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PREDKRMY / STARTERS

FOIE GRAS POSIROVANA V TOKAJSKEM VINE S MELOUNEM CANTALOUPE
A VISNOVO-HROZINKOVYM CHUTNEY

Foie gras poached in Tokaji wine with cantaloupe melon and cherry & raisin chutney

TATARACEK Z TUNAKA S MARINOVANOU DAIKON REDKVI, SEZAMOVYM OLEJEM
A LIMETOVO-SOJOVOU OMACKOU
Tuna tartare with marinated Daikon radish, sesame o0il and lime & soy sauce

GRILOVANA CHOBOTNICE S CIZRNOVYM HUMMUSEM, LECCINO OLIVAMI A BLOODY MARY
Grilled octopus with hummus,Leccino olives and Bloody Mary

PRALINKA Z KREPELKY S PLNENYMI SMRZI, SMETANOVYM SPENATEM
A HORCICOVO - ESTRAGONOVOU OMACKOU
Quail praline with stuffed morels, creamy spinach and mustard & tarragon sauce

CARPACCIO ZE ZAUZENE HOVEZI SVICKOVE S CELEROVOU REMULADOU
A GLAZE Z CERVENE REPY
Carpaccio of smoked beef tenderloin with celery remoulade and beetroot glazé

KOzI SYR PECENY V BRICK TESTE S PORKOVO — BRAMBOROVYM KREMEM VICHYSSOISE
Baked goat cheese in brick pastry with Vichyssoise cream

VYBER 6 MINI PREDKRMU DLE SEFKUCHARE 1 OSOBA/ 1PERSON
Chef starters selection 2 osoby / 2 persons

POLEVKY / SOUPS

DVOJITY TELECI VYVAR S TORTELLINAMI Z OHANKY, ZELENINOU A SHERRY
Veal consommé with oxtail tortellini, vegetables and Sherry wine

PROVENSALSKA RYBI POLEVKA S PASTISEM A LOSOSOVYM RILLETTEM
Provencal fish soupe with Pastis and salmon rillettes

SALATY / SALADS

CAESAR SALAT S KURETEM / TYGRIMI KREVETAMI 240 K&

Caesar salad with chicken / tiger prawns

SALAT S GRATINOVANYM KOZIM SYREM, PERNIKEM A POMERANCOVYM DRESINKEM
Salad with gratinated goat cheese, gingerbread and orange dressing

290 K&

270 K&

250 K&

250 K&

270 K&

220 K¢

270 K&

380 K¢

90 K&

150 K¢

/ 270 K&

240 K¢



MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU 750 K&

1. HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU
Beef tartar “na kopci”

2. PROVENSALSKA RYBI POLEVKA S PASTISEM A LOSOSOVYM RILLETTEM

Provencal fish soupe with Pastis and salmom rillettes
3. KREVETY NA CESNEKU S CHERRY RAJCATY A LINGUINE S RICOTTOU A BAZALKOVYM PESTEM
Garlic prawns with cherry tomatoes and linguine with basil pesto

NEBO / or
BABY KURE S HRASKOVYM PYRE, GLAZIROVANOU MRKVI A KARDAMONOVOU OMACKOU

Baby chicken with pea purée, glazed carrots and cardamon sauce

NEBO / or

VEPROVY TERES MAJOR STEAK S KEDLUBNOVYM ZELIM, LIBECKOVYM KNEDLIKEM
A MOJORANKOVOU STAVOU

Pork Teres Major steak with kohlrabi, lovage dumplings and marjoram sauce

4. MRKVOVO-MARCIPANOVE COOKIES S MASCARPONE KREMEM A LIMETOVYM SORBETEM
Carrot& marzipan cookies with Mascarpone and lime sorbet

MENU CHEF

PETICHODOVE DEGUSTACNI MENU 990 K&

1. FOIE GRAS POSIROVANA V TOKAJSKEM VINE S MELOUNEM CANTALOUPE
A VISNOVO-HROZINKOVYM CHUTNEY
Foie gras poached in Tokaji wine with cantaloupe melon and cherry & raisin chutney

2. PATAGONSKE KALAMARY SE SALATEM Z QUINOY, PECENYCH PAPRIK A NEKTARINEK
Patagonian calamari with quinoa salad, roasted bell peppers and nectarine

