Tidelni listek

Menu

Couvert

Studené predkrmy/Cold starters

Hovézi carpaccio s rukolou, letitym balsamikem
a parmazanem
Beef carpaccio with rocket leaves, aged balsamic vinegar and parmesan
shavings

Sashimi z tuniaka s kikkoman, wasabi, mirin
a riZovym zazvorem
Tuna sashimi with kikkoman wasabi, mirin
and pink ginger

Carpaccio z erstvého lososa se sezamovym olejem,
piniovymi oFiSky a suSenymi rajéatky
Fresh salmon carpaccio with sesame oil, pine nuts and sundried
tomatoes

Marinovany tvarizek s variaci cibulek a palmovym olejem
Regional Olomouc cheese marinated in palm oil

Polévky/Soups

Kriti vyvar s masem a nudlemi
Turkey and noodle soup

Bouillabaisse — rybi polévka
Bouillabaisse — fish soup

Minestra di lenticchie - italska ¢o¢kova polévka
Lentil soup

Polévka dle denni nabidky
Daily soup

25 K¢

139 K¢

179 K¢

119 K¢

78 K¢

42 K¢

96 K¢

59 K¢

32 K¢



Teplé predkrmy/Hot starters

Kozi syr gratinovany v parmské Sunce na ledovém salatu
s listky rukoly a balsamickou redukci
Goat cheese au gratin in prosciutto on lettuce with rucola
and balsamic vinegar

Bruschette miste

Speciality z Cerstvych ryb/Fresh fish specialties

Pecené tygri krevety v Cesnekové omacce se suSenymi rajéatky
Roasted tiger prawns in garlic sauce with sundried tomatoes

Prazma kralovska pe¢ena v morské soli
Roasted sea bream

Filatka z prazmy kralovské na rizotu s petrZzelkovym pestem
Sea bream fillet on risotto with parsley pesto

Steak z tunaka sashimi podavany na grilovaném fenyklu
Tuna sashimi fillet served on grilled fennel

Grilovany steak z norského lososa na duSeném Spenatu
Grilled norwegian salmon fillet on braised spinach

Filet z lososa s lilkovou tapenadou s ¢ernymi olivami
Salmon fillet with eggplant tapenade with black olives

Losos v sezamové krusté, bramborova kase
Salmon in sesame crust, mashed potatoes

Variace grilovanych ryb a moiskych plodia
na rizotu s petrzelkovym pestem
Variety of grilled fish and sea food, risotto with parsley pesto

149 K¢

109 K¢

299 K¢

319 K¢

330 K¢

369 K¢

229 K¢

182 K¢

179 K¢

219 K¢



Hlavni jidla/Main dishes

Grilovany steak z jihoamerické svickové s grand jus
South American sirloin beef steak with grand jus

Medailonky z vepirové panenky s omackou z pravych hiibi,
pecené rozmarynové brambory
Pork sirloin medalions with boletus sauce

Filovana kachni prsi¢ka na grilu s liSkovou omackou,
maslova bramborova kase
Grilled duck breast fillets with chanterelle sauce,mashed potatoes

Jehnéci duSené na Burgundském viné, zelenina v pare
Stewed lamb on steamed vegeteables

Kachni stehno konfitované, modré zeli,
bramborové noky, grilované jabli¢ko
Confit duck leg, blue cabbage, potatoes gnocchi, grilled apple

Marinovany teleci filet na Zampionech
Marinated veal fillet on champignons

Spikovana hovézi pe¢ené na smetané, brusinkovy dip,
domaci houskovy knedlik
Roast beef with cream sauce, cranberry dip
and home made dumplings

Vidensky teleci Fizek, vareny brambor,
hlavkovy salat s rozSkvarenou slaninkou a sladkokyselou
zalivkou
Wiener veal Schnitzel, boiled potatoes, lettuce with bacon

Teleci jatyrka na roStu, varené petrzelkové brambory
okurkovy salat se zakysanou smetanou
Grilled veal liver, parsley boiled potatoes, cucumber salat

