POLIEVKA

Krém z pecenej hokaido tekvice
a kokosovym mliekom
0,25l (obsahuje 7)

HLAVNE JEDLA
Pappardelle s divinovym ragu

a parmezanom
300g (obsahuje 1,3,7,9)

Medailonky z daniela

s brusnicovou omackou

a tirolskym slaninovym knedlickom

150g (obsahuje 1,3,7,9,12)

Sous-vide jelenie karé, hribikova omacka,

pucené zemiaky s rozmarinom
150g (obsahuje 7)

Rizoto s lesnymi dubakmi
270g (obsahuje 7,9)

DEZERT

Francuzsky Cokoladovy zakusok

s teplym lesnym ovocim
100g (obsahuje 1,3,7)

SEZONNE MENU
SEASON MENU

5.00 €

19.00 €

24.00 €

23.00 €

17.00 €

550 €

SOUP

Cream of roasted hokkaido pumpkin
and coconut milk
0,25l (contains 7)

MAIN COURSES

Pappardelle with deer ragout

and parmesan
300g (contains 1,3,7,9)

Venison medallions
with cranberry sauce

and Tyrolean bacon dumplings
150g (contains 1,3,7,9,12)

Sous-vide rack of venison, mushroom sauce,

mashed potatoes with rosemary
150g (contains 7)

Porcini mushroom risotto
270g (obsahuje 7,9)

DESSERT

French chocolate dessert

with warm forest fruits
100g (contains 1,3,7)



