LUNCH MENU

16.9.- 18.3.
1290,-K¢

PREOKRM | STARTER

Kachni pastika zastrouhana foie gras, nakladany zeleny pepr
Duck paté with foie gras, pickled green pepper

POLEVKA | SOUP

Polévka z Cervené Cocky s krevetami a koriandrem
Red lentil soup with shrimps and coriander

HLAVNI CHOD / MAIN COURSE

Smuha kralovska s ragu z pravych htibk(, hfibkovd omacka, Specle
Meagre, boletus raghout, boletus sauce, spatzle

Danci kyta, Cervené zeli, bavorské bramborové knedliky, rozinkova omacka
Fallow deer, red cabbage with gingerbread, potato dumplings, raisin sauce

DEZERT | DESSERT

Svestkové knedliky s makem a tvarohem, skoficovd zmrzlina
Plum sweet dumplings with poppy seads and curd cheese, cinnamon ice cream



