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Belohorski

Ryzlink a Jidlo
Menn

Obédova zelhacka s paprikovou klobasou, uzenym
masem, zeleninou a houbami 169 ké

KuFeci ballotine shroznovym vinem a jablky,
rozmarynové brambory 339 ké

Sele¢i pecené, karamelizované vinné zeli,
bramboroveé Sulanky 339 ké

Wellington znorského lososa, bylinkova omacka,
vlazny zeleninovy salat 349 ké

Bramborové noky s cervenou fepou, uzena kachni
prsa, Grana padano 339 ké

Ze staleho menn

Polévka dle denni nabidky 89 k¢

Avokadovy tartar 229 Ké
Avokado, repa, rajcata, quinoa

Nase Sunka vaspiku, cornichon, hrubozrnna hof¢ice
229 K¢

Pasta fresca alla stracotto 319 k¢
Cerstvé Zloutkoveé téstoviny, ragl z hoveziho masa

Salat - cekanka, hruska, gorgonzola, pinie, medovo -
hofcicny dresink 269 ké

WMerw pro Véss priprangje
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g -;z »

Belohorska

@ea/ug & Food
Menu

Cabbage soup with paprika sausage, smoked meat,
vegetables and mushrooms 169 ké

Chicken ballotine with grapes and apples, rosemary
potatoes 339 k¢

Piglet roast, caramelised wine-braised cabbage,
potato dumplings 339 ké

Salmon Wellington, herb sauce, lukewarm vegetable
salad 349 ké

Potato gnocchi with beetroot, smoked duck breast,
Grana Padano 339 ké

Meain dishes
Soup of the day 89 CZK

Avocado tartar 229 CZK
avocado, beetroot, tomatoes, quinoa

Our ham in aspic, cornichon, coarse mustard 229 CZK

Pasta fresca alla stracotto 319 CzZK
fresh egg yolk pasta, beef ragout

Salad - chicory, pear, gorgonzola, pine nuts, honey-
mustard dressing 269 CZK

our chef Michal Hrubes



