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Belohorskd

14. kvétna - 17. kvétna 2026

Cuvée Stella IGP, Mas Brés, Cévennes, Francie
0,11/0,75 1 69 K¢/399 K¢
bilé suché; vyzralé na kvasinkdch, jemné s tény bilého
ovoce a kvétin

Cotes du Rhone AOC, Domaine Notre Dame des
Palliéres, Rhona, Francie
0,11/0,75 1 69 K¢/399 K¢
Cervené suché; ovocité stony vyzralé limetRy,
grapefruitu a hrusek

Sauvignon Tourraine AOC, Famille Bougrier, Loira,
Francie
0,11/0,75 | 79 KC/499 K¢
bile suche; ovocité s tony vyzrale limetky, grapefruitu
a hrusek

Chablis Cuvée Emeraude AOC, Domaine Gautheron,
Burgundsko, Francie
0,11/0,75 1 149 K¢/999 K¢
bile suché; ovocité s tony bilych kvétin, citronove travy
a Cerstvého masla

Barolo Bussia D.0.C.G., Giacosa Fratelli, Piemonte,
Italie
0,11/0,75 1 199 K¢/1199 K¢
Cervené suché; plna a vyvaZzena drevita chut stony
tresné, lesnich plodi a bylin

Veuve Clicquot AOC, Champagne, Francie

0,11/0,75 299 K¢E/1999 K¢
sampanskeé; ovocité s chuti broskve, mirabelek a hrusRky

Alergeny na, vyziddni u obsluhy

Mtense prro Vés pripramyge
wits Sefluchs Wichal Wrubes

Snecial

Belohorskd
14th May - 17th May 2026

Beverages
Truffles

Cuvée Stella IGP, Mas Brés, Cévennes, France
0.11/0.751 69 CZK/399 CZK
white dry; aged with yeast, delicate with notes of white
fruit and flowers

Cotes du Rhone AOC, Domaine Notre Dame des
Palliéres, Rhone, France
0.11/0.75 1 69 CZK/399 CZK
red dry; fruity with aroma of lime, grapefruit and pear

Sauvignon Tourraine AOC, Famille Bougrier, Loire,
France
0.11/0.75 1 79 CZK/499 CZK
white dry; fruity with flavor of lime, grapefruit and pear

Chablis Cuvée Emeraude AOC, Domaine Gautheron,
Burgundy, France

0.11/0.751 149 CZK/999 CZK
white dry; fruity with aroma of white flowers, lemongrass
and butter

Barolo Bussia D.O.C.G., Giacosa Fratelli, Piemonte,
Italy
0.11/0.75 1 199 CZK/1199 CZK
red dry; full-bodied and balanced woody flavor with
aroma of cherry, forest berries and herbs

Veuve Clicquot AOC, Champagne, France
0.11/0.75 1 299 CZK /1999 CZK

champagne; fruity with flavor of peach and pear

A allergens on request from the staf

our chef Michal Hrubes



