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TODAY’S SPECIALS

—

PREDKRMY / STARTERS

SHORT RIB CROQUETTES 295

Krupavé krokety plnéné pomalu dusenym hovézim short ribs, poddvané s kfenovym krémem.
Crispy croquettes filled with port wine-braised beef short ribs, served with horseradish cream.

SMOKED ONION GRATIN 275

Karamelizovana cibule v zauzeném kurecim vyvaru se sherry, zapecena s ¢esnekovym chlebem s
ementdlem a slaninou
Deeply caramelized onions in smoked chicken stock and sherry, topped with a bacon and emental
garlic bread crouton

HLAVNI CHOD / MAIN COURSE

DINOSAUR RIB 225,- / 100G

Celé hovézi Zebro na kosti pecené 16 hodin v texaskym stylu na drevu. Primérna vaha 400-600g.
Whole beef rib on the bone smoked Texas style for 16 hours. Average weight 400-600g.




