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Belohorski

08. — 11. fijen 2026

Costa bolom svéta — Francie
Menu

Garbure - silny vyvar se zeleninou a platky nasi zauzené
Sunky 169 k¢

Tarte a la tomate - maly rajCatovy kolac se syrem Gruyere
199 ké

Tartare de boeuf - hovézi tartar s lanyZovou majonézou
339 ké

Margret de canard - husi prsa, bramborovy fondan, pyré
z ¢erveného zeli, omacka s cognacem a klementynkou
369 k¢

Blanquette de veau - zadélavané teleci ragu s korenovou
zeleninou, hrubozrnnou hof¢cici a citronovou Stavou,
dusena ryze 349 ké

Sole meuniére - filet morského jazyka, ofisSkovo citronové
maslo, vongole, hraskové pyré s glazovanou karotkou
359 k¢

Beouf bourguignon - ikonicky pokrm francouzské kuchyné,
ktery tvofi pomalu dusSené hovézi maso, korenova
zelenina a pafizské zampiony 359 k¢

Poteé au choux - venkovsky pokrm zjednoho hrnce
kombinujici kapustu, korenovou zeleninu, klobasy a
vafené maso 359 k¢

Poularde aux morilles - prsa francouzského kurete
s omackou se smrzi a duSenym porkem 349 k¢

Petit four - malé jemné zakusky o velikosti jednoho ¢i dvou
soust — éclair, mousse au chocolat, tarte vigneronne,
canelé 99 kc/set 4 ks

39 ké/1ks

Mern pro Vs pripravige
wiis 3efluchari Michal Hrubes

Syecial

Belohorska

8th. — 11th. October 2026

Tourney Around the World — France

Menn

Garbure - rich broth with vegetables and slices of our
smoked ham 169 CZK

Tarte a la tomate - small tomato tart with Gruyére cheese
199 CZK

Tartare de boeuf - beef tartare with truffle mayonnaise
339 CZK

Margret de canard - duck breast, potato fondant, red
cabbage purée, sauce with cognac and clementine
369 CZK

Blanquette de veau - creamy veal ragout with root
vegetables, mustard and lemon juice, rice 349 CZK

Sole meuniére - fillet of sole, beurre noire, cockles, pea
purée with glazed carrots 359 CZK

Beouf bourguignon - an iconic French dish of slow-braised
beef, root vegetables and mushrooms 359 CZK

Poteé au choux - rustic one-pot dish combining cabbage,
root vegetables, sausages and boiled meat 359 CZK

Poularde aux morilles - French chicken breast, sauce with
morels and leeks 349 CZK

Petit four - delicate bite-sized pastries, one or two bites
each - éclair, chocolate mousse, tarte vigneronne,

canelé 99 CZK/set of 4pcs
39 CZK/1pc
our chef Mickal Hpubes



