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Belohorskda
4. Cervna - 7. cervna 2026

Mg
Costa bolom svéta - Ttilie

Lambrusco Reggiano Il Ligabue DOC, Gualtieri
0,11/0,75 75 K¢/ 449 K¢
Cervene, suché; svézi ovocité vino svyraznymi tény
Cerného rybizu

Prosecco Extra Brut DOCG, Bortolin Angelo, Valdobbiadene
0,11/0,75 | 89KE/549K¢E
bilé, suché; chut ovoce a bilych kvéti

Pecorino IGT Terre di Chieti, Tombacco, Abruzzo
0,11/0,75 | 59K¢/299K¢
bilé, suché; chut jemné korenéného exotické ovoce

Chardonnay Trentino DOC, Cantina d'lsera
0,11/0,75 | 75K¢/ 449K¢

bile, suché; plna ovocna chut zlatého jablka

Gavi DOCG, Giacosa Fratelli, Piemont
0,11/0,75 | 85 K¢E/549 Ké
bilé, suché; svézi a harmonické s viini po bilych kvétech
a jablkach

Merlot Le Due Torri IGT, Grave del Friuli
0,11/0,75 | 59 Kc/299 K¢

Cervené; suché; plné a kulaté s viini visni, Cerného rybizu
a hrebicku

Chianti Classico DOCG, Carpineto, Toskansko
0,11/0,75 | 79 KE/499 Ké

Cervené; suché; hebka a dobrie vyvazena chut s vini
kvétu mammola
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Lambrusco Reggiano Il Ligabue DOC, Gualtieri
0.11/0.75 75 CZK/ 449 CZK
dry, red; fresh fruity wine with strong notes of
blackcurrant

Prosecco Extra Brut DOCG, Bortolin Angelo, Valdobbiadene
0.11/0.75 89 CZK/549 CZK
white, dry; taste of fruit and white flowers

Pecorino IGT Terre di Chieti, Tombacco, Abruzzo
0.11/0.75 59 CZK/299 CZK
white, dry; taste of delicately spiced exotic fruit

Chardonnay Trentino DOC, Cantina d’Isera
0.11/0.75 75 CZK/ 449 CZK
white, dry; full fruity taste of golden apple

Gavi DOCG, Giacosa Fratelli, Piemont
0.11/0.751 85 CZK/549 CZK
white, dry; fresh and harmonious with aromas of white
flowers and apples

Merlot Le Due Torri IGT, Grave del Friuli
0.11/0.75 1 59 CZK/299 CZK
red; dry; full and round with aromas of wild cherries,
blackcurrant and cloves

Chianti Classico DOCG, Carpineto, Tuscany
0.11/0.75 79 CZK /499 CZK
red; dry; smooth and well-balanced taste with the aroma
of mammola flower

Al allergens on request from the staf

our chef Michal Hrubes



