LA FINESTRA

IN CUCINA

Hovézi tatardk s parmezanovym chlebem,
avokadovym krémem, piniemi a lanyZzem
Beef tartare with parmesan bread, avocado cream,
peanuts and black truffles
355 CZK

Rukolovy salat s jahodami, burrata
pecenymi liskovymi ofiSky a balsamikovym dresinkem
Rocket salad with strawberries,
baked hazelnut, burrata and balsamic dressing
275 CZK

Krémova polévka z lisek s parmezanovym flanem
a citronovym olejem
Creamy chanterelles soup, parmesan flan and lemon oil
185 CZK
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Risotto s chobotnici, susenymi raj¢aty a bazalkou
Risotto with octopus, sun dried tomatoes and basil
365 CZK

Grilovany flap steak se zazvorovo- mrkvovym pyré
a omackou ze zauzeného pepre
Grilled flap steak with baked carrot -ginger purée
and sauce of smoked pepper
495 CczZK

Posirovany Label rouge losos se smrZzovou omackou a bramborami
Poached label rouge salmon, morels sauce and baby potatoes
475 CzZK
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Cokoladovy dort s amaretto krémem, drobenkou s liskovymi ofechy a malinami
Chocolate cake with amaretto cream, hazelnut crumble and raspberries
195 CzZK

Tiramisu
175 CzZK

Vybrané syry servirované s domaci marmelddou
Assorted cheeses served with homemade jam
265 CZK

Pro skupiny 12 a vice lidi bude k finalnimu uctu pripocitano 10% service charge
Service charge of 10 % will be added to a total bill for groups of 12 and more people



