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CERVENY JELEN

POLEVKY 8 SALATY

POLEDNI MENU

6. — 10. LISTOPADU

w Bazanti chowder | brambory | fapikaty celer | smetana | pérek | mrkev | kukurice | slanina| 90

V Houbovy vyvar | hiibky | dynové noky | Zloutek | feficha zahradni| 85

V Fenyklovy salat | okurka | bila cibule | kopr | kerblik | citrusy |

HLAVNI CHODY

90

v Kukuri¢né kufeci supreme | 200g | krémova kukufrice s jarni cibulkou | chorizo | 225

| brambory grenaille | pak choi

Jelito od naseho feznika | 180g | hruska | Roquefort | gratinované brambory | kfupava cibule | 215

Veprova Zebra v barbecue omacce | 400g | peCena brambora na soli s cedarem | 220

| restované krémové zampiony

V Gulas z hlivy ustficné | majoranka | brambory | videriska Salotka | louhovany preclik | 215

Burger z Cervené fepy | 200q | kozi syr | bramborova bulka | pazitkova majonéza | ledovy salat| 220

| pecena brambora na soli s cedarem

DEZERT

w Jadrovy rohli¢ek | ofechova pusinka | krém z horké ¢okolady | 85

A LA CARTE MENU

GRILL

Kotleta z prestického vepre | Cesko | 300g |

420 w

Rib Eye | steak z vysokého rosténce | 400g | 1.100

| dokrmovany 200 dni zrnem | Uruguay

Sirloin | steak z nizkého rosténce | Geska farma | 250g| 750
Tenderloin | steak ze svickové | Argentina | 200g | 890

Flap Steak | vyzraly hovézi pupek | Argentina | 250g | 640
Kanci Salsiccia s ¢ernym lanyZzem [ 200g | 295

Jeleni hrbet | Cesko | 200g| 590

Spiz z panenky a $peku z Ibérico | Spanélsko | 200g | 490

Ryba | dle denni nabidky

VSECHNA JiDLA Z GRILU SERVIRUJEME S GRENAILLE BRAMBORAMI,
CERVENOU REPOU, DYNI HOKAIDO, A BROCCOLINI
VSECHNY PRILOHY JSOU VEGETARIANSKE.

PRILOHY V
Konfitovany fenykl | med | citronovy Slehany tvaroh | 160
| bylinkovy salat | bila cibule
Jemné saldtové listy | pivni dresink | polosusena cherry rajcatal 70
Kosik grilovanych topinek na ohni | 6ks| 72

OMACKY

grilovaci Spork 30 Cipotlova 35 Chimichurri 45

Burger Pleskavice |200qg | sezamova bulka | 245

| grilovana cuketa | salsa rossa | majonéza |fenyklovy salt |
| fedkvicky | kedlubna | cisarsky a zahradni hrasek |

| citrusovy dresink | hof¢icné seminko |

Salat Little gem & grilované Nemaso ze sdji a shitake| 360
| cheddar | Spenatova majonéza | cherry rajcata | kapary

v Marek Fichtner doporucuje V vegetarianské

W veganské @ bezlepkové

CERVENYJELEN; FB&IG: @CERVENYJELEN; www.CERVENYJELEN.cz. Rezervace na Cisle: +420 735 123 647.

HLAVNi CHOD

Jeleni kyta| 180g | svickova omacka| 345
| karlovarsky knedlik | brusinky | ¢erny bez

CHUTOVKY

Studené pfedkrmové prkénko SPORK| 390

| pro 2 osoby | hovézi tatarak s ancovickou | 100g |

| kachni pastika | 100g | cibulova susenka | Fedkvicka |
| kvaskovy chléb s pazitkou | grilovany chléb

Hovézi tatardk | 100g | Zloutkovy gel | okurky | 255

| cibule | anCovicky | hof¢icna seminka | uzena paprika |
| grilovany kvaskovy chléb

Kachni pastika|100g| 180
| rakytnikové Zelé | cibulova suSenka

Selekce syru z Biofarmy Krasolesi| 150g| 360

| plishovy kravsky syr v popelu | vyzraly kravsky horsky syr |
| vyzraly kravsky Gratien | rajcatova marmelada |

| lanyzovy med | domaci seminkové krekry

_— DEZERTY
Makovy dortik | 125 @

| Svestky | kalamansi | kumquat

Maracuja & ¢okolada| 129 v

| mlécna cokolada | kakaova susenka | makronka

Pivni dort Klarky Reznigkové| 129 \ "
| Gokoladovy korpus | ofiSkovy krém | redukce z tmavého piva

