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Benada at clarion café

Jideln1 listek / Menu
Predkrmy / Starters

Marinovany losos s mangem, rakytnikem a zazvorem (ia, 3,4,7) 155 K&
Marinated salmon with mango, sea buckthorn and ginger

Kachni prut s pomeranci, éo¢kou beluga a malinovym octem (3,7) 155 K&
Duck prosciutto with oranges, Beluga lentils and raspberry vinegar

Tatarsky biftek, klasicka topinka s éesnekem nebo toast (ia, 3,6,7 10) 320 K¢&
Beef tartare with traditional garlic toast or toasted bread

Salaty /Salads

Caesar salat s grilovanym kufecim prsem, susenou slaninou, hoblinami parmazanu a krutony (1a, 3, 4,7,10) 290 K¢
Caesar salad with grilled chicken breast, crispy bacon, shaved Parmesan and croutons

Sal4t z mladych listkil a vyhonk s pe&enou fepou, kozim syrem a prazenymi sluneénicovymi jadry (7) 245 K¢
Salad of young leaves and sprouts with roasted beetroot, goat cheese and roasted sunflower seeds

Polevky / Soups

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

Krém z pecené dyné a Zluté mrkve se zazvorem, dyfiovymi jadry a krutony (1a, 7) 95 K¢
Cream of roasted pumpkin and yellow carrot with ginger, pumpkin seeds and croutons

Hlavni chody / Main courses

Cerné sépiové té&stoviny plnéné ricottou a lososem na zeleninovém jus (1a, 3, 4,7 14) 340 K&
Black squid ink pasta filled with ricotta and salmon with vegetable jus

Houbové risotto se smetanou, prazenymi kastany a syrem Pecorino (7) 365 K&
Mushroom risotto with cream, roasted chestnuts and Pecorino cheese

Filé z mofského vlka, risotto z Eervené fepy s mackanym limetovym hragkem (4, 7) 460 K¢
Sea bass fillet, beetroot risotto with crushed peas and lime

Dangi ragu na viné s brusinkami, rustikalni zeleninou a dyfhovym pyré (1a,7 9) 470 K&
Braised Venison ragout in red wine with cranberries, rustic vegetables and pumpkin purée

Smazené kufeci medailénky s bramborami, peéenou slaninou a zeleninovym saldtem (1a, 3,7 11) 365 K&
Fried chicken medallions with potatoes, roasted bacon and vegetable salad

Kachni prso s hoisin omackou, prazenymi kesu ofechy, soba nudlemi a pe&enou zeleninou (1a, 6,9, 11) 460 K&
Duck breast with hoisin sauce, roasted cashew nuts, soba noodles and roasted vegetables

Peéena veprova panenka s ervenym vinnym zelim, $kvarky z hlivy Gstfi¢né a opékanymi bramborami (1a,79) 390 K&
Roasted pork tenderloin with red wine braised cabbage, oyster mushroom cracklings and roasted potatoes

Hovézi steak z irské &picky s peprovou nebo houbovou omaékou, peenou paprikou, cuketou (1a/7/9/14) 520 K¢&
a Salotkou, smazené bramborové hranolky
Irish rump steak with pepper or mushroom sauce, roasted pepper, zucchini and shallots, French fries

Dezerty / Desserts

Dezert dle denni nabidky 95 K&
Dessert by daily offer

Ovocné sorbety dle denni nabidky 95 K¢

Fruit sorbets by daily offer

Né&s zavazek k mistnim produktim:

Jsme hrdinato, ze ziskavame ty nejcerstvéjsi suroviny od mistnich zemédélct, chovatell a rybard. Kazdy pokrm je vytvoren tak, aby vynikla jedinec¢na chut a kvalita
plodd naseho regionu. Vychutneijte si skutecnou 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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