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Kuchyn intenzity
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S

Zuzana Blochova & David Fesl

Kuchyii intenziry respektuje tradicni postupy pripravy jidla. Cuisine of Intensities respects traditional methods of food
Pracuje se surovinami a produkty z ckologického preparation. Cuisine of Intensities uses ingredients and
a udrzitelného zemédélstvi, pramenitou a mineralni vodou products from organic and sustainable agriculture and spring
predevsim 7 lokalnich zdroju. Jidlo a piti je nabizeno and mineral water primarily from local sources. Food
za doporuceny piispévek ve vysi 60-80 K¢ za vybranou and beverages are offered for suggested contribution of
pozdni snidani a 60-100 K¢ za vybrané jidlo 60-80 CZK for a meal selected from the brunch menu and
7 vecerniho menu. 60-100 CZK for a meal selected from the evening menu.
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Utery 18/2

POZDNI SNIDANE A VECERE (10:00 - 19:00)
Vyvar z koienové zeleniny, cibule a ¢esncku
s rajcatovou omackou a pivovarnickymi kvasnicemi,
stracené vejee, dusena zelenina,
nudle z fermentované pohanky

Jecmenné kroupy a fazole s tvarohem,
brynzou z kravského mléka, olivovym olejem, vyhonky

Salat z fermentované mrkve s mineralkou,
moiskou iasou a medem,
kvaskovy zitny nebo pohankovy chléb

Pecena jablka s povidly, vlagskymi ofechy,
skofici a maslem

Kuchyii intenzity respektuje tradicni postupy pripravy jidla. Pracuje se surovinami a produkty z ckolo-
gického a udrzitelného zemédelstvi, pramenitou a minerdlni vodou predevsim z lokalnich zdroju. Jidlo
a piti je nabizeno za doporuéeny prispévek ve visi 60-80 Ké za vybranou pozdni snidani a 60-100 K¢

za vybrané jidlo z vegerniho menu.

Tuesday 18/2

BRUNCH AND DINNER (10am - 7pm)
Broth from root vegetables, onion and garlic
with tomato paste, brewer's yeast,
poached egg, and steamed vegetables,
served with fermented buckwheat noodles

Barley groats and beans with farmer’s cheese,
bryndza cheese from cow’s milk, olive oil, and microgreens

Salad from fermented carrots with mineral water,
scaweed and honey, served with
sourdough rye or buckwheat bread

Baked apples with plum jam, walnuts,
cinnamon, and butter

Cuisine of Intensities respects traditional methods of food preparation. Cuisine of Intensities uscs
ingredients and products from organic and sustainable agriculture and spring and mineral water primarily
from local sources. Food and beverages are offered for suggested contribution of 60-80 CZK for a meal

selected from the brunch menu and 60-100 CZK for a meal selected from the evening menu.
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Stieda 19/2

POZDNI SNIDANE (10:00 - 15:00)
Zapecené brambory se susenymi hiibky, cibuli,
maslem a olivovym olejem, kyska

Slehané vajecné bilky, krém 7z mléka,
iloutku, vanilky a medu

VECERE (13:00 - 22:00)
Polévka z konopnych seminck, cibule a pepic,
vyhonky, pohankovy chléb

Dusené cerstvé a fermentované zeli na skvarkovém sadle
v rajcatové omacee a cerveném viné s jehnéci klobasou,
susenymi hiibky a $vestkami,
kvaskovy zitny nebo pohankovy chléb

Knedlicky z vatenych brambor, zloutku a masla,
omacka ze $vestkovych povidel, zeleninového vyvaru,
zitného kvasku, susenych vestek, hiebicku a skoiice

Kolac 7 tvarohu, maku, vejee, medu a vanilky,
horky hruskovy kompot

Kuchyi intenzity respektuje tradiéni postupy piipravy jidla. Pracuje se surovinami a produkty 7 ckolo-
4 /) respekiuy postupy pripravy j J [ )

gického a udrzitelného zemédelstvi, pramenitou a minerdlni vodou predevsim z lokalnich zdroju. Jidlo
a piti je nabizeno za doporuéeny prispévek ve visi 60-80 Ké za vybranou pozdni snidani a 60-100 K¢

za vybrané jidlo z vegerniho menu.

