4 hands

LUNCH
& DINNER

Maros v Andreas
Jambor Dollerer

M.J.

Mrkvova tartaletka, rozmaryn

Carrot Tartar, Rosemary

PraZska Sunka, ki‘epeldi vejce, lanyz
Prague Ham, Quail Egg, Truffle

Gougere, olomoucké tvarlizky, libecek

Gougere, Olomouc Cheese, Lovage

Sekt Griiner Veltliner Brut, Jamek

M.J.

Chléb & maslo
Bread & Butter

AD.

“Salat” Fimsky salat, bezové kapary, bezovy ocet, Dollerer med, suSené hriby
"Salad" romaine lettuce, elderberry capers, elderflower vinegar, Dollerer honey, dried porcini mushrooms

Sauvignon Blanc Siidsteiermark DAC, Hannes Sabathi

MJ

Kvetak, paprika, majordnka, kapary z divokého cesneku
Cauliflower, Paprika, Marjoram, Wild Garlic Capers

Griiner Veltliner Federspiel, Rudi Pichler



AD.

“Siven a kavidr”, marinovany siven z Udoli Bluntau, vyvar ze syrovaka, orechové maslo, Stava ze zel,
konfitovana brambora, kaviar z Walter Grull
“Char and Cavia™r, marinated char from Bluntau Valley, stock of whey, nut butter, cabbage juice,

confit potato, caviar from Walter Grull

Riesling Ried Bruck Smaragd, Hogl

M.J.

Hrbet a klobésa z darika, celer, borovicovd $iska, bezovy pontack
Fallow Deer Loin and Sausage, Celeriac, Pine Cone, Elderberry Pontack

Blaufrinkisch Ried Goldberg, Prieler

M.J.

Bilé hrozny, estragon, Stovik
White Grape, Tarragon, Sorrel

AD.

“Kirchtag” Bienenstich (kynuté t&sto s vanilkovym krémem a karamelizovanymi mandlemi s medem),
zmrzlina z drozdi, evropské borlvky, kynuté tésto
"Kirchtag" Bienenstich (soft yeast pastry with vanilla cream and caramelised almond-honey topping)

yeast ice cream, bilberries, baked yeast dough

Griiner Veltliner Eiswein, Nigl

M.J.

Petit Fours
Petit Fours



