DESSERTS

Chocolate Fondant with caramel liqueur 7, 3 7 169 CZK
forest fruits sauce

Daily Desserts /, 7
from our café

SIDES

Baked grenaille 7 ¥ 69 CzZK
with herbs
Grilled vegetables 7 ¥ 69 CzZK
Fries ¥  69CzZK
Grilled mushrooms 7 ¥ 69 CzZK
with herbs
Green beans 7 ¥ 69 CzZK
with bacon
Y vegetarian ¥ gluten-free ® spicy

If you do have any allergies, please ask our staff to give
you the allergen information.
Changes to composed dishes are not possible.
Thank you for your understanding.

NUTREND 1

world |restaurant

What makes
us different?

“We are a team of chefs who are not only into modern gast-
ronomy, but who also focus on honest cuisine made of fresh
ingredients. We choose quality ingredients, and we process
them with care. It is the most important for us to approach
our customers on a human level and make them feel like
at home. We are a team of professionals who provide you
with ultimate comfort and real gastro experience. Our aim
is to play with flavours and create something unforgettable
that will make you want to come back.”

RADEK PAIJER, chef

MENU

ala carte




STARTERS

80g Roasted Duck Breast | 3, 7 229 CZK
pomelo, bean salad, bean purée, egg yolk, feuille de brick

80g Tuna Tartare with Sesame 3, 4 7 & ¥ 239 CZK
sriracha, honey, toasted bread

80g Venison Backstrap Carpaccio ¥ 229 CZK
cranberries, mushroom tartare, balsamic vinegar

80g Ground Meat Arancini 7 12 ¥ 209 CzZK
mixed greens, beetroot, chilli, shimeji

80g Marinated Beetroot with Goat Cheese 7 8 ¥ Y 199 CZK
nuts with honey, arugula, vinegar

Vegetable salad with Roastbeef /0, 12 ¥ 329 CZK

mixed greens, grenaille, roasted cherry tomatoes, Dijon dressing

Grilled Goat Cheese Salad 7 3, 7 s, 12 Y 299 CZK

caramelized walnuts, beetroot, vinegar, crouton

350g Fresh vegetable bowl 109 CZK

300g Poached Eggs with Chanterelle Sauce 7 3 7 12 Y 259 CzK
herbs, wine, cream, toasted sourdough bread

200 g Portobello Burger with Raclette 7 3, 7 12 ¥ 259 CzZK

shallot, wine, herbs, fries, dip

MAIN DISHES

200g Pulled Beef Brisket with Potato Crispers 737 & 359 CZK
fire-roasted cheddar, lime mayonnaise with chilli

200g Chicken Supreme with smoked pepper sauce 7 3 7 339 CZK
egg barley, baked bell peppers, lime, crisps, cream

200g Beef Burger with Cheddar 7, 3 7 & 329 CzZK
jalapenos, tomatoes, fries, pickled cucumber, mayonnaise

350g Marinated & Baked BBQ Pork Ribs 7 3 7 299 CZK
red cabbage coleslaw, toasted bread

200g Pistachio-Crusted Venison Backstrap / 3 7, 8 12 469 CZK
pumpkin purée, demi-glace with juniper, butter gnocchi

400g Wellington Tenderloin with Madeira sauce 7,3 7  1.259 CZK
portobello, Parma ham, puff pastry, baked grenaille

200g Sous Vide Duck Breast with sour cherry sauce 7 35 7 389 CZK
roasted potato gnocchi

200g Sous Vide Pork Tenderloin 3, 7, 72 ¥ 409 CZK
Chanterelle Ragu, baked potato with herbs, bacon

200g Grilled Tuna with Teriyaki sauce 7, 77 ¥ 389 CzK
potato purée, vegetables julienne, sesame oil

200g Grilled Calamari Tentacles 7 o 72 ¥ 429 CZK
with garlic confit
lentil salad, cherry tomatoes, celery, balsamic vinegar

Beef consommé, pressed beef meat 7, 3, 7 9 89 CZK

fregola, carrot, parsley

Soup of the day

PASTA & RISOTTO

350g Pumpkin Risotto 7 9 72 ¥ 269 CzZK
roasted pumpkin seeds, pumpkin oil, microgreens

350g Beetroot Risotto with goat cheese 7 9 12 ¥ 269 CZK
broccoli, beetroot leaves

3509 Gnocechi with Wild Boar Ragu 7, 3 7 12 289 CZK
wine, root vegetables

350g Strozzapreti with Salsiccia | 3 7 279 CZK
broccoli, artichoke, Pecorino, dried tomatoes, pork greaves

3509 Spaghetti with Calamari Tentacles 1 3, 7 12, 14 & 299 CZK
garlic, chilli, anchovy, wine, mussels, butter, lime

200 g Sous Vide Pork Tenderloin 7 289 CZK

200g Beef Tenderloin 7 479 CZK

200 g Venison Backstrap 7 379 CZK

200 g Sous Vide Chicken Supreme 7/ 249 CZK

Demi-glace 7 9 12 ¥ 69 CZK

Mushroom sauce 7 72 ¥ 69 CZK

Green peppercorn sauce /, 7 ¥ 69 CZK

Red wine sauce with sour cherries 7 © 2 ¥  69CZK



