


POLIEVKA

SOuUP

Patizénovy krém s pec¢enym jablkom

patizon, jablko, gorgonzola, prosciutto

Cream of pattypan squash with baked apple, pattypan squash, apple, gorgonzola, prosciutto
(obsahuje: 7,9, 12) 0331 6.22€

PREDJEDLO

STARTER

Pecena tekvicova tartaletka so syrom Valdeon

maslova tartaletka, tekvica Hokkaido, syr Valdeon, dubdky, pancetta
Roasted squash tartelette with Valdeon cheese, butter tartelette,

Hokkaido squash, Valdeon cheese, summer ceps, pancetta

(obsahuje: 1, 3,7,9,12) 200g 6.2°€

@ Chardonnay Battonage

Autentické chardonnay, ktoré svojou vénou bielych kvetov a ovocia
skvelo doplni nasladlu chut tekvicovej tartaletky. Svieze kyselinky tohoto
vina vas povzbudia k dalSiemu sustu.
Chardonnay Battonage. This authentic chardonnay has aromas of white flowers and

fruits that superbly complement the slightly sweet flavours of the squash tartelette.
The wine's bright acids will refresh your palate and whet your appetite.

PAIRING TIP:

HLAVNE JEDLO

MAIN DISH

Plneny baklaZan s jelenim ragout

jeleni ragout, baklazan, gastany, susené slivky, hrusky, omacka demi glace
Aubergine stuffed with venison ragout, venison ragout,

aubergine, chestnuts, prunes, pears, demi-glace

(obsahuje: 1,7, 9,12) 450g 12.%° €

@ Barbera d’Alba

Vino s vénou Cernic a visni a jemnou mineralitou sa vyborne hodi k pinej
chuti jelenieho ragu doplneného susenymi slivkami.

Jemny a nasladly zdver vina bude doplneny hruskovym demi glace.
Barbera d’Alba. With its aroma of blackberries and cherries and its mild minerality, this
wine is the perfect accompaniment to our prune-laced venison ragout. The silky, slightly
sweet finish complements the pear demi-glace.

PAIRING TIP:

DEZERT

DESSERT

Batatovo-kakaové brownie s datlami

bataty, kakao, datle, javorovy sirup, vlasské orechy, pistaciové crumble
Sweet potato-cocoa brownies with dates, sweet potatoes,

cocoa, dates, maple syrup, walnuts, pistachio crumble

(obsahuje: 1,7, 8,12) 150g 6.4°€

MEDUSACARD SPECIAL

Carpaccio z marinovaného hurmikaki

hurmikaki, mascarpone, parmezdn, ocot balsamico, granatove jablko, mandle
Carpaccio of marinated persimmon, persimmon, mascarpone,

parmesan, balsamic vinegar, pomegranate, almonds

150g 8.22€
alebo 1000 bodov | or 1000 points

(obsahuje: 7, 8,12)

VINO

Chardonnay Battonage oo 3,°2€
Scernus, biele, suché, Slovensko 0751 29,%° €
Scernus, white, dry, Slovakia

Barbera d’Alba o101 3,°9€
Mauro Molino, ¢ervené, 0751 29,%° €

suché, Taliansko
Mauro Molino, red, dry, Italy

LIMONADA

LEMONADE

Limonata Alla Pera o501 4,°€
domdce hruskové pyré, biele 1501 10,%° €
hrozno, medovka, citrén a limeta, hruska
homemade pear purée, white grapes,

lemon melissa, lemon and lime, pear

SPRITZ

Frizzante Autunno o8l 6,2€
Beefeater gin, domaci hruskovo - jablkovy
sirup s levandulou, prosecco, citrén

a limeta, séda, hruska
Beefeater gin, homemade pear and apple syrup with
lavender, prosecco, lemon and lime, soda water, pear

DOMACI _
LADOVY CAJ
HOMEMADE ICED TEA

Bergamotto o301 3,/°€
vyluh z Caju earl grey, rakytnikovy sirup,
Cerstvd stava z bieleho hrozna, tmavé hrozno
earl grey tea, sea buckthorn syrup,

fresh white grape juice, dark grapes

FRAPPE

Banana Cookie 0251 3,%°€
domdca bandnovd zmrzlina

s Lotus keksikmi, espresso, mlieko
homemade banana ice cream
with Lotus biscuits, espresso, milk