Medovnik| 125
| karamel | bila okolada | vlasské ofechy

Vétrnik| 105
| Zloutkovy krém | karamelové $lehacka

Pistaciova profiterolka| 129
| pistaciovy krém | slany karamel

nechte si posilat Eh
Poledni menu gty 3
do va3eho e-mailu

Ceny jsou uvedeny v K&. Seznam alergent na vyZADANI u obsluhy.

kazdé pondéli:
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i 6™ — 10™ NOVEMBER

LUNCH MENU
SOUPS 8 SALAD
i“ Pheasant chowder | potatoes | celery stalks | cream | leek | carrot | corn | bacon| 90

V Mushroom broth | porcini | pumpkin gnocchi | egg yolk | cress | 85
\/ Fennel salad| cucumber | white onion | dill | chervil | citruses | 90

MAIN COURSES

V Corn fed chicken supreme | 200g | creamy corn with spring onion | chorizo| 225
| Grenaille potatoes | pak choi

Black pudding from our butcher | 180q | pear | Roquefort | gratined potatoes | crispy onion | 215

Pork ribs with BBQ sauce | 400g | baked potato in salty crust with cheddar| 220
| roasted creamy champignons

V Oyster mushroom goulash | marjoram | potato | crispy shallots | leached pretzel | 215

Beetroot burger | 200g | goat cheese | potato bun | chive mayonnaise | iceberg | 220
| baked potato in salty crust with cheddar

DESSERT
ﬁi‘ Hazelnut roll | hazelnut merinque | dark chocolate cream | 85

FROM OUR ALACARTE
MAIN COURSE

GRILL Braised deer leg | 180g | root vegetable sauce | 345
Pork loin from Priestice pig | Czech farm [300g | 420 w | Karlsbad dumpling | cranberries | elderberries

Rib Eye | Uruguay | 400g | 200 days fed with grain| 1.100

SNACKS
Sirloin | Czech farm | 250g | 750 SPORCK degustation starter plate| 390
. , | for 2 people | beef tartare | 100g | duck paté | 100qg |
Tenderloin | Argentina | 200g | 890 | onion biscuit | red radish | sourdough bread with chives |

rilled bread
Flap Steak | Argentina | 250g | 640 g

_ o Beef tartare | 100g | yolk gel | pickles | 255

Wild boar salsiccia with black truffle| 200g | 295 | onion | anchovies | mustard seeds | smoked paprika |
. | grilled sourdough bread

Deer loin | Czechia | 200g| 590
Duck paté|100g| 180

Ibérico tenderloin and bacon skewer | Spain | 200g| 490 | sea buckthorn jelly | onion biscuit
Fish | of the day Cheese selechon from the Krasolesi bio farm| 360
| 150g | white mold cheese in ash | aged mountain cheese |
ALL MEALS FROM THE GRILL ARE SERVED WITH SERVED WITH GRENAILLE | white mold aged Gratien | tomato jam | truffle honey |
POTATOES, GRILLED BEETROOT AND BROCCOLINI. | homemade pumpkin seed crackers |
ALL SIDES ARE VEGETARIAN.
V ——  DESSERTS
SIDES
Confited fennel | honey | whisked curd cheese with lemon | 160 Poppy seeds cake| 125 @
| herb salad | white onion | plum | kalamansi | kumquat
Grgen salad | homemade beer dressing | semi-dried tomatoes | 70 Passionfruit & chocolatel 129 w
Grilled sourdough bread | 6 pcs| 72 . . .
| milk chocolate | cocoa biscuit | macaroon
) SAUCES - Dark beer cake| 129 %a#
BBQ Spork 30 Chipotle 35 Chimichurri 45 | chocolate sponge | hazelnut cream | reduction of dark beer

Honey cake| 125

Burger Pleskavice | 200g | sesame bun | grilled zucchini| 245 | caremel | white chocolate | hazelnus

| salsa rossa | mayonnaise | fennel salad | red radishes | kohlrabi |

| sugar snow peas | green peas | citrus dressing | mustard seeds Traditional Bohemian "Vétrnik'| 105
| yolk cream | caramel whipped cream

Pistachio profiterole| 129
| pistachio cream | salted caramel

$=¥ Marek Fichtner recommendation \” vegetarian W vegan @ gluten free Scan to receive B TA)

The lunch menu =i,
CERVENYJELEN; FB&IG: @CERVENYJELEN; www.CERVENYJELEN.cz. RESERVATIONS TELEPHONE NUMBER: +420 735 123 647. Every Monday
PRICES ARE IN CZK AND INCLUDE TAXES. ALLERGENS AVAILABLE AT YOUR WAITING STAFF. inTo your inbox:

Little gem salad & grilled soya and shitake| 360 V

| cheddar | cherry tomatoes | capers




