Lawgjzové
i Belshorshi

27. Gnora - 2. bfezna 2025

Silny kufeci vyvar s masem, zeleninou a lanyZem,
zapeceny listovym téstem a1a3 a7 a9 159 K¢

(Wawu/cdfa

Krokety s kfepel¢im masem a lanyZzem, majonéza,
listové salaty a1as a7 249 K¢

Doporucujeme s Sauvignon PS

Teleci jazyk, ragii z cocky puy, omacka
s lanyZem a1 a3 a0 a2 299 K¢

Doporucujeme s Barolo Bussia

Teleci kyta, lanyZzova kase, mlada zelenina a7 a2 399 K¢

Doporucujeme s Cotes du Rhéone

LanyZové risotto, parmazanova péna, lanyz a7asaz 299 K¢

Doporucujeme s Cremant brut Chardonnay

Choux s lanyZovym krémem a1 a3 a7 a8 119 K¢
dezert

Cremant Brut Chardonnay 0,11 99 K¢
vinarstvi Robert Klingenfus

Cotes du Rhone AOC 0,11 59 K¢

vinafrstvi Notre Dame des Pallieres

Barolo Bussia 2018 0,1l 179 K¢
vinarstvi Fratelli Giacosa

Sauvignon pozdni shér 0,11 69 K¢
vinarstvi Jan Stavek

Mesw pro Véis piigprawnge
wiid iéfleuchar’ Michal Hrubes

Trufile

eniu

Belohorskda

February 27t" — March 2", 2025

Strong chicken broth with meat, vegetables and truffles,
baked with pastry a1a3a7 9 159 K¢

Meain Dishes
Croquettes with quail meat and truffles, mayo,

leaf salads a1 43 a7 249K¢E

We recommend with Sauvignon PS

Veal tongue, puy lentil ragu, sauce with
truffle as a7 a0 a2 299 K¢

We recommend with Barolo Bussia

Veal loin, truffle pulley, young vegetables 7 a2 399 K¢

We recommend with Cétes du Rhéne

Truffle risotto, parmesan foam, truffle a7 a9 an 299 K¢

We recommend with Cremant brut Chardonnay

Choux with truffle cream a1a3 a7as 119 K¢
dessert

Cremant Brut Chardonnay 0,11 99 K¢
winery Robert Klingenfus

Cotes du Rhone AOC 0,11 59 K¢

winery Notre Dame des Pallieres

Barolo Bussia 2018 0,1l 179 K¢
winery Fratelli Giacosa

Sauvignon pozdni sbhér 0,11 69 K¢
winery Jan Stavek

our chef Michal Hrubes



