Ala carte

Lacina Winery and Hotel

Starters

Duck liver foie gras

Spiced pear and apricot marmalade, buttered toast

295,-

Beef tartare

Garlic cream, toasts fried in lard, marinated vegetables

245,-

Soups

Autumn sauerkraut soup (kapustnica)

Grilled black pudding, buckwheat, pickled mushrooms
115,-

Soup of the day

99,-



Main courses

Rabbit in mustard sauce

Langos with caraway and chive cream

345,-

Svickova in cream sauce
Beef top blade, pickled lingonberries, Viennese bread dumpling

319,-

Schnitzel
Fried pork loin, potatoes with Olomouc cheese and chives, salad

295,-

Salmon trout and caviar
Charred pepper, pumpkin, cauliflower, potato

339,-

Beef steak with foie gras

With truffle mash, buttered vegetables and a Frankovka and caramel glaze

599,-



Pulled corn-fed chicken bowl
Jasmine rice, salad, pickled cabbage with chilli

280,-

Vegetarian dishes
Starter
Salad with fresh cheese

Green lentils, roasted celeriac, hazelnuts, cauliflower

199,-

Soup

Roasted pumpkin cream soup
With roasted seeds, chilli and pumpkin seed oil
120,-

Main course

Autumn vegetable korma

Jasmine rice, coriander, buckwheat popcorn

290,-



Children’s meals

Salmon trout with mashed potatoes
185,-
Svickova in cream sauce with Viennese bread dumpling

175,-

Desserts

Curd cheese dumpling filled with poppy seeds

White chocolate sauce, raspberries

140,-

Flourless chocolate cake

Salted caramel foam, forest fruits

155,-

Ice cream and sorbet with whipped cream

According to the current selection

95,-



With beer and wine

Fine farmhouse cheeses and smoked meats from our region

340,-

Roasted almonds
99, -

Pork crackling spread
120,-



