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MEAT (PRICE PER 100 G)

Grilled beef tenderloin 315 K¢
Striploin PRIME 315 K¢
Rib eye PRIME 395 K¢
Rib eye PRIME on the bone, aged 355 K¢
Grilled chicken breast N5 K

SIDE DISHES

Burnt potatoes 95 K¢
Spring vegetables, wild garlic, kolhrabi, carrots, wild broccoli 95 K¢
Mashed potatoes 95 K¢
Salad with roasted pumpkin 95 K¢
SAUCE

Truffle with shallots 88 K¢
Madeira 88 K¢
Beef demi glace with butter 88 K¢
Pepper 88 KC

SMALL HOLKA (STARTERS)

SOUP

Wild garlic creamy soup with egg, sourdough bread croutons and sour cream 135 K&
KOHLRABI

Roasted marinated kohlrabi with salty cow's cheese and apple fresh juice, roasted hazelnuts and lovage oil,

pickled kohlrab 225 KeE
PORK

Tripe sausage in beer batter with sauerkraut, my mustard and garlic mayonnaise 268 K¢
TONGUE

Confit veal tongue roasted on fire with crackling bun and my ,vejmrda“ 275 Ke
WILD GARLIC

Slices of beef tenderloin with wild garlic oil, pickled green pepper, gran moravia cheese 295 K¢
BEEF

Beef tartare with shallots, cornichons, caraway mayonnaise, truffle salt, egg yolks and fire scented bread 335 Ke

HOLKA IN A GLASS (,,QUICKIES*)

Marinated local cheese with my bread 135 K&
Pickled knackwurst with onion and my bread 135 K&
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»GIRL ON THE BOARD*

SMALL GIRL SELECTION

Kohlrabi — Pork — Beef

BIG GIRL SELECTION

Duck — Potato — grilled beef (beef tenderloin) with truffle sauce and fire scented bread

SWEET GIRL
Almonds 1490 K¢é

BIG HOLKA (MAINS)

POTATO

Confit potatoes with truffle, smoked sauce hollandaise, grilled mushrooms, 295 K¢
dried ,tvargle” cheese and roasted caraway

GOAT

Creamy egg barley risotto with wild garlic and baked goat cheese, 345 K¢
pickled kohlrabi with smoked hazelnuts

CHICKEN

Grilled farmer’'s breast with wild garlic sauce and roasted spring vegetables, on butter 365 Ke

PORK

Duroc tenderloin with sautéed kale and pork jus, gratinated potatoes with truffle and gran moravia cheese 375 K¢

FISH

Lahovice trout fried in clarified butter with dill mayonnaise and buckwheat popcorn, 435 K¢
coleslaw made from sauerkraut with cumin and dill

DUCK

Grilled duck breast with nettle stuffing with walnuts, red cabbage puree with grape vinegar,

pickled elderberries, duck roast sauce 445 K¢
Slowly roasted beef rib with strong sauce and onion cabbage, 535 K¢

potato dumplings fried in lard with crispy onions and fresh marjoram

SWEET HOLKA (DESSERTS)

GRANDMA’S PIE

Homemade cake of the day 125 K¢
LOTUS IN GLASS

Lotus cream with white chocolate and wafer 125 K&
»VETRNIK“ IN GLASS

Choux pastry with caramel and vanilla cream 125 K&
ALMOND

Fluffy almond foam with sour fruits, cinnamon bread and crumble 188 K¢
CAKE

Valrhona chocolate cake with fresh whipped cream, cherries, roasted hazelnuts in sugar 188 K¢
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