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PREDKRMY

Beef tataki, Zloutkovy gel, omacka hoisin, nakladany kvétak (:6m
Grilované chapadlo chobotnice, yuzu, dyriové pyré s chilli 714
Tatarak z cervené fepy, kroketa z koziho syra (37 W

K pfedkrmUm podévame nase Fabrika pecivo 37

POLEVKY
Vyvar z hovéziho zebra, jatrové knedlicky, nase nudle (3679

Topinamburové velouté, vejce, nakladané lisky (57 N7

FABRIKATIP

Dlouze tazena teleci licka, koprové velouté, maslové grenaille (37912

HLAVNI CHOD

Caesar salat, grilovana krdti prsa, vypecena slanina, parmezan,
susena rajcata, bylinkové krutony (71012

Krémove rizoto s hfibky a salvéji, parmezan 2 £

- porce krutich prsou/panenky

Halibut s fenyklovou omackou, chutney z pecené zeleniny,
dyné hokaido (472

Rolovana kruti prsa, omacka z parmskeé Sunky, gratinované brambory ¢7912)

Konfitované kachni stehno ,barbarie”, karamelizované zelj,
bramboroveé Spaliky 157212)

Grilovana veprova panenka, marinovaneé svestky,
bramborové pyré s lanyzem ©7212

Tradi¢ni svickova na smetané, karlovarské knedliky,
brusinky, Slehacka (791012

Steak z hovézi svickové, omacka z portského vina,
bramborova kroketa, celerové pyré (137512)

Menu pfipravil séfkuchar Tomas Petrak.
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DEZERT
Pistaciovy eclair s malinovym vkladem (578

dalsi dle denni nabidky

DETSKA JIDLA
Krdti fizek, bramborové hranolky (37

Tradicni svickova na smetané, karlovarské knedliky,
brusinky, Slehacka (3721012)

NECO MALEHO K PIVU A VINU
k objednani od 16 hodin

Tatardk z hovézi svickové, lanyZzova majonéza, topinky, cesnek (56710

Grilované tygri krevety, chilli maslo, Cesnek, cherry rajcata,
domaéci pecivo (237

Nase pastika, brusinkovy gel, nakladana zelenina (37
Variace kanapek na kvaskovém chlebu z Fabrika bakery (371

Prkénko Fabrika (susena sunka, italské salamy a syry,
olivy, nase pecivo) (712

VYBER NAPOJU
0,41 Zazvorovy tea

0,41 Yuzu tea

0,41 Hendrych H11 - nepasterizované nefiltrované pivo z Vrchlabi 0
0,751 Riesling Gletscherschliff, Castel Juval, Italie, bilé, suché
0,75 | Chianti Classico, Fontodi, Italie, Cervené

1,51 Villa Martis, Marchesi di Gresy, Italie, Cervené

Alergeny na vyzadani u obsluhy.

Q@ vegetarian
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GRAFICKA UKAZKA Z ART KOLEKCE MHA/FABRIKA,
AUTOR
PAVEL ROUCKA.
UVEREINENO S LASKAVYM SOUHLASEM MISTRA.

SOUCASNE
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APPETIZERS
Beef tataki, egg yolk gel, hoisin sauce, pickled cauliflower (36
Grilled octopus tentacle, yuzu, pumpkin purée with chilli 714

Beetroot tartare, goat cheese croquette 37 7

For starters we serve our Fabrika pastries (%7

SOUPS
Beef rib broth, liver dumplings, our noodles (5679)

137) W

Jerusalem artichoke velouté, egg, pickled chanterelle mushroom

FABRIKA TIP

Slow-cooked veal cheeks, dill velouté, buttered grenaille potatoes (37912

MAIN COURSE

Caesar salad, grilled turkey breast, crispy bacon, parmesan,
sun-dried tomatoes, herb croutons (371012

Creamy mushroom risotto with sage, parmesan % W

- portion of turkey breast/ pork tenderloin

Halibut with fennel sauce, roasted vegetable chutney,
Hokkaido pumpkin “712)

Rolled turkey breast, Parma ham sauce, gratinated potatoes #7212

Confit duck leg ,barbarie”, caramelized red cabbage,
potato dumplings (47912)

Grilled pork tenderloin, marinated plums, potato truffle purée ©7212

Traditional cream sauce with roasted beef, Karlsbad dumplings,
cranberries, whipped cream (3721012

Beef sirloin steak, Port wine sauce, potato croquette, celery purée (57912

The menu was prepared by chef Tomas Petrak.

285CzZK
350.CZK

195 CZK

95 CZK

135 CZK

420 CZK

290 CZK

245 CZK

120/140 CZK

465 CZK

SESOMEZIC

410 CZK

380 CZK

310 CZK

590 CZK
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DESSERT

Pictachio éclaire with raspberry filling (378 135 CZK
Others according to daily offer

MEALS FOR KIDS

Fried turkey breast, potato fries (7 175 CZK
Traditional cream sauce with roasted beef, Karlsbad dumplings, 185 CZK
cranberries, whipped cream (13721012)

SOMETHING SMALL WITH BEER AND WINE

available to order from 4 p.m.

Beef tenderloin tartare, truffle mayonnaise, toasted bread, garlic (6710 250 CZK
Grilled tyger prawns, chilli butter, garlic, cherry tomatoes, 240 CZK
homemade bread 237

Fabrika made paté, cranberry gel, pickled vegetables (57) 140 CzZK
Variations on canapés made with sourdough bread 120 CzZK
from Fabrika bakery (371

Fabrika platter (dried ham, variation of Italian salami and cheese, 320, E3K
olives, our baked goods) (712

DRINKS

041 Gingertea 80 CzK
041 Yuzutea 90 CZK
0,41 Hendrych H11 - unpasteurized, unfiltered beer from Vrchlabi® 55 CzK
0,751 Riesling Gletscherschliff, Castel Juval, Italie, blé, suché 790 CZK
0,751 Chianti Classico, Fontodi, Italy, red 1270 CzZK
1,51 Villa Martis, Marchesi di Gresy, Italy, red 2200 CzZK

Allergens on request by staff.

W vegetarian
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