JESENNE MENU

PREDJEDLO
KACACIA PASTETA

brusnice, jablko, cibula, mrkva, hrozno, domaci cibulovy chlieb
90g / 120g (alergény 1, 7)

POLIEVKA

KREMOVA TEKVICOVA POLIEVKA S KOKOSOVYM MLIEKOM

zazvor, nakladana tekvica, cviklova espuma, tekvicovy olej, koriander
0,33l (alergény 7,9, 12)

HLAVNE JEDLO

KONFITOVANE HUSACIE STEHNO

Cervena kapusta, zemiakova loksa, kacaci jus

400g / 180g (alergény 1,7,12)

JELENi GULAS
zemiakova knedla s hlivou ustricovou, pyré z papriky, nakladana cervena cibula
180g / 200g (alergény 1,3,7,12)

TEKVICOVO-ZLTKOVE PAPARDELLE S LESNYMI HUBAMI
hubovy krém, tekvicové semiacka, vyzrety syr Gemerské ovecky, estragonovy olej
350g (alergény 1,3,7,9)

RIZOTO Z PECENE) CVIKLY S KACACIiMI PRSIAMI

biela redkovka v yuzu, lieskovcovy crumble
300g / 100g (alergény 7,8,9,12)

DEZERT

SLADKA LOKSA
na prepustenom masle, mak, slivky, rakytnik, gastany, trebulka
170g (alergény 1, 7)

9,00€

5,90€

21,90€

19,90 €

13,90€

14,90 €

6,90 €



AUTUMN MENU

STARTER
DUCK PATE

cranberries, apple, onion, carrot, grapes, homemade onion bread
90g / 120g (allergens 1, 7)

SOuUpP

CREAMY PUMPKIN SOUP WITH COCONUT MILK
ginger, pickled pumpkin, beetroot foam, pumpkin seed oil, coriander
0,33l (allergens 7,9, 12)

MAIN COURSES

GOOSE LEG CONFIT
red cabbage, loksa (Slovak potato flatbread), duck jus
400g / 180g (allergens 1,7,12)

VENISON GOULASH
potato dumpling with oyster mushrooms, pepper purée, pickled red onion
180g / 200g (allergens 1, 3,7,12)

PUMPKIN AND EGG-YOLK PAPPARDELLE WITH WILD MUSHROOMS
mushroom cream, pumpkin seeds, aged “Gemerské ovecky” cheese, tarragon oil
350g (allergens 1, 3,7, 9)

ROASTED BEETROOT RISOTTO WITH DUCK BREAST
white radish in yuzu and hazelnut crumble
300g/100 g (allergens 7, 8,9, 12)

DESSERT

SWEET LOKSA (SLOVAK POTATO FLATBREAD)
clarified butter, poppy seeds, plums, sea buckthorn, chestnuts, chervil

170g (allergens 1, 7)

9,00€

5,90€

21,90€

19,90 €

13,90 €

14,90 €

6,90 €