NEBO / or

SVICKOVA Z TRESKY S POMERANCOVOU MARMELADOU A CHORIZO KRUSTOU
S RAGU Z HRASKOVYCH LUSKU

Tenderloin of cod with orange marmelade and chorizo crust with snow pea ragout

3. MANDARINKOVY SORBET S LIKEREM COINTREAU

Mandarin sorbet with Cointreau

4. SALTIMBOCCA Z KRALICICH STEHEN, PARMSKE SUNKY A SALVEJE S RAJCATOVYM RIZOTEM
A CUKETOVYMI SPAGETAMI

Rabbit saltimbocca with tomato risotto and zucchini spaghetti
NEBO / or

TELECI RIB-EYE STEAK S PEPROVOU OMACKOU, POMMES BOULANGERES A RESTOVANYMI FAZOLKAMI
Veal Rib-eye steak with pepper sauce and pommes boulangeres and green beans

5. COKOLADOVY MOUSSSE VALRHONA S CHILLI A SLANOU KARAMELOVOU ZMRZLINOU
Chocolate mousse Valrhona wih chilli and salt caramel ice cream
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RESTAURACE

RYBY / FISH

KREVETY NA CESNEKU S CHERRY RAJCATY A LINGUINE S RICOTTOU
A BAZALKOVYM PESTEM
Garlic prawns with cherry tomatoes and linguine with basil pesto

PATAGONSKE KALAMARY SE SALATEM Z QUINOY, PECENYCH PAPRIK A NEKTARINEK

Patagonian calamari with quinoa salad, roasted bell peppers and nectarine

SVICKOVA Z TRESKY S POMERANCOVOU MARMELADOU A CHORIZO KRUSTOU
S RAGU Z HRASKOVYCH LUSKU

Tenderloin of cod with orange marmelade and chorizo crust with snow pea ragout

CANDAT S PETRZELOVYM BRAMBOREM, ZELENYM CHRESTEM A BEARNSKOU OMACKOU
Pikeperch with parsley potatoes, green asparagus and Béarnaise sauce

HLAVNI JIDLA / MAIN COURSE

BABY KURE S HRASKOVYM PYRE, GLAZIROVANOU MRKVI A KARDAMONOVOU OMACKOU

Baby chicken with pea purée, glazed carrots and cardamon sauce

SALTIMBOCCA Z KRALICICH STEHEN, PARMSKE SUNKY A SALVEJE
S RAJCATOVYM RIZOTEM A CUKETOVYMI SPAGETAMI
Rabbit saltimbocca with tomato risotto and zucchini spaghetti

VEPROVY TERES MAJOR STEAK S KEDLUBNOVYM ZELIM, LIBECKOVYM KNEDLIKEM
A MOJORANKOVOU STAVOU
Pork Teres Major steak with kohlrabi, lovage dumplings and marjoram sauce

TELECI RIB-EYE STEAK S PEPROVOU OMACKOU, POMMES BOULANGERES
A RESTOVANYMI FAZOLKAMI
Veal Rib-eye steak with pepper sauce and pommes boulangeres and green beans

HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU S HRANOLKAMI
A SALATEM
Beef tartar “na kopci” with pommes frites and salad

420

380

420

380

380

380

380

420

350
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RESTAURACE

DEZERTY & SYRY / DESSERTS & CHEESE

VANILKOVE CREME BROULEE
Vanilla créme brilée

COKOLADOVY MOUSSE VALRHONA S CHILLI A SLANOU KARAMELOVOU ZMRZLINOU
Chocolate mousse Valrhona wih chilli and salt caramel ice cream

MRKVOVO-MARCIPANOVE COOKIES S MASCARPONE KREMEM A LIMETOVYM SORBETEM
Carroté& marzipan cookies with Mascarpone and lime sorbet

JAHODOVE KNEDLIKY S TVAROHOVOU ZMRZLINOU
Sweet strawberry dumplings with and quark ice cream

SORBETY DLE DENNI NABIDKY S VODKOU NEBO SEKTEM
Sorbet with sparkling wine or vodka

VYBER FRANCOUZSKYCH SYRU
French cheese selection

DETSKE MENU

SPAGETY S TOMATOVOU OMACKOU S CERSTVOU BAZALKOU
Spaghetti with tomato sauce and fresh basil

KURECI RIZEK S BRAMBOROVOU KASI
Chicken schnitzel with potato purée

Informace o obsazenych alergenech poskytne obsluha na vyzadani zdkaznika

125 KC

125 KC

125 KC

125 KC

125 KC

175 KC

95 K¢

95 K¢