Wednesday 19/2

BRUNCH (10am - 3pm)
Baked potatoes with dried wild mushrooms, onion,
butter, and olive oil, served with sour milk

Whipped egg whites with cream from milk,
cgg volks, vanilla, and honey

DINNER (6 - 10pm)
Soup from hemp seeds, onion and pepper with
microgreens, served with buckwheat bread

Stewed fresh and fermented cabbage in lard,
pork cracklings, tomato sauce, and red wine with
lamb sausage, dried wild mushrooms and pruncs,

served with sourdough rye or buckwheat bread

Dumplings from boiled potatoes, cgg volks and butter
with sauce from plum jam, vegetable broth, rye sourdough
starter, prunes, cloves, and cinnamon

Cake from farmer's cheese, poppy seeds, eggs, honey,
and vanilla, served with hot pear compote

Cuisine of Intensities vespects traditional methods of food preparation. Cuisine of Intensities uses
ingredients and products from organic and sustainable agriculture and spring and mineral water primarily
from local sources. Food and beverages are offered for suggested contribution of 60-80 CZK for a meal

selected from the brunch menu and 60-100 CZK for a meal selected from the evening menu.
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Ctvrtek 20/2

POZDNI SNIDANE (10:00 - 15:00)
Jecmenné kroupy vaiené s makem, ¢ervenym vinem,
susenym ovocem, vlagskymi ofechy, medem a smetanou

Knedlik z fermentované pohanky s vajickem,
vyhonky, kysela okurka

VECERE (17:00 - 19:00)

Vyvar z fermentovancho zeli, korenové zeleniny, fepy,
cibule a ¢esncku s fepnym kvasem, rajcatovou omackou,
bramborem, zakysanou smetanou a vyhonky kopru,
kviskovy zitny nebo pohankovy chléb

Kapustové zavitky plnéné kasi z vyklicené pohanky,
susenych hiibku a cibule, zapecené v rajcatové omacee
s Cesnckem a tymidnem

Tutinovy salat s majonézou z vajecnych zloutku,
olivového oleje, jablecného octu, hoicice, vyhonky,
kvaskovy zitny nebo pohankovy chléb

Kompot ze susenych jablek, hrusek a svestek se skofici,
kardamonem a medem

Kuchyi intenzity respektuje tradiéni postupy piipravy jidla. Pracuje se surovinami a produkty 7 ckolo-
4 /) respekiuy postupy pripravy j J [ )

gického a udrzitelného zemédelstvi, pramenitou a minerdlni vodou predevsim z lokalnich zdroju. Jidlo
a piti je nabizeno za doporuéeny prispévek ve visi 60-80 Ké za vybranou pozdni snidani a 60-100 K¢

za vybrané jidlo z vegerniho menu.

Thursday 20,2

BRUNCH (10am - 3pm)
Barley groats cooked with poppy sceds, red wine,
dried fruits, walnuts, honey, and heavy cream

Dumplings from fermented buckwheat with scrumbeled
cggs, microgreens, served with pickled cucumber

DINNER (5 - 7pm)

Broth from fermented cabbage, root vegetables, beets,
onions, and garlic with beet kvass, tomato paste,
potatoes, sour cream, and dill microgreens,
served with sourdough rye or buckwheat bread

Cabbage rolls stuffed with sprouted buckwheat,
dried wild mushrooms and onions baked in tomato sauce
with garlic and thyme

Rutabaga salad with mayonnaise from egg volks, olive oil,
apple cider vinegar, mustard, and microgreens,
served with sourdough rye or buckwheat bread

Compote from dried apples, pears and prunes
with cinnamon, cardamom and honey

Cuisine of Intensities vespects traditional methods of food preparation. Cuisine of Intensities uses
ingredients and products from organic and sustainable agriculture and spring and mineral water primarily
from local sources. Food and beverages are offered for suggested contribution of 60-80 CZK for a meal

selected from the brunch menu and 60-100 CZK for a meal selected from the evening menu.
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Patck 21/2

POZDNI SNIDANE (10:00 - 15:00)
Vyvar z koienové zeleniny, cibule, ¢esneku se strakatymi
fazolemi, mrkvi, pivovarnické kvasnice s vlasskymi oiechy
a majorankou, kvaskovy zitny nebo pohankovy chléh

Livancc 7 fermentované zitné mouky, vejee, kysky a medu
se Sipkovymi povidly a zakysanou smetanou

VECERE (18:00 - 22:00)
Polévka 7 fermentovancho zeli, koienové zeleniny,
jablek, cibule, ¢esneku, susenych hiibku,
kviskovy zitny nebo pohankovy chléb

Kase z brambor a je¢cmennych krup s maslem,
fermentovana zelenina

Knedlicky z vaienych brambor, Zloutku, masla
a strouhanky z Zitného kvaskového chleba
plnéné cervenou iepou a kicnem,
cibulka na olivovém oleji, vyhonky

Kola¢ 7 ¢ervenych fazoli s jerabinami, pernikovym koienim,
vanilkou, maslem, medem a jable¢nym octem

Kuchyi intenzity respektuje tradiéni postupy piipravy jidla. Pracuje se surovinami a produkty 7 ckolo-
4 /) respekiuy postupy pripravy j J [ )

gického a udrzitelného zemédelstvi, pramenitou a minerdlni vodou predevsim z lokalnich zdroju. Jidlo
a piti je nabizeno za doporuéeny prispévek ve visi 60-80 Ké za vybranou pozdni snidani a 60-100 K¢

za vybrané jidlo z vegerniho menu.

Friday 21/2

BRUNCH (10am - 3pm)
Broth from root vegetables, onions and garlic with spotted
beans, carrots, brewer's yeast, walnuts, and marjoram,
served with sourdough rye or buckwheat bread

Pancake from fermented rye flour, eggs, sour milk,
and honey with roschip jam and sour cream

DINNER (6 - 10pm)
Soup from fermented cabbage, root vegetables,
apples, onions, garlic, and dried wild mushrooms,
served with sourdough rye or buckwheat bread

Mashed potatoes and barley groats with butter
and fermented vegetables

Dumplings from boiled potatoes, egg volks, butter,
and rye sourdough breadcrumbs stuffed with beetroot
and horseradish, served with onions sautéed
in olive oil and microgreens

Fudge from red beans with rowanberries, gingerbread spice
blend, vanilla, butter, honey, and apple cider vinegar

Cuisine of Intensities vespects traditional methods of food preparation. Cuisine of Intensities uses
ingredients and products from organic and sustainable agriculture and spring and mineral water primarily
from local sources. Food and beverages are offered for suggested contribution of 60-80 CZK for a meal

selected from the brunch menu and 60-100 CZK for a meal selected from the evening menu.
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Po cely den

MALA JIDLA
Vaiena nebo dusena sezonni a koienova zelenina
Fermentovana sezonni a kofenova zelenina

Kvaskovy zitny nebo pohankovy chléh
—sc $vestkovymi povidly, makem a olivovym olejem
—se Sipkovymi povidly a maslem
—s tvarohem, olivovym olejem,
kminem a vyhonky
—sc¢ Skvarkovym sadlem a kyselou okurkou

Buchty z fermentované $paldové mouky

se $vestkovymi povidly, tvarohem nebo vlasskymi oicechy

NAPOJE
Pramenita voda
Jablecny most fedény mineralkou
Cerny a sipkovy ¢aj, neslazeny
nebo slazeny $tavou z kompotu
Filtrovana kava
Kakao s ml¢kem nebo makovym mlékem,
neslazené nebo slazené susenou Stavou 7 cukrove titiny
Makové mléko s chrpou nebo mésickem a medem
Kyska
Repny kvas
Vino
Pivo
Slivovice

Served all day

SMALL DISHES
Cooked or steamed scasonal and root vegetables
Fermented seasonal and root vegetables

Sourdough rye or buckwheat bread
—with plum jam, poppy sceds and olive ol
—with roschip jam and butter
—with farmer’s cheese, olive oil,
caraway sceds, and microgreens
—with lard, pork cracklings and pickled cucumber

Buns from fermented spelt flour filled
with plum jam, farmer’s cheese or walnuts

BEVERAGES
Spring water
Apple cider diluted with mineral water
Black or roschip tea,
unsweetened or sweetened with compote juice
Brewed coffec
Cocoa with milk or poppy seed milk,
unsweetened or sweetened with dried sugar canc juice

Poppy seed milk with cornflower or pot marigold and honey

Sour milk
Beet kvass
Wine
Beer
Plum brandy



