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Belohorskd

6. listopad - 9.listopad 2025

Svatomartinské
Menn

Husi kaldoun s dribkami, zeleninou, nudlemi a jatrovymi
knedlicky 199 K¢

Husi stehno, karamelizované bilé zeli, bramborovy knedlik
389 K¢

Strapacky s trhanym husim mase a kysanym zelim 339 K¢

Husi prso, zeli z ¢ervené fepy, bramborovy gratin, omacka
s brusinkami a pomerancem 399 K¢

Avokadovy tartar
avokado, fepa, rajcata, quinoa 199 K¢

Papa al pomodoro
presnidavkova rajc¢atova polévka zahusténa chlebem,

mozzarella, bazalka 129 K¢
Veprové

vykosténé koleno, vlazny cockovy salat, omacka

z cerného piva 299 K¢

Pasta fresca alla stracotto
Cerstvé zloutkoveé téstoviny, ragi z hovéziho masa
299 K¢
Ryba a seafood
dle aktualni nabidky

Farmarsky salat
listové salaty, caesar dressing, krutony, parmazan,
farmarské kure, vejce 249 K¢

Merw pro- Véss pripravnje
wis Seflnchar’ Wichal Hrubes

Sveeial

Belohorshkd
November 6th - November 9th 2025
St Martind s
Menn

Goose soup with giblets, vegetables, noodles and liver
dumplings 199 CZK

Goose leg, caramelized white cabbage, potato dumpling
389 CzK

Gnocchi with pulled goose meat and sauerkraut 339 CZK

Goose breast, beetroot cabbage, potatoe gratin, sauce with
cranberry and orange 399 CZK

Avocado tartar
avocado, beetroot, tomatoes, quinoa 199 CZK

Papa al pomodoro
tomato soup thickened with bread, mozzarella, basil

129 CZK

Pork

boneless knee, lukewarm black lentil salad, dark beer

sauce 299 CZK
Pasta fresca alla stracotto

fresh egg yolk pasta, beef ragu 299 CZK
Fish and seafood

according to the current menu
Farm salad

leaf lettuce, caesar dressing, croutons , parmesan, farm

chicken, egg 249 CZK

our chef Michal Hrubes
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