Kufreci prsicko plnéné pancettou, Spenatem a Roquefortem,
pecené brambory
Chicken breast filled with pancetta, spinach and blue cheese,
roasted potatoes

Lilkovy zavitek gratinovany mozzarellou, Souchané fenyklové
brambory
Aubergine roll au gratin with mozzarella,mashed potatoes with fennel

399 K¢

246 K¢

289 K¢

209 K¢

270 Ké

198 K¢

189K¢

195 K¢

182 K¢

182 K¢

149 K¢



Téstoviny a rizota/Pasta and risottos

Spagety s muslemi na viné a rajéaty
Spaghetti with mussels in wine and tomatoes

Pasta dle denni nabidky

Bramborové gnocchi s parmskou Sunkou, houbami
a parmazanem
Potatoes gnocchi with Parma ham, mushrooms and Parmesan

Rizoto s pravymi hribky a hoblinkami parmazanu
Risotto with boletus and parmesan shavings

Saldty/Salads

Grilované platky z Cerstvého tunidaka s rafinovanym salatem,
balsamikovou redukei a praZenymi seminky
Grilled tuna fillets with salad, balsamic reduction
and roasted seeds

Grilované chipsy z jihoamerické svickové na salatu
s hor¢i¢no-medovou zalivkou a piniovymi orisky,
rozpecena bagetka
Beef sirloin chips on lettuce with honey mustard dressing and pine nuts,
toasted baguette

169 K¢

139 K¢

159K¢

215 Ké

210 K¢



Prilohy/Side dishes

Varené petrzelové brambory s maslem
Boiled potatoes with parsley and butter

Pecené brambory na rozmarynu a olivovém oleji
Roasted potatoes with rosemary and olive oil

Bramborova kaSe maslova
Mashed potatoes with butter

DuSena ryze
Rice

Grilovana zelenina — lilky, cukety, fenykl, papriky
Grilled vegetables — zucchini, aubergines, fennel, peppers

Salat dle denni nabidky
Daily salat

OmdcRy ke steakiim/Sauces for steaks

Tatarska omacka ze zakysané smetany
Home made sour cream mayonnaise

Omacka z Cerstvych liSek
Chanterelle sauce

Omacka z pravych hiibu
Boletus sauce

Omacka z parizského pepre
Parisian pepper sauce

33 K¢é

39 K¢

39 K¢

36 K¢

58 K¢

48K¢

33 K¢é

39 K¢

33 K¢é

33 K¢é



Dezerty/Desserts

Chlazené viSné s krémem mascarpone a ¢erstvou vanilkou
Chilled sour cherries with mascarpone cream and fresh vanilla 93 K¢

Horké maliny s vanilkovou zmrzlinou 86 K¢
a mandlovym kornoutkem
Hot raspberries with vanilla ice and almond cone

Teply cokoladovy dortik se smetanovym dipem 99 K¢
Hot chocolate cake with cream dip

Créme briilée 89 K¢

Citronovy sorbet s ¢erstvou matou 74 K¢
Lemon sorbet with fresh mint

Syrové speciality/Cheese specialties

Variace francouzskych a italskych syri s oi‘echy 180 K¢
a hroznovym vinem servirované na prkénku
Variety of French and Italian cheese
with nuts and grapes

50¢g Téte de Moine servirovany na Girolle 80 K¢
Téte de Moine on Girolle

Menu sestavil séfkuchar Jifi Koubek
This menu has been prepared by our chef Jifi Koubek
Za polovic¢ni porce uctujeme 70% ceny
Half portions are charged 70% of price



Nenechte si ujit unikdtni kulindavsky zdaZitek
Svycarsky syr Téte de Moine - hlava mnicha,
servirovany na Girolle
Do not miss a unique culinary experience
Swiss cheese Téte de Moine served on Girolle

Nejlepsi spole¢nik k vasemu vinu
The best companion for your vine



