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PREDKRM | STARTER

Domaci tlacenka s ¢erstvou Salotkou a octovou zalivkou Q0 CZK
Home-made Pork Brawn with Fresh Shallots and Vinaigrette

Sulc z veprovych kolen se zeleninou zakapnuty dyfiovym olejem 90 CZK
Pork Knuckle with Vegetables in Aspic and Pumpkin Oil

Michana vejce na cibulce s domacimi Skvarky 150 CZK
a smazeny veprovy brzlik, nakladana okurka

Scrambled Eggs with Home-made Pork Cracklings

and Deep-fried Sweetbread, Gherkin

POLEVKA | SOUP

Tradi¢ni zabijackova prdelacka s kroupami a majorankou
Traditional Pork Blood Soup with Groats, flavoured with Marjoram

HLAVNI JIDLA | MAIN COURSES

Domaci jitrnice a jelito, kysane zeli s vinem 290 CZK
a $fouchane brambory se Salotkou a majorankou

Home-made White and Black Pudding Sausage, Sauerkraut with Wine

and Mashed Potatoes with Shallots and Marjoram

Vafeny lalok, peceny blcek a loupana plec 290 CZK
s jable¢nym kifenem, okurkou, hofcici a kiupavym chlebem

Boiled Jowl, Roasted Pork Belly and Shoulder

with Apple Horseradish, Gherkin, Mustard and Crusty Bread

Smazena vepiova jatra a bramborovy salat s majonézou 290 CZK
Deep-fried Pork Liver and Potato Salad with Mayonnaise

Zabijackovy gulas z loupané plece s majorankou, 290 CZK
cervenou cibulkou a strouhanym kienem, domaci $pekovy knedlik

Pork Shoulder Goulash with Marjoram,

Red Onions and Shredded Horseradish, Speck Dumplings

DEZERT | DESSERT

Ofechoveé a makove rohlicky
s vanilkovou zmrzlinou a vySlehanou smetanou
Nut and Poppy Seed Rolls with Vanilla Ice Cream and Whipped Cream

Séfkuchat Michal Janik se seym-tymem vam prejidobrot-chuft.

Created by Execuiive Chef MichalJanik and-his feam. Enjoy-your meal!




