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Belshorskd
16. Fjen - 19.fijen 2025
Dy oy
Menn

Otevreny sandwich s houbami, marinovana dyné 139 K¢
doporucujeme s proseccem Zanatta Brut

Dynovo karotkovy krém, dynovy olej 99 K¢
Kulajda s houbami, vejce 63° 129 K¢
Zvérinovy tatarak, nakladané houby 199 K¢

doporucujeme s vinem Valpolicella Ripasso

Hovézi karabacek, dynové pyreé, tarhona, tufin 349 K¢
doporucujeme s vinem Valpolicella Ripasso

Pasta fresca carbozuca atomica 319 K¢
doporucujeme s vinem Riesling Signature

Lisovany veprovy bok, omacka segedin s houbami, kynuty
knedlik 299 K¢
doporucujeme s vinem Riesling Signature

Prsa francouzského kurete, bramborova kase, zelenina,
bila houbova omacka 339 K¢
doporucujeme s vinem Pinot Gris

Dynoveé noky, kachni zaludky, houby 329 K¢
doporucujeme s vinem Evodia

Houbovy salat s fazolkami, little gem 249 KE

Pecena repa, marinovana dyné, orisky, rukola, kozi péna
249 Ké

Merw pro- Véss pripravnje
wis Seflnchar’ Wichal Hrubes

Sveeial

Belohorakd
October 16th — October 19th 2025
Pumploins &mushrooms
Menn

Open sandwich with mushrooms, marinated pumpkin
we recommend with prosecco Zanatta Brut 139 CZK

Pumpkin and carrot cream, pumpkin oil 99 CZK
Kulajda with mushrooms, egg 63° 129 CzZK
Venision tartare, pickled mushrooms 199 CzK

we recommend with Valpolicella Ripasso wine

Beef shoulder, pumpkin puree, fregola, turnip 349 CZK
we recommend with Valpolicella Ripasso wine

Pasta fresca carbozuca atomica 319 CZK
we recommend with Riesling Signature wine

Pressed pork belly, Szeged sauce with mushrooms,
dumpling 299 CZK
we recommend with Riesling Signature wine

French chicken breast, mashed potatoes, vegetables, white
mushroom sauce 339 CZK
we recommend with Pinot Gris

Pumpkin gnocchi, duck gizzards, mushrooms 329 CZK
we recommend with Evodia wine

Mushroom salad with green beans, little gem 249 CZK

Roasted beet-root, marinated pumpkin, nuts, arugula,
goat cheese foam 249 CZK

our chef Michal Hrubes



Belohorski

Wine

Riesling Signature 2024, Robert Klingenfus, France
0.11/0.75 69 CZK/399 CZK
dry; intense taste of lemons and grapefruit

Pinot Gris 2023, Robert Klingenfus, France
0.11/0.75 75 CZK/ 449 CZK
semi-dry; delicate and fresh taste of quince, candied
peaches and apricots

Garnacha Evodia D.O., Altovinum, Spain

0.11/0.75 65 CZK/349 CZK
dry; intense flavor of spices and cherries

Valpolicella Ripasso DOC, Scuola Grande, Italy

0.11/0.751 79 CZK /449 CZK
dry; full-bodied with notes of roasted hazelnuts,
tobacco, vanilla and spices

Autumn drinks

Pumpkin spice latté 119 CZK
espresso, milk, pumpRin syrup

Pumpkin Spice Gin 149 CZK
gin, pumpkin syrup, lime juice, Bacilli Fizzy gringer

Rooibos Spiced apple 149 CZK

Rooibos, apple cider, lemon juice, cinnamon, stick,
ginger

Hot Aperol Spritz 149 CZK
Aperol, prosecco, orange fresh, cinnamon stick

AU allergons on request from the staff

our chef Michal Hrubes

Belohorskd

Vino

Riesling Signature 2024, Robert Klingenfus, Francie

0,11/0,75 69 K¢/399 K¢
suché; intenzivni chut citrén( a grapefruitu

Pinot Gris, 2023, Robert Klingenfus, Francie
0,11/0,75 | 75 K&/ 449 KE
polosuche; jemna a svéZi chut kdouli, kandovanych
broskvi a merunék

Garnacha Evodia D.O., Altovinum, Spanélsko

0,11/0,75 | 65 KC/349 K¢
suché; intenzivni chut Roreni a divokych tfesni

Valpolicella Ripasso DOC, Scuola Grande, Italie

0,11/0,75 | 79 K¢/ 449 KE
suché; plna chut stény praZenych liskovych orechd,
tabaku, vanilky a koreni

Podzimni diinky

Dyriové latté 119 K&
espresso, mléko, dynovy sirup

Pumpkin Spice Gin 149 K¢
gin, dynovy sirup, limetkova stava, Bacilli Fizzy gringer

Rooibos kofenéné jablko 149 K¢
Rooibos, jablecny most, citronova stava, skofice, zazvor

Horky Aperol Spritz 149 K¢
Aperol, prosecco, pomerancovy fresh, skofice

Alergeny na vyzidini u obsluhy

Merw prro- Véss pripravnje
wis Seflnchar’ Wichal Hrubes



