
Č E S N E K O V Á  B R U S C H E T T A  Z  P EČ E N Ý C H
A  S UŠ E N Ý C H  R A JČA T ,  ŠA L O T K O U  
A  M A R I N O V A N O U  M O Z Z A R E L L O U . . . 1 5 9

C H U Ť O V K Y / N I B B L E S

A N T I P A S T O  B A B E T T I  -  S A L A M I  M I L A N O ,
V E N T R I C I N A ,  P R O S C I U T T O  C R U D O ,
C H O R I Z O ,  P E C O R I N O ,  M O Z Z A R E L L A ,
G R I S S I N I ,  O L I V Y ,  S UŠ E N Á  R A JČA T A ,
M A R I N O V A N É  A R T YČO K Y . . . 4 9 8

H O VĚZ Í  C A R P A C C I O  S  K A P A R Y ,
S T U D E N O U  T UŇÁ K O V O U  O M ÁČK O U ,

P E S T E M , P A R M A Z Á N O V Ý M I  C H I P S Y
A  P EČ I V O . . . 2 5 9

D O M Á C Í  K UŘ E C Í  R E M U L Á D A
S  A I O L I ,  ŘA P Í K A T Ý M  C E L E R E M ,
Č E R V E N O U  C I B U L K O U ,  P E T RŽ E L Í  
A  P EČ I V O . . . 1 6 9

K R É M O V Á  P O L É V K A  Z  R A JČA T  S A N
M A R Z A N O  S  P A R M A Z Á N E M ,

 B A Z A L K O U  A  G R I S S I N A M I . . . 1 1 5

S TŘ E D O M OŘS K É  P EČ I V O ,  P R É M I O V Ý
O L I V O V Ý  O L E J . . . 6 9 / 1 0 9

M A R I N O V A N É  Č E R N É  A  Z E L E N É
O L I V Y  S  Č E S N E K E M , B Y L I N K A M I

A  Č E R V E N Ý M  P E PŘ E M . . . 7 9

P Ř E D K R M Y / S T A R T E R S  

N A  P EČ I V U  R O Z P EČ E N Ý  Z R A L Ý  S Ý R
T A L E G G I O  S  F Í K O V O - C I B U L O V Ý M
C H U T N E Y ,  M E D O V O - H OŘČ I C O V Ý
D R E S S I N G  A  G O L D E N  S I R U P . . . 1 7 8

P EČ E N É  G R I S S I N I  S  R O Z M A R Ý N E M
N E B O  P A R M A Z Á N E M  A  J E M N Ý

B A Z A L K O V O -Č E S N E K O V Ý
A I O L I  D I P . . . 1 3 5 / 1 5 5

T E L E C Í  V I T E L L O  T O N N A T O
S  K A P A R Y ,  S T U D E N O U  T UŇÁ K O V O U

O M ÁČK O U ,  S UŠ E N Ý  Ž L O U T E K ,
P E T RŽ E L K O V Ý  O L E J . . . 2 3 9

Homemade baked grissini with rosemary or
parmesan cheese with basil garlic aioli dip.

Marinated black and green olives with
garlic, herbs and red peppercorn.

Antipasto Babetti - salami Milano,
Ventricina, Prosciutto Crudo, Chorizo,
Pecorino, Mozzarella, Grissini, Sun-dried
tomatoes, marinated artichokes. 

Mediterranean bread with olive oil. 

Creamy soup made from san Marzano
tomatoes with parmesan, basil and grissini

dough sticks.

Veal vitello tonnato with capers, cold  tuna
sauce, dried egg yolk, parsly oil.

Baked mature cheese Taleggio on bread
with fig and onion chutney, honey-mustard
dressing, golden sirup. 

Beef Carpaccio with capers, cold tuna sauce,
basil pesto, parmesan chips and  bread.

Garlic bruschetta with baked and sun-dried
tomatoes, shallot onion and marinated
mozzarella. 

Homemade chicken remoulade with aioli,
celery sticks, red onion, parsley and bread.



P A S T A  &  R I S O T T O

G A R G A N E L L I  T A L E G G I O  O S T E R I C A  C A S A R E C C I A  P O L L O  P I C C A N T E

G A R G A N E L L I  R A G U  M A N Z O

Garganelli s chorizem a hovězím ragú 
na červeném víně a česneku s restovanou 

cuketou, Pecorinem a bylinkami...299
Garganelli with beef ragú with chorizo, garlic 

and red wine, roasted courgette, Pecorino, herbs.

Sicilské čerstvé těstoviny v pikantní krémové
omáčce z Rosé harissy, restované kuře, baby

špenát, rajčátka a chili paprička...365
Sicilian fresh pasta in rich creamy spicy sauce with

Rosé harissa, roasted chicken, baby spinach, tomatoes
and chili pepper.

Čerstvé těstoviny s krémovým sýrem Taleggio 
z oblasti Lombardie, s restovanou hlívou ústřičnou,
smetanou a bylinkami...289
Fresh pasta with creamy cheese Taleggio from Lombardia
region with oyster, double cream and herbs.

Plněné těstoviny bůvolí ricottou a rukolou v lehké
rajčatové omáčce s domácím bazalkovým pestem,
rajčátky a oříšky...279
Filled pasta with bufalo ricotta and spinach in tomato
sauce with homemade basil pesto and nuts.

R A V I O L I  B U F A L A  

Gnocchi v krémové omáčce z Gorgonzoly Dolce,
restované kuře se špenátovými lístky...275
Gnocchi in creamy sauce from Gorgonzola Dolce, roasted
chicken with baby spinach.

