PREDKRMY @ STARTERS

Pastika z kachnich jater, bortvky a zelna placka
Duck liver paté, blueberries and cabbage pancake

117,-

Krkonosské kyselo s krémovym vejcem
Local sourdough soup with creamy egg, mushroom and potatoe

107,-

Kachni ,¢esnecka® se sunkou a syrem
Duck broth with garlic, ham a cheese

107,-

Jehnééi tatarak, uzena cibule a majonéza, nakladany ¢esnek a kvasové topinky

Lamb tatar, smoked onion and mayo and sourdough bread

187,-

SLADKE @ DESSERTS

Krupicova péna se zmrzlinou s pec¢enych jablek a rumu a
griliasem s bonpari
Lightly semolina foam, baked apple ice cream and
caramelised nuts

127,-

Tvarohovy kola¢ v merunkové omacee
Quark cake in apricols sauce

117,-

HLAVNI @ MAIN COURSE

Kynuty blboun s kané¢i trhanym krkem, smetanova omacka z korenové
zeleniny a brusinky
Wild boar roast in dumpling with traditional creamy sauce

297,-

Tradi¢ni sejkora s uzenym okounem, nakladanou zeleninou,
vejmrdou a kfupavym syrem
Traditional potatoe pancake with smoked grouper, pickled vegetables,
mountain cheese and horseradish

287,-

Nas smazeny syr, pecené brambory s libeckem a tatarska omacka
Deep fried mountain cheese, baked potatoe with lovage and tatar sauce

297,-

Kohout na viné¢, kase z pecené zeleniny, marinované zampiony a uzena slanina
Rooster in red wine sauce, vegetable mash and champignons with bacon

297,-

w»Krakonosuv ohen® z veprové panenky a bramboraky
Pork loin in spicy sauce with onion and fried potatoe ,bramboraky*“

297,-

Pecéené kachni stehno, dynové zeli s p(‘rnlk(‘m, chlupaté knedliky a
kachni omacka s aronii
Baked duck leg with cabbage stew with pumpkin, potatoe dumplings and
duck jus with aronie

377,-

»Ryba dne“ pec¢ena s bylinkami, halusky se zelim a kminova omacka
»Iish of the day* seared with herbs, halu@k\ with sour cabbage and
cumin sauce

427,-

Krkonossky salat z celeru, jablek, pec¢enych brambor a kurecich prsou
Celery salad with apples, potatoes and crispy chicken nuggets

287,-



