RESTAURANT

Velikono¢ni Menu
21. — 25. 4. 2011

Palfty sekt Brut (méthode champegnois traditionelle)
Uzené kufeci prso s kfenovym dresinkem a salatem z klicka
Polévka z listového $penatu a peceného cesneku
Confitované jehnéci kolinko se zeleninou pecenou na c¢erném pivu s nadivkou z libecku a kopfiv
Bylinkova zmrzlina s ovocnou pénou a mazancem
Vybér z exkluzivnich ¢aji nebo kava

840,- K& / osoba
e

Easter Menu
21. —25. 4. 2011

Palfty sekt Brut (méthode champegnois traditionelle)
Smoked chicken breast with horseradish dressing and salad from sprouts
Leafy spinach soup and roasted gatlic
Lamb knee with vegetable roasted in black beer with stuffing from lovage and nettle
Hetb ice-cream with fruit foam and Easter cake
Selection of exclusive teas or coffee

CZK 840,- / per person
o

IIacxaAabHOE MEHIO
21. —25. 4. 2011 r.

ITaadpdpu cexr Bpyr (méthode champegnoii traditionelle)
Kormrgenoe kypunoe prae IIOA COYCOM € XPEHOM, CaAaT U3 IIPOPOIIEHHBIX 3€PEH
CyIr 13 ABCTOBOTO TTIITHE TEUEHOTO YECHOKA i
Hoskka ATHEHKA C HAYHHKOMN U3 AIOGHCTKA U KDAIFABHI, C IICYCHBIMU B YEPHOM TTHBE OBOITIAME
Mopozxkenoe TpassHoe ¢ Pp L
MeHro 5KCKARO3 . oFy

MEHIO 840
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