RESTAURACE

PO\ 2" MENU
b PODZIM 2023

MICHELIN BIB GOURMAND

MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU
1 050 K&

WINE PAIRING
4 SKLENICE / 4 GLASSES
690 K&

1. ZVERINOVA PASTIKA S BRUSINKAMI NAKLADANYMI V ARMAGNACU A TOPINAMBUREM
Venison pédté with cranberries marinated in Armagnac and jerusalem artichoke

FRANKOVKA ,RUZENY“ - J. STAVEK

2. VELOUTE Z PECENEHO CELERU S CHORIZO KRUPINKAMI A SMAZENOU BAZALKOU
Roasted celery velouté with chorizo and fried basil

CHARDONNAY/PINOT BLANC ,VIKTORIA“ - KRASNA HORA

3. CANDAT PECENY NA SALVEJI S ORECHOVYM OLEJEM, DYNOVYM PYRE A HRASKOVYMI LUSKY
Pikeperch with sage, walnut oil, pumpkin purée and snow pea

CHARDONNAY ,BIG"“ - FABIG
NEBO / or

POMALU PECENA SPIKOVANA SRNCI KYTA SE SIPKOVOU OMACKOU, LANYZOVYMI NOKY
A GLAZIROVANOU ZELENINOU
Roe deer leg with rosehip sauce, truffle gnocchi and glazed vegetables

MERLOT - HORAK
NEBO / or

HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU S HRANOLKY A SALATEM
Beef tartar “Na Kopci” with pommes frites and salad

ROSE TRKMANSKA - STAVEK

4. SVESTKOVE KNEDLIKY PLNENE MARCIPANEM V PERNIKOVE KRUSTE S BOMBARDINO OMACKOU
Plum & marzipan dumplings in gingerbread crust with bombardino sauce

PALAVA VYBER Z HROZNU - VOLARIK
NEBO / or

VARIACE FRANCOUZSKYCH SYRU DLE DENNI NABIDKY S MARMELADOU
French cheese selection with Jjam

MERLOT ,SELECTION“ - MORAVINO VALTICE



MENU CHEF
PETICHODOVE DEGUSTACNI MENU QQ /@:;\Kw
4

RESTAURACE

1 550 K¢

WINE PAIRING MICHELIN BIB GOURMAND
5 SKLENIC / 5 GLASSES
850 K¢

1. LOSOSOVY TATARAK SE SAFRANEM, KAVIAREM A FENYKLEM
Salmon tartar with saffron, caviar and fennel

VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER

2. GRILOVANE KALAMARY PLNENE VEPROVYM MASEM A KREVETAMI S PAK CHOI SLAWEM
Grilled calamari stuffed with pork and prawns, pak choi slaw

MULLER THURGAU - KADRNKA
NEBO / or

GRILOVANY FILET Z MAKRELY S RUKOLOVYM KREMEM A LILKOVO - RAJCATOVYMI
MELANZANE ALLA PARMIGIANA
Grilled mackrel fillet with rocket cream and melanine alla parmigiana

RULANDSKE SEDE - PERINA

3. TERINA Z FOIE GRAS S HRUSKOVO - WASABI CHUTNEY A MASLOVOU BRIOSKOU
Terrine of foie gras pear & wasabi chutney and butter brioche

SALER CERVENY - SPALKOVI

4. KREPELKA PLNENA KASTANOVOU NADIVKOU S KONFITOVANOU CERVENOU REPOU A KROKETOU
Baked quail with chestnuts stuffing, confited beetroot and croquette

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

GRILOVANY JELENI HRBET S JALOVCOVOU OMACKOU, SKVARKOVYMI PLACKAMI
A RUZICKOVOU KAPUSTOU
Grilled deer saddle with juniper sauce, crackings cake and brussel sprouts

CABERNET - MERLOT ,BODRO® - J. STAVEK

5. PENA Z BILE COKOLADY ,VALRHONA®“ S CHLAZENYMI PLATKY ANANASU A KOKOSOVYM KARAMELEM
White chocolate mousse ,VALRHONA™ with pineaplle and coconut caramel

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

VARIACE FRANCOUZSKYCH SYRU DLE DENNI NABIDKY S MARMELADOU
French cheese selection with jam

MERLOT ,SELECTION“ - MORAVINO VALTICE



