61/601/

Belohorskd

22. leden - 25. leden 2026

Vina

Pinot Grigio; Cantina d’Isera, 2024, Italie
0,11/0,751 75 K¢/ 499 KC
suché; vyvazené; chut ovocna s dobrou mineralitou

Dogajolo Rosato Toscano IGT; Carpineto, 2023, Italie
0,11/0,75 59 K¢/399 K¢
suché; plné; chut ovocna s kvétnatym aroma

Falanghina del Beneventano; Piantaferro, 2024, Italie
0,11/0,75 | 49 K&[249 KE
suché; svézi s intenzivni vini

Prosecco DOC Treviso rose Millesimato brut; Dal
Bello, 2024, Italie

0,11/0,751 59 K¢/349 K¢

suché; svézi s ovocnymi tony jablek, broskvi a erveného
ovoce

74@@&% na vydiiddni w m&«lg

Menw pro- Viis pripravge
wis Seflnchar’ Wichal Hrubes
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Belohorskd
22th january - 25th january 2026

Wines

Pinot Grigio; Cantina d'Isera, 2024, Italy
0,11/0,75 | 75 CZK/499 CZK
dry; balanced; fruity taste with good minerality

Dogajolo Rosato Toscano IGT; Carpineto, 2023, Italy
0,11/0,75 1 59 CZK/399 CZK
dry; full; fruity taste with a floral aroma

Falanghina del Beneventano; Piantaferro, 2024, Italy
0,11/0,75 49 CZK /249 CZK
dry; fresh with an intense aroma

Prosecco DOC Treviso rose Millesimato brut; Dal
Bello, 2024, Italy

0,11/0,751 59 CZK/349 CZK
dry; fresh with tones of apples, peaches and red fruits

Al allergens on request from the staff

our chef Wichal Hrubes



