Main courses
1. Grilled trout/chips/lettuce mix with vinegrette   	250g/ 240g	58,-
		 D, I, J
2. Burbot fish fillet/black lentils/cherry tomatoes/	150g/ 120g	74,-
	chilli/cucumber with mint/lemon butter sauce	D, G, A, L		
3. Wiener Schnitzel/fried egg/	180g/ 200g	74,-
     potatoes purée/butter-fried Brussels sprouts	D, G, L, A, C	
4. Duck leg confit/potatoes au gratin/	180g/ 200g  	58,-
	beets with raspberries	G, A
5. Oven baked ribs/fried potatoes/sauerkraut salad 	250g/ 300g   	56,-
		F, L
6. Bacon Steak with bone/potatoes confit/               	350g/ 300g                                         	78,-
      fried zucchini	J
7. Beef  tenderloin steak/fried potatoes/	180g Med./ 270g	115,-
Shimeij/spinach/green pepper sauce   	F, L
8. Beef roulade/ Silesian noodles /red cabbage salad 	200g / 350g  	58,-
		 C, A, J
9. Venison Osso Bucco/ green peas purée/	160g / 200g	78,-
 	potatoes confit/picled vegetables	A, G, I
10. Tagliolini sepia/shrimps/chorizo/	180g/ 80g    	56,- 
	cherry tomatoes/spinach/onion/garlic/chilli	A, B, C, L, 
11. Papardelle/mushrooms/onion/garlic/parsley	320g   A, C, G	48,- 
12. Homemade dumplings/meat/spinach/	320g    A, C	38,- 
	chanterelles/onion
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1. Creme brulee/cherries	130g   C,G, L	28,- 
2. Meringue/mascarpone cream/Baileys/     	100g   C, G, L	28,-
	raspberry mousse
3. Brownie/whipped cream/orange sauce with chilli    	180g   A, C, G, H	28,-
4. Grilled pear/cherries with Port wine/	180g   A, C, G, L	32,- 
	vanilla ice cream    