G N O C C H I  P O L L O  G O R G O N Z O L A  S P A G H E T T I  C H O R I Z O  C A R B O N A R A  

Spaghetti s vyzrálým chorizem a pancettou,
čerstvými žloutky, Pecorinem a bylinkami...259

Spaghetti with mature chorizo and Italian bacon, fresh
egg yolks, Pecorino cheese and herbs.

Spaghetti s opečenou kvalitní šunkou, hráškem,
smetanou, parmazánem a petrželí...255
Spaghetti with roasted ham, green peas, double cream,
parmesan and parsley.

S P A G H E T T I  A L F R E D D O  

Casareccia s vepřovým ragú kořenové zelenince
na másle s tymiánem, šalvějí a bílým vínem ...279

Casareccia with pork rags with root vegetable, thyme,
sage and white wine.

C A S A R E C C I A  G I A R D I N O  

S P A G H E T T I  A G L I O  O L I O  M A I A L E

Spaghetti s česnekem a olivovým olejem 
se šťavnatou krkovičkou a petržel...299

Spaghetti with garlic and olive oil with juicy 
roasted pork neck, parsley.

Zapečené těstoviny s pancettou, kuřecími kousky,
hříbky a špenátem v jemné smetanové omáčce...289
Baked short pasta with italian bacon, roasted chicken,
forrest mushrooms and baby spinach in mild creamy sauce. 

S E D A N I N I  D E L L A  C A S A  

Zelené risotto s cuketou, hráškem, fazolkami,
špenátem, pestem z bazalky a kozí sýr Rondin...255
Green risotto with courgette, peas, green beans, spinach,
basil pesto and topped with creamy goat cheese Rondin.

R I S O T T O  V E R D E  

Krémové risotto s lesními hříbky a žampióny
s rozmarýnem a kuřecími kousky...279

Creamy risotto with forrest mushrooms
with rosemary and roasted chicken.

R I S O T T O  P A E S A N A  



Z A P EČ E N Ý  M Á S L O V Ý  B R I O C H E  S  B Í L O U
ČO K O L Á D O U ,  Z M R Z L I N A  S  P E K A N O V Ý M
OŘ E C H E M  A  M E D E M . . . 1 3 9

S P E C I A L I T Y / S P E C I A L S

F I L E T  Z  Č E R S T V É H O  L O S O S A  ( 1 5 0 G )  
N A  LŮŽK U  Z  Č E R N É  ČOČK Y  B E L U G A  
S  B Y L I N K A M I  A  R A JČA T O V O U  S A L S O U ,
D O C H U C E N É  M E D O V O - H OŘČ I C O V Ý M
D R E S S I N G E M . . . 3 8 5

D O M Á C Í  C H E E S E C A K E  D L E  D E N N Í  
N A B Í D K Y . . . 8 9

D O M Á C Í  P IŠK O T O V Ý  D O R T  S  K R É M E M
D L E  D E N N Í  N A B Í D K Y . . . 1 1 0

ČO K O L Á D O V É  S O U F F L É
S E  Z M R Z L I N O U  A  S UŠ E N Ý M I

M A L I N A M I . . . 1 2 9

D E L I K Á T N Í  M UŠ L E  S L Á V K Y  ( 1 0 0 0 G )
N A  B Í L É M  V Í NĚ  A  B Y L I N K Á C H  
V  K R É M O V É  O M ÁČC E ,  D O M Á C Í
P EČ I V O . . . 4 9 5  

T E L E C Í  R I B E Y E  S T E A K  ( 2 5 0 G  M E D I U M )
S  T O S K Á N S K Ý M I  P EČ E N Ý M I

B R A M B O R A M I ,  M A L Ý M  S A L Á T K E M
A  HŘ Í B K O V O U  O M ÁČK O U  N E B O

O M ÁČK O U  Z E  Z E L E N É H O  P E PŘ E . . . 5 9 0

S A L Á T Y / S A L A D S  

M A L Ý  PŘ Í L O H O V Ý  S A L Á T E K  
Z  R U K O L Y ,  B A L S A M I C K Ý  V I N A I G R E T T E
A  O VČ Í  P E C O R I N O  S Ý R . . . 7 8

ŠŤA V N A T Á  V E PŘO V Á  K R K O V I C E
( 2 5 0 G )  N A  R O Z M A R Ý N U  A  Č E S N E K U
S  P E S T O  G N O C C H I  S  P A R M A Z Á N E M

A  L E S N Í M I  HŘ Í B K Y . . . 4 1 0

S A L Á T  Z E  Z A U Z E N É  Č E R N É  ČOČK Y
B E L U G A  S  P EČ E N Ý M  K UŘ E C Í M

M A S E M ,  P A P R I K O U ,  B A Z A L K O V Ý M
A I O L I ,  R U K O L O U  A  K O Z Í M

S Ý R E M . . . 2 7 8

Juicy pork neck (250g) with rosemary and garlic,
basil pesto gnocchi with mushrooms, parmesan.

Veal rib-eye steak (250g medium) 
with baked tuscan potatoes, small salad 

and mushroom sauce or green peppercorn.

Salmon fillet (150g) with black Beluga  lentils
with herbs and tomato salsa, honey-mustard
dressing.

Delicated mussels (1000g) in creamy white
wine sauce with herbs and bread.

Chocolate soufflé with ice cream 
and raspberry dust.

Salad with smoked black Beluga lentils, baked
chicken breast, red pepper, basil aioli, rocket and

goat cheese.

Small side salad with rocket leaves,
balsamic vinaigrette  and ovine Pecorino
cheese. 

Homemade mascarpone cheesecake. 

Baked butter brioche with white chocolate,
pecan nut and honey ice-cream.

Homemade sponge cake with cream.

D E Z E R T Y / D E S S E R T S  


