ST. MARTIN’S FEAST
MENU

7.-9.11.2025
14.-17.11.2025

OUR GOOSE PROSCIUTTO, MARINATED ONIONS, =
SUN-DRIED CHERRY TOMATOES, SEA BUCKTHORN, )T —
CELERY PESTO, CARAWAY BREADSTICK

310 CZK

ALLERGENS: 1,3,7,8,9,10

TRADITIONAL GOOSE BROTH, ROOT VEGETABLES, LIVER DUMPLINGS,
HOMEMADE NOODLES

145 CZK

ALLERGENS: 1,3,7,9

CONFIT GOOSE LEG, RED APPLE CABBAGE, POTATO DUMPLING WITH
ONION AND BUTTERED BREAD ROLL

575 CZK

ALLERGENS: 1, 3,7, 9

PRESSED SHREDDED GOOSE, HERBS, SHALLOTS, PEARL BARLEY “SOULET”
WITH GREEN PEAS, FRESH MARJORAM, ROASTED GOOSE JUS

395 CZK

ALLERGENS: 1,7, 8, 9, 10

GRILLED GOOSE BREAST WITH GRAPES, MUSHROOM TERRINE WITH
POTATOES AND VEGETABLES, CREAMY SAVOY CABBAGE, BACON

565 CZK

ALLERGENS: 1,3,7,8,9,10

GOOSE WINGS MARINATED IN ROSEMARY MUSTARD, GRILLED,
SERVED WITH SPICY SAUERKRAUT, MUSTARD SAUCE, HORSERADISH,
@ AND WARM FARMHOUSE BREAD

310 CZK

ALLERGENS:1,7,8,9,10

PLUM TIRAMISU, DRIED APRICOT RAGOUT,

PISTACHIOS, SEA BUCKTHORN

225 CZK
ERLEBACHOVA ALLERGENS: 1,3, 7
BOUDA



