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Belohorskd
18. zaFi - 21. zari 2025

Kowr
Wenu

Parfait z uzeného pstruha, listové salaty, mostarda 169 K¢
doporucujeme s vinem Gewiirztraminer

Tartaletka s dribeZi pastikou, brusinky, uzena kachni prsa
doporucujeme s vinem Cotes du Rhéne 199 K¢

Bramborovy krém, zauzené kroupy, nase Sunka 169 K¢

Bramborovy krém, zauzené kroupy, pecena karotka 99 K¢

Seleci krkovice, zauzené brambory s tvarohem, omacka
s cibuli a slaninou 319 K¢
doporucujeme s vinem Cabernet Sauvignon

Pasta fresca al pomodoro, nasSe uzena mozzarella 299 K¢
doporucujeme s vinem Falanghina

Krémove risotto s lanyZzem, pafizsky Zampion, tenké platky
zauzeneé teleci kyty 349 K¢
doporucujeme s vinem Bordeaux Supérieur

Posirovany losos, maslovy porek, omacka z uzenych musli
a krevet, bramborovy gratin 349 K¢
doporucujeme s vinem Gewiirztraminer

Bramborové noky s Cervenou fepou, uzena kachni prsa,
cisarsky hrasek 329 K¢
doporucujeme s vinem Cotes du Rhéne

Mense pro Vés pripramge
wits Sefluchs Michal Wrubes

Snecial

Belohorskd
June 18th - June 21th 2025

Smoke
Wenw

Smoked trout parfait, lettuce, mostarda 169 CZK
we recommend with Gewlirztraminer wine

Tartalett with poultry paté, cranberries, smoked duck
breast 199 CZK
we recommend with Cotes du Rhone wine

Potatoe cream, smoked pearl barley, our ham 169 CZK

Potatoe cream, smoked pearl barley, roasted carrot
99 CZK

Piglet neck, smoked potatoes with cottage cheese, sauce
with onion and bacon 319 CzK
we drecommend with Cabernet Sauvignon wine

Pasta fresca al pomodoro, our smoked mozzarella 299 CZK
we recommend with Falanghina wine

Creamy risotto with truffle, Parisian mushroom, thin slices
of smoked veal shank 349 CZK
we recommmend with Bordeaux Supérieur wine

Poached salmon, butter leek, smoked mussel and shrimp
sauce, potato gratin 349 CZK
we recommmend with Gewlirztraminer wine

Potato gnocchi with beetroot, smoked duck breast,
imperial peas 329 CZK
we recommend with Cotes du Rhone wine

our chef Michal Hrubes
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Belohorskd

Wine

Bordeaux Supérieur, Chateau Chataigneraie, France
0.11/0.75 75 CZK/ 449 CZK
dry; harmonious and fruity taste

Cabernet Sauvignon Asolo Montello, Dal Bello, Italy
0.11/0.75 65 CZK/349 CzZK

dry; intense aroma of wild fruits from local forests,

distinctive taste

Cotes du Rhone, ,Les Rieus”, Domaine Notre Dame, France
0.11/0.751 69 CZK/399 CZK
dry; elegant strawberry notes with a hint of subtle spice

Falanghina del Beneventano, Piantaferro, Italy
0.11/0.75 49 CZK /299 CZK

dry; intense taste and warm aroma of freshly roasted
hazelnuts

Gewlirztraminer Trentino, Cantina d’Isera, Italy

0.11/0.75 89 CZK/549 CZK
dry; fruity and floral fragrance with typical tropical and
rose notes

AU allorgons on request from the staff

our chef Michal Hrubes
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Belohorska

VYino

Bordeaux Supérieur, Chateau Chataigneraie, Francie

0,11/0,75 75 K¢/ 449 KC
suché; harmonicka a ovocita chut

Cabernet Sauvignon Asolo Montello, Dal Bello, Italie

0,11/0,75 65 KC/349 K¢
suché; intenzivni viiné lesniho ovoce z mistnich lesu,
vyrazna chut s mirnou tfislovinou

Cotes du Rhone, ,Les Rieus”, Domaine Notre Dame, Francie

0,11/0,75 69 K¢/399 K¢
suché; elegantni tony jahod s nadechem jemného koreni

Falanghina del Beneventano, Piantaferro, Italie
0,11/0,75 49 KE/299 K¢
suché; intenzivni chut a tepla viiné Cerstvé praZenych
liskovych ofechu

Gewiirztraminer Trentino, Cantina d’Isera, Italie

0,11/0,75 89 KC/549 KE
suché; ovocna a kvétinova viné s typickymi tropickymi a
ruZovymi tony

Alergeny na vyZiddni w obsluhy

Mtense prro Véss piijprasrge
wi sefluchar Michal Wrubes



