Country hotel & restaurant

MENU

STARTER

Truffle tartare, homemade pastry (beef tenderloin from
Farmstead u Misafu, zucchini, garlic, creme fraiche)

235 K¢
Vitello tonnato (veal leg, tuna, capers) 235 K¢
Bruschetta with tomatoes, basil, baked eggplant,
burrata 175 K&
SOUPE
French onion, croutons, gruyére cheese 115 K&
Tomato cream 95 K&
MAIN COURSE
Scotch egg from pork cheeks, pea salad, parsley puree
395 K¢
Ground beef burger, cheddar, onion marmalade,
zucchini fries, herb dip 385 K&

Beef on cream (Svickova), Karlovy Vary dumpling 355 K¢&

Sea bass fillet, pea puree, vegetables,

beurre blanc sauce 425 K¢
Waldorf salad, roast beef / halloumi cheese 350 K&
DESSERT

Créme brllée 115 K¢

Homemade ice cream according to the daily offer 95 K&
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https://www.cuisineaz.com/recettes/daube-de-boeuf-a-la-provencale-87200.aspx
https://www.cuisineaz.com/recettes/daube-de-boeuf-a-la-provencale-87200.aspx

