur Verfiigung.
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3aKycKu

H# Cesmye n3 muamii ceatoro Aky6a — canat us A610K MpeHHN CMUT — deHxesb — 280,- CzZK
cTebnn cenbaepen

H# TapTap 13 KONYeHOM roBAANHbI — TPIO(GENbHbBIN MatoHE3 — CYLUEHHbI XenToK 300,- CzZK

H# CanaT 13 KMHOA — rpaHaT — apeHble OpeLlKM 250,- CZK

H# TeppuH n3s dya-rpa — rpyLIEBbIN YaTHU, PELIKME OPexXm — LUOKONAAHbIV AeMUINac 380,- CZK

H  PaBMOAM C XKEJTKOM — KyPUHBIV BE/IKOTE — MaC/I0 U3 METPYLLKM — OBOLLYM BptoHya3 200,- CZK
Cynbl

# KoHcome M3 Anum — foMaLLHME PaBMOIN — OBOLLM 130,- CzK

H#  Kpem-cyn 13 deHxena — KonyeHblit 10COCb — MONOYHaA NeHa 130,- CzZK

FnaBHble 6a100a

H# 3aneyeHHoe ¢pune 6e4oBCKo Gopenu —3anedeHHbIe NOMUOOPbLI Yeppu — 330,- CzZK
apbys Ha rpuae — AIMMOHHbIN coyc

H#  KypuHbii pynet, dapumposaHHbiit dya-rpa — skapeHbli YK — rpubHoe pary — 470,- CZK
CTPYYKM MONOA0MO ropoxa

H# OT6uBHaA 13 BapaHMHbI Ha rpue — WwadppaHOBOE PU3OTTO — YUMChI U3 NapmesaHa 320, CZK
H# CBMHOM BOK Cy-BMA,— OBOLLHOM CanaT C YepHOW YeyeBumLel — YKCYCHbI coyc 290,- CzZK
# TomneHas rossxba noNaTka — AOMALLHAA rpMbHasA nacta — YeCHOK KOHMU 280,- CZK
# [omaluHue nenbMeHM M3 TbIKBbI — Kany4YMHO 13 ThiKBbl — OPEXOBOE MAC/I0 — 210,- CzZK
MaC/I0 13 TbIKBbI
Cbipbl
H depmepckue KpyLIHOrOpCKMe Cbipbl — ABNOYHBIN YaTHU, YKOBbI areT 270,- CZK
H#  AccopTi GppaHLy3CKMX CbIPOB — x1€6 € Kap0BaPCKOM COMbIO — 450,- CZK

Macno C N\OpCKOl\/ll COJ1blO

DecepTbl
H#  MOPKOBHbIV TOPT — KPamb1 C CONEHOMN Kapamesiblo — BaHUNbHOE MOPOXKeHoe 140,- CZK
# Blondies — necHble Arofbl — ropbKUiA LOKONAL, 170,- CzZK
H#  [Oecept aHA 150,- CzZK

VHbopMaLwma 0 copepsKaLLmxca annepreHax byaeT npefocTaBieHa 06C/yKMBAIOLLWM NEPCOHAIOM MO 3aMpocy KAUeHTa.



