g -;z »

Belohorski

Dy & Houy
Menw

Karotkovo dyiiovy krém, dyiiovy olej, praZena seminka
89 ké

Kulajda s éerstvymi liskami a susenymi hfiby, vejce 63°
169 ké

Dyrioveé risotto, uzena kachni prsa, pe€ena a marinovana

dyné 339 ké
Prsa kukuFiéného kufFete s estragonovou fasi, bramborové
pyré, houbova omacka, maslova zelenina 339 ké
Pasta fresca al funghi 319 ké

Jeleni kyta na houbach a jalovci, krupeto s peéenym
¢esnekem a zahradnim hraskem 349 ké

Pecené vepiové raminko s koFenovou zeleninou, dyfiové
pyré s pomeran¢em, marinované houby 329 k¢

Ze staleho menu

Avokadovy tartar 269 K¢
Avokado, repa, rajcata, quinoa

Nase Sunka v aspiku, cornichon, hrubozrnna hofcice
229 K¢

Pasta fresca alla stracotto 339 k¢
Cerstvé Zloutkoveé téstoviny, ragl z hoveziho masa

Farmarsky salat 269 ké
listové salaty, caesar dressing, krutony, parmazan,
farmarské kure, vejce

WMerw pro Véss priprangje
wiis 3efluchari Michal Hrubes

Syecial

Belohorska

Pumpleing & mushrooms
Menw

Carrot & pumpkin cream soup, pumpkin oil, roasted
pumpkin seeds 89 CZK

Kulajda - creamy soup with dill fresh chanterelles, dried
porcini mushrooms, egg 63° 169 CZK

Pumpkin risotto, smoked duck breast, roasted and

marinated pumpkin 339 CZK
Chicken ballotine, potato purée, mushroom sauce, butter-
glazed vegetables 339 CzK
Pasta fresca al funghi 319 CZK

Braised deer with mushrooms & juniper, pearl barley
risotto with roasted garlic and garden peas 349 CZK

Baked pork shoulder, root vegetables, pumpkin purée
with orange, marinated mushrooms 329 CZK

Standard menu

Avocado tartare 269 CZK
avocado, beetroot, tomatoes, quinoa

Our ham in aspic, cornichon, coarse mustard 229 CZK

Pasta fresca alla stracotto 339 CZK
fresh egg yolk pasta, beef ragout

Farm Salad 269 CZK

Leaf lettuce, Caesar dressing, croutons, Parmesan, farm
chicken, egg

our chef Michal Hrubes



