ROTAURANT
RN PERATTRDT
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Jehnéci a jarni zeleninové variace

Karel HyneR, Chef de Cuisine

Predkrm

Marinovany zeleny chiest s francouzskym dresinkem a posirovanym vejcem
130,- K¢

Polévka

Chiestovo & Spendtovy potage s olejem z bilych lanyZil
120,- K¢

Hlavni chody

Jehnédi raqii po Burgunsku, cous - cous doplnény
mladou zeleninou a mdtou s nokem z ricoty
290,- K¢

Grilované jehnéci Rotletky na stfedozemni zeleniné

s pecenymi bramborovymi plitky a fenyklovym chutney
340,- K¢

Dezerty

Piskotovd roldda s prichuti bezového sirupu plnénd
rebarborou < jahodami s Ropeckem domdci vanilkové zmrzliny
120,- K¢

VyuZijte nabidky sezonnich specialit
od 1. brezna do 30. dubna 2010



ROTAURANT

Lamb and spring vegetable variations

Karel HyneR, Chef de Cuisine

Appetizers

Marinated green asparagus with french dressing and poached egg
130 CZK

Soup

Asparagus  spinach potage with white truffle oil
120 CZK,

Main course

Lamb ragout a’la Bourgugnoise, baby vegetable
and mint cous-cous with ricotta dollop
290 CZK.

Grilled lamb chops on mediterranean vegetable
with roasted new potatoes and fennel chutney
340 CZK,

Desserts
Elderberry biscuit roulade, filled with rubarb &I strawberry,

served with home made ice cream
120 CZK,

Enjoy our seasonal specialities
from 1st of March till 30th of April 2010



