Benada at clarion café

Jidelnt listek / Menu
Predkrmy / Starters

Marinovany losos s limetovym créme fraiche, citrusy a cizrnovym chipsem (4, 7) 155 K&
Marinated salmon with lime creme fraiche, citrus fruits and chickpea chips

Kozi syr v prazeném konopném seminku s malinovym dresinkem, (1a, 3,7) 145 K&
zeleninovym tartarem a Spenatovou brioskou
Goat cheese in toasted hemp seeds with raspberry dressing, vegetable tartare and spinach brioche

Tatarsky biftek s klasickou topinkou s &esnekem nebo toastem (ia, 3,6, 7, 10) 320 K¢&
Steak tartare with traditional garlic toast or toasted bread

Salaty /Salads

Caesar salat s grilovanym kufecim prsem, susenou slaninou, hoblinami parmazanu a krutony (13, 3, 4, 7 10) 290 K¢
Caesar salad with grilled chicken breast, crispy bacon, shaved Parmesan and croutons

Salat z mladych listk(i a vyhonk(i s citrusy, pedenym kyperskym syrem a medovym dresinkem (7) 245 K¢
Young leaf salad with citrus fruits, baked Cypriot cheese and honey dressing

Polevky / Soups

Hové&zi vyvar s masem a zeleninou (9) 95 K&
Beef broth with meat and vegetables

Hragkovy krém s matou, limetou a krutony (1a, 7) 95 K&
Green pea cream soup with mint, lime and croutons

Hlavni chody / Main courses

Chrestové ravioli s mango oméackou, pistaciemi, chilli a parmazanem (1a,3, 7, 89) 330 K&
Asparagus ravioli with mango sauce, pistachios, chilliand Parmesan

Risotto se slavkami, pedenymi rajéaty a cuketou (7 14) 365 K¢
Risotto with mussels, roasted tomatoes and zucchini

Filé z lososa s koprovou oméacékou, posirovanym vejcem, bramborami a Zampiony (1a, 3,4, 7) 460 K&
Salmon fillet with dill sauce, poached egg, potatoes and mushrooms

Kralii hibet v pancetté s hragkovym pyré a pecenou mrkvi (1a, 7 9) 470 K&
Rabbit loin wrapped in pancetta with pea purée and roasted carrots

Smazené kufeci medailonky s bramborami, pe&enou slaninou a zeleninovym salatem (1a, 3,7 11) 365 K&
Fried chicken medallions with potatoes, roasted bacon and a vegetable salad

Kachni prso teriyaki se soba nudlemi, fava fazolemi s paprikou, erstvym chilli a sezamem (1a, 1e, 6,9, 12) 460 K&
Teriyaki duck breast with soba noodles, fava beans with peppers, fresh chilli and sesame

Pe&ena veprova panenka s moravskym zelim a Skvarky z hlivy Ustfiéné, opékané brambory (1a,7 9, 10) 390 K¢
Roasted pork tenderloin with Moravian cabbage, crispy oyster mushrooms and roasted potatoes

Hovézi steak z irské Spicky s peprovou nebo perigord omackou, s pecenou paprikou a cuketou, (1a,7 9, 14) 520 K¢
smazené bramborové hranolky
Irish rump steak with pepper sauce or Perigord sauce, roasted peppers and zucchini, French fries

Dezerty / Desserts

Dezert dle denni nabidky 95 Ke
Dessert by daily offer

Ovocné sorbety dle denni nabidky 95 K¢

Fruit sorbets by daily offer

Informace o alergenech jsou k dispozici na vyzadani u personalu.  Allergen information is available upon request from the staff.

Nas zavazek k mistnim produkttim:

Jsme hrdina to, Ze ziskavame ty nejcerstvéjsi suroviny od mistnich zemédélct, chovatelll a rybard. Kazdy pokrm je vytvoren tak, aby vynikla jedinecna chut a kvalita
plodd naseho regionu. Vychutneite si skute¢nou chut komunity s kazdym soustem.

Our Commitment to Local Produce:

We take pride in sourcing the freshest ingredients from local farmers, ranchers, and fishermen. Each dish is crafted to highlight the unique flavors and quality of
our region's bounty. Enjoy a true taste of the community with every bite.
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