Jarni menu v restaurantu Parnas

Skleni¢ka Bohemia Sekt Prestige ROSE
99,- CZK

Lahodnij zaédtek
Tvarohovy MOUSSE se Salotkou a pazitkou na raj¢atovém
carpacciu s kfupavymi toasty, ¢erstvé mletym peprem
a olivovym olejem extra virgin LORENZO N°5 BARBERA
169,- CZK

TARTAR z marinovaného lososa, provonéného bukovym dievem s bylinkovou

zakysanou smetanou, jahodou, saldtovou razi¢kou a opecenymi toasty
189,- CZK

Nase speciality
Salat z mladého listového Spenatu s kofenénym kufecim frikasé, baby rajcatky,
mladou cibulkou, fedkvi¢kami, prazenymi slune¢nicovymi seminky

a pestem z rokety
229,- CZK

Peceny rybi filet dle aktudlni nabidky, podavany s pe¢enym citrénem, bramborovym
pyré a hraskovymi lusky na bylinkovém masle
399,- CZK

Pecena KRALICT filatka v Parmské $unce s restovanou mladou cibulkou na
bylinkovém masle, podavana se Spendtovym rizotem, redukci aceto balsamico

a hoblinkami Parmazanu
399,- CZK

Vv vz

Grilované jehnéci panenky s mladymi brambtirky s rozmarynem opecené na maésle,

doplnéné studenou méatovou omackou
489,- CZK

Pecené stehynko z farmérského kuratka plnéné mladym Spenatem a mozzarellou,
podéavané s restovanou zeleninou a tympanovym demi glacé
349,- CZK

Hovézi frikasé s pe¢enymi rajc¢atky na Spagetach s pestem z rokety,

zakapané lanyzovym olejem
399,- CZK

Sladka tecka na zdvér
Kéavové FLAMERI s tartarem z manga a maty, podavané s extra ¢okolddovym

bisquitem  169,- CZK
Vitaminova bomba - Ananasovy fresh koktejl  139,- CZK

Séfkuchat Frantigek Skabroud a Roman Prokop s kolektivem Vam pieji dobrou chut.



Spring Menu in Restaurant Parnas

Glass of Bohemia Sekt Prestige ROSE
99,- CZK

Fresh starters
Cottage cheese MOUSSE with shallots and chive on tomatoes Carpaccio and
crunchy toast, fresh melted pepper and olive oil extra virgin LORENZO N°5
BARBERA
169, - CZK

TARTAR from marinated salmon, flavored with oak tree and herbs sour cream,

strawberry with salad and toasted bread
189, - CZK

Our house specialties
Salad from young spinach leaves and spicy chicken blanquette, cherry tomatoes,

young onion, radishes, fried sun seeds and rucolla pesto
179,- CZK

Roasted fish fillet according to daily offer, served with roasted lemon, potatoes purée

and fresh green peas on herbs butter
399, - CZK

Roasted RABBIT fillet in Parma ham with young onion on herbs butter, served

with spinach risotto, aceto balsamic sauce and chips of Parmesan
399, - CZK

Grilled lamb sirloin with new potatoes roasted on butter with rosemary relished

by cold mint sauce
489, - CZK

Roasted farm chicken leg stuffed with young spinach and Mozzarella, served

with warm vegetables and thyme demi glace
349,- CZK

Beef blanquette with cherry tomatoes on spaghetti with rucolla pesto, dropped
with earthnut oil

399,- CZK
Sweet finish W, AN
Coffee FLAMERI with mango-mint tartar, served with extra s N
chocolate biscuit 169, - CZK 2T\
Vitamin BOMB - PINEAPPLE fresh cocktail bt \
139,- CZK : W\

Chef cook Frantisek Skabroud and Roman Prokop with their
team wish you good appétit!






