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MENU 7. —11. 10.

Predkrmy
* Dyriovy krém s kiupavou kachni kroketou ... 145,~

* Opecené foie gras s domaci brioSkou, hruskovym tatarakem
a omackou z portského vina ... 365,~

Hlavni jidla

* Pecend zelenina s houbovou omackou s nakladanymi
liSkami a Safranovou kasi ... 365,-

* Risotto s musli sv. Jakuba, smazenou krevetou
a grilovanymi kousky ryb ... 565,-

* Grilovana chobotnice s quinoa salsou, mrkvovo-cuketovym
pyré a bylinkovou gremolatou ... 765,-

* Hovézi svickova U.S. Prime s kvétakovym pyre,

restovanym kaderavkem, divokou brokolici a omackou
z Cerveného vina ... 895,-

Dezert

* Crépe Suzette ... 185,-

GreenTlable
LOUNGE
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MENU 7. —11. 10.

Appetizers
 Pumpkin cream soup with crispy duck croquette ... 145,-

« Seared foie gras with butter brioche, pear tartare,
and port wine sauce ... 365,~

Main courses

* Roasted vegetables with mushroom sauce, pickled
chanterelles, and saffron mash ... 365,-

* Risotto with scallops, fried prawn, and grilled fish ... 565,-

* Grilled octopus with quinoa salsa, carrot-zucchini purée,
and herb gremolata ... 765,-

* U.S. Prime beef tenderloin with cauliflower purée,
sautéed kale, wild broccoli, and red wine sauce ... 895,-

Dessert

* Crépe Suzette ... 185,-

GreenTlable
LOUNGE
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