'!)‘JoiENE 204,

SEZONNE
MENU

Jesennd sezéna 2025

0,331

200g

200g

Hlivova polievka 6,10€
na sposob drzkovej

s chlebom

Al

Tekvicovo-zemiakové 10,10€

placky,
s cesnakovym dresingom a
listovym Salatom

A 3,7,8,10

Kuraci steak 16,50€
na krupote,

s pecenou tekvicou,

cherry paradajkami a

baby Spenatom

Al1,7

300g

300g

120g

Vyzrety bravcovy 18,90€
T-bone steak
na zemiakovych sulancoch,

s kuriatkovou omackou a pérom

A1,7

Hovidzi rib eye steak 21,90€
s grilovanou hlivou ustricovou,
tymianom, pecenymi zemiakmi a
demi glace omackou

AT79
Mrkvovy kola¢ 5,70€
A1,3,7,8

*hmotnost maésa je uvedend v surovom stave



'w\“niENE‘ 204,

SEASONAL
MENU

Autumn Season 2025

0,331

200g

200g

Oyster mushroom soup 6,10€ : 300g
in the style of tripe soup :
with bread

Al

Pumpkin-potato 10,10€ : 300g
pancakes §

with garlic dressing and

leafy salad

A 3,7,8,10

Chicken steak 16,50€ : 120g
on groats, :

with roasted pumpkin,

cherry tomatoes and

baby spinach

Al1,7

Aged pork 18,90€
T-bone steak

on potato rolls

with chanterelles sauce and leek

A1,7

Beef rib eye steak 21,90€
with grilled oyster mushrooms,
thyme, roasted potatoes and
demi-glace sauce

AT9

Carrot cake 5,70€
A1,3,7,8

*The weight of the meat is indicated in its raw state.



