CESTA
FRANCII

Beaujolais & Lyonnais

STUDENY PREDKRM
Tatardk z hovézi svickové, kiepelci
zloutek, hranolky, slaninova stil,
lanyZova majonéza
425 K¢

POLEVKA
Cibulovy krém s bilym vinem,
zapeceny kozi syr, restovana slanina,
bylinkova bageta
295 K¢

HLAVNI JIDLO
Kukufiéné kufeci stehno,
hroznové vino, slanina, Zampiony,
bramborové pyré
655 K¢

nebo

Peceny siven, velouté, mandle,
kapary, fi¢ni raci, pstruzi kaviar,
bylinky, grenaille
765 K¢

DEZERT
Pate a choux, kastanovy krém
255 K¢

J CELE CTYRCHODOVE MENU &

1490 K¢

Beaujolais Nouveau
(k otevient treti cturtek v listopadu 19. 11. 2026)
Beaujolais Nouveau ,,GRANITE*,
Chateau de Pougelon, Famille Descombe, BIO
0151 195K¢ / 0,751 930 K¢




J

JOURNEY
THROUGH
FRANCE

Beaujolais & Lyonnais

COLD APPETIZER
Beef tenderloin tartare, quail egg
yolk, French fries, bacon salt, truffle

mayonnaise
425 CZK

sOour
White wine onion cream soup,
baked goat cheese, sautéed bacon,
herb baguette
295 CZK

MAIN COURSE
Corn-fed chicken leg, grapes, bacon,
mushrooms, mashed potatoes
655 CZK

or

Roasted Arctic char, velouté,
almonds, capers, crayfish, trout caviar,
herbs, grenaille potatoes
765 CZK

DESSERT
Pate a choux with chestnut cream
255 CZK

FOUR-COURSE MENU
1490 CZK

Beaujolais Nouveau
(for the opening on the third Thursday
of November — 19 November 2026)
Beaujolais Nouveau ,,GRANITE*,

teau de Pougelon, Famille Descombe, BIO

0,151 195CZK / 0,751 930 CZK




