amane
skupinove menu

STUDENE

Cervend fepa s &erstuym kozim syrem a rukolou 7

Mckvovy hummus s mascarpone, fermentovanou mrkvi a sezam 7-11
Podzimni saldt s pomeran€ovo-zdzvorovym dresinkem, dyni,
syrem fontina a ofisky 7-8

Hovézi tatardk s lanyZovou brio$kou, majonézou

s jalovcem a jehli¢im a rybiz 1-3-7

TEPLE

Lusténinovd polévka s korfenovou zeleninou 1-7-9

Ravioli s jelitkem, ¢ernym lanyzem a konfitované vepfové srdce 1-3-7-9
Gnocchi s ragl z divocdka a marinované houby enoki 1-3-7-9

Houbové farroto s krfepelcim vejcem, nakladanymi hfibky a kopr 1:-3-7
Soté ze sldvek s bilym vinem a rajc¢ata Piennolo 7-9

Grilovand chobotnice s fenyklem, omé&ckou z jablek

a rapikatého celeru a cerstvy grep 7-9-14

Pomalu pecené hovézi hrudi s omackou z konfitovaneho

¢esneku a cibule 7-9

Kachni srdic¢ka, polenta s konfitovanym ¢esnekem a C¢erstvd majorénka 7-9

DEZERTY

Skoticovy cheesecake s bilou ¢okolddou a marinované Svestky 1-7
Levandulové creme brGlée a foie gras 7

PIZZA GOURMET DEGUSTACE
(SERVIROVANO PRO VSECHNY HOSTY DOPROSTRED STOLU)

Margherita s buvoli mozzarellou 1:-4-7
Vepfovéd lic¢ka, nakléddané 1lisSky a syr stracciatella 1:-7-9
Marinara s ancovickami a kaparcy 1:4-7

Cena tfichodového menu (3 jidla + 1/2 pizzy) je 790 K& za osobu.
Cena ¢étyfchodového menu (4 jidla + 1/2 pizzy) je 990 KE za osobu.
Cena pétichodového menu (5 jidel + 1/2 pizzy) je 1 150 K¢ za osobu.

ALERGENY: 1. Obiloviny obsahujici lepek / 2. Kory$8i / 3. Vejce / 4. Ryby
/ 5. Podzemnice olejnd / 6. Séjové boby / 7. Mléko / 8. Skorépkové

plody / 9. Celer / 10. Hotfc¢ice / 11. Sezamové semena / 12. Oxid sificity
a sifiéitany / 13. V1éi bob / 14. Mekky$i

Pro skupiny osmi a vice osob bude k findlnimu Gétu pLipocitano 12,5 % service
charge. Uvedené ceny jsou v Ké véetné DPH.



amane
SFOUp MENU

COLD

Beetroot with fresh goat cheese and rocket 7

Carrot hummus with mascarpone, fermented carrot and sesame 7-11
Autumn salad with orange-ginger dressing, pumpkin,

fontina cheese and nuts 7-8

Beef tartare with truffle brioche, juniper and pine

needle mayonnaise, and red currant 1-3-7

WARM

Legumes and root vegetables soup 1-7-9

Blood sausage ravioli, black truffle and pork heart confit 1-3-7-9
Gnocchi with wild boar ragout and marinated enoki mushrooms 1:-3-7-9
Mushroom farroto with quail egg, pickled mushrooms and dill 1:3-7
Sauteed mussels with white wine and Piennolo tomatoes 7-9

Grilled octopus with fennel, apple-celery sauce

and fresh grapefruit 7-9-14

Slowly roasted beef brisket with onion - garlic confit sauce 7-9
Duck hearts, polenta with garlic confit and fresh marjoram 7-9

DESSERTS

Cinnamon cheesecake with white chocolate and marinated plums 1-7
Lavender créme br(lée and foie gras 7

PIZZA GOURMET DEGUSTATION
(SERVED IN THE MIDDLE OF A TABLE FOR ALL GUESTS)

Margherita with buffalo mozzarella 1:-4-7
Pork cheeks, pickled chantarelles and stracciatella cheese 1:-7-9
Marinara with anchovies and capers 1-4-7

Price of 3 course menu (3 dishes + 1/2 of pizza) is 790 K¢ per pecrson.
Price of 4 course menu (4 dishes + 1/2 of pizza ) is 990 K& per person.
Price of 5 course menu (5 dishes + 1/2 of pizza ) is 1 150 K& per pecrson.

ALLERGENS: 1. Cereals containing gluten / 2. Crustaceans / 3. Eggs
/ 4. Fish / 5. Peanuts / 6. Soy / 7. Milk / 8. Nuts / 9. Celery

/ 10. Mustard / 11. Sesame seeds / 12. Sulfur dioxide and sulphites
/ 13. Lupines / 14. Mollusks

Service charge of 12, 5% will be added to the final bill for the groups
of 8 and more guests. All prices are in Czech crowns and including VAT.



