Dear customer,

We are aware of the fact that the demand for food prepared in accordance with
the newest trends, especially from bio products, is increasing. Hereby we would
like to offer to you newly an especially created offer meeting the strictest
requirements of healthy food. Lamb meat and herbs with which food is
additionally flavoured come from the bio farm Jitrava near the Liberec foothills.
The offer of venison comes mainly from the Giant Mountains forests.

We believe that this offer will hold your interest and you will be surprised

pleasantly.

The team of the restaurant Rott wishes you good appetite and nice experiences.
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135,- CZK

AND HERB PESTO
140,- CZK

75,- CZK

SPECIAL MENU OF BIO MEAT

80g VENISON PATE WITH SOUR CHERRY SAUCE AND ALMONDS

60g GRATINATED GOAT CHEESE NATURAL STYLE IN PUFF PASTRY
WITH PINE NUTS, FIGS, RUCOLA SALAD

VENISON BROTH WITH POACHED QUAIL EGG AND VEGETABLES

250g DEER RAGOUT IN PORT WINE WITH CRANBERRIES

AND SEMOLINA GNOCCHI

340,- CZK

325,- CZK

410,- CZK

430,- CZK
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180g BREAST OF GUINEA FOWL WITH PARMA HAM, POLENTA
PANCAKE AND CREAM BRUSSELS SPROUTS

400g CONFITED LAMB KNEE IN OLIVE OIL AND FRESH HERBS
WITH MASHED POTATOES AND COARSE-GRAINED
MUSTARD WITH SPINACH LEAVES AND SAVORY SAUCE

350g LEG OF LAMB SLOWLY ROASTED IN VACUUM
WITH GARLIC BUCKWHEAT AND ROASTED BLACK SALSIFY
WITH HERB BUTTER AND FOREST BERRY SAUCE
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STARTERS AND SALADS

60g CARPACCIO OF ARGENTINE FILLET OF BEEF WITH PARMESAN
CHEESE CHIPS, CAPERS AND PESTO
160,- CZK

60g FINE-CUT DRIED PARMA HAM WITH OLIVES
AND LEAF SALAD
135,- CZK

150g FRESH TORN LEAF SALAD WITH ARTICHOKE, TOMATOES
AND TRUFFLE PECORINO CHEESE CHIPS
125,- CZK

200g CAESAR SALAD OF ROMAINE LETTUCE WITH GRILLED
CHICKEN BREAST, ENGLISH BACON, HERB CRUTONS
AND PARMESAN CHEESE CHIPS
145,- CZK

250g VEGETABLE SALAD WITH FENNEL SEASONED
WITH BIO PUMPKIN SEED OIL
95,- CZK

100g SELECTION OF CZECH AND FRENCH CHEESES SERVED
ON A WOODEN BOARD WITH TABLE GRAPES AND NUTS
155,- CZK

SANDWICHES

TOMATO CIABATTA WITH PARMA HAM, GOAT CHEESE,
TOMATOES AND RUCOLA
165,- CZK

CLASSIC CLUB SANDWICH WITH ROAST CHICKEN BREAST,
ENGLISH BACON, TOMATOES, MAYONAISSE, FRENCH FRIES
185,- CZK

BAGUETTE ,,PANINI“ BAKED WITH CHEESE, TOMATOES,

RUCOLA AND BARBECUE SAUCE
145,- CZK
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SOUPS

HEN BROTH WITH MEAT PATE AND VEGETABLE BRUNOISE
70,- CZK

SOUTH BOHEMIAN HOMEMADE POTATOE SOUP
WITH MARJORAM MOUSSE
75,- CZK

VEGETARIAN DISHES

250g MUSHROOM RISOTTO FROM CARNAROLI RICE WITH CEPS,
PECORINO CHEESE, CREAM AND NUTS
235,- CZK

250g POTATO GNOCCHI WITH HERB SAUCE, ROASTED TOMATOES
AND SPINACH LEAVES
210,- CZK

250g PAPPARDELLE WITH DRIED TOMATOES, GRILLED BLACK
SALSIFY, GARLIC, CAESAR PEAS AND PARMESAN CHEESE CHIPS
225,- CZK

FISH

180g ROAST RED TROUT FILLET WITH POACHED BEETROOT,
ASPARAGUS, FENNEL AND LIME SAUCE
310,- CZK

180g STEAK OF SALMON LIGHTLY SMOKED BY FRUIT TREE WOOD
WITH SPINACH LEAVES, GLAZED VEGETABLES
AND WHITE WINE SAUCE
295,- CZK

CZECH SPECIALITIES

200g BEEF GOULASH WITH HOMEMADE
MARJORAM CARLSBAD DUMPLING, SPRING ONIONS AND CHILLI
235,- CZK

350g ROAST DUCK LEG WITH WHITE SAUERKRAUT
AND POTATO GNOCCHI
285,- CZK

200g LARDED LEG OF VEAL WITH CREAM AND HOMEMADE BREAD

DUMPLINGS AND CRANBERRIES
285,- CZK
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MAIN DISHES

200g “ROTT*“ BEEFSTEAK OF YOUNG BULL
WITH TRUFFLE CREAM GNOCCHI, ROASTED GREEN BEANS
AND ROASTED SHALLOT SAUCE
425,- CZK

300g GRILLED RIB-EYE STEAK WITH ROAST CHATEAU POTATOES
AND BACON, GLAZED CAESAR PEAS
WITH WHISKY-TARRAGON SAUCE
425,- CZK

180g FILLET OF PORK WITH GRATINATED POTATOES, ROASTED
VEGETABLES AND COARSE-GRAINED MUSTARD SAUCE
290,- CZK

200g VEAL CHEEKS IN WINE WITH THYME, ROOT VEGETABLES,
ROASTED ONIONS AND SMOOTH MASHED POTATOES
320,- CZK

180g CHICKEN BREAST WITH YOUNG PEA RISOTTO
AND ROASTED CHERRY TOMATOES
265,- CZK

SIDE DISHES AND SAUCES

POTATOE PUREE
PEA RISOTTO
GLAZED VEGETABLES
ROASTED CHATEAU POTATOES WITH BACON

COARSE-GRAINED MUSTARD SAUCE
BARBECUE SAUCE
WHISKY-TARRAGON SAUCE
SAVORY SAUCE
60,- CZK
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DESSERTS

PEAR MARINATED IN PORT WINE WITH VANILLA
AND ALMOND CREAM
145,- CZK

FRESH BAKED CHOCOLATE CAKE
WITH HOT SOUR CHERRIES
140,- CZK

FRUIT SALAD WITH STEWED FIGS
105,- CZK

ROASTED APPLES WITH CINNAMON IN PASTRY BASKET
WITH VANILLA ICE-CREAM
135,- CZK

150g SELECTION OF CZECH AND FRENCH CHEESES
SERVED ON A WOODEN BOARD
WITH TABLE GRAPES AND NUTS
230,- CZK
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