A LA CARTE

Nettle / goat cheese / quail eggs / forest flowers 8

Cold soup / radishes / whey / cucumbers / apples / roasted potato crisps 8

Viensédis bread / whipper butter 5

Boiled crayfish tails / sabayon / sage 18

In the world of tomatoes / smoked fresh cheese / parsley ice cream / buckwheat 15
Venison croquettes / porcini cream / chanterelles 16

Venison in vegetable ash / asparagus / horseradish ice cream / bread crumbs 18

Pears / green peas / crispy pancakes with poppy seeds / porcini ice cream 14

Green salad / smoked eel / gratin 14

Beef mince / crispy roasted potatoes / sorrel / elk heart 16

Duck hearts / white moss / crushed leaves / quaill eggs 14

Chopped apples / bell pepper and groundcherry sauce / kohlrabi / smoked hazelnuts 12

Seared leeks / yellow and sour milk emulsion / pike roe / hemp salt 14

Venison / cabbage / fatback / parsnips / cherries 36

Buckwheat / porcini mushrooms / pine needle oil / smoked goat cheese 18
Perch / rhubarb / beurre blanc / parsnips / trout roe 26

Venison beef stroganoff / potato and apple puree 28

Quail / baby carrots / Jerusalem artichokes / chanterelles / poultry jus 26

Beef tongue / sorrel mayonnaise / radishes / buckwheat / black garlic 24

Buckwheat babka / birch sap reduction cream / poppy seed milk 9
Rhubarb / smoked hazelnut meringue / cabbage 8

Viensédis ice cream 3

*Please ask the staff about allergens in the dishes



THE FOREST -

DZUKIJA'S NATURAL TREASURE TROVE

The dense forests of Dzikija are not only a
refuge for wildlife but also a source of abundant
edible delicacies. Wild mushrooms, berries, and
herbs form the basis of the local cuisine.

Each season offers its own treasures — from
tender spring greens to an abundance of
autumn mushrooms.





