MENU KOPEC

¢TYRCHODOVE DEGUSTACNI MENU OO ﬂ;} .
1 100 K& e

RESTAURACE

WINE PAIRING
4 SKLENICE / 4 GLASSES
690 K&

MICHELIN BIB GOURMAND

1. ECLAIRE S KANCIM RILLETTEM S KOMPRESOVANOU SALOTKOU A POMMERY MAJONEZOU
Eclaire with wild boar rillettes, shallots and pommery mayo

ROSE ,, TRKMANSKA" - J. STAVEK

2. PROVENSALSKA RYBI POLEVKA S PERNODEM, KREVETAMI A OLIVOVOU TAPENADOU
Provencal fish soup with Pernod, prawns and olive tapenade

RYZLINK RYNSKY - VINARSTVI MLYNEK

3. CANDAT NA MASLE S SAFRANOVYM VELOUTE A CANNELLONI PLNENYMI FENYKLEM,
JABLKY A RICOTTOU
Pike perch with saffron velouté and fennel, apple & ricotta cannelonni

RYZLINK VLASSKY - VINARSTVI PERINA
NEBO / or

DO RUZOVA PECENA SRNCI KYTA SE SIPKOVOU OMACKOU, SCHUPFNUDLEMI,
GLAZIROVANYM CERNYM KORENEM, KAROTKOU A RUZICKOVOU KAPUSTOU

Roe deer leg with rosehip sauce, schupfnudeln and glazed salsify, carrot
and brussel sprouts

MERLOT ,SELECTION“ - MORAVINO VALTICE
NEBO / or

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

CABERNET SAUVIGNON ,ULEHLE“ VYBER Z HROZNU - HORAK

4. TVAROHOVY KNEDLIK PLNENY SVESTKOU A MARCIPANEM SE SKORICOVYM CUKREM
A MAKOVYM MASCARPONE
Sweet curd cheese dumplings with plum, marzipan, cinnamon sugar

and poppy seed mascarpone

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

PALAVA VYBER Z HROZNU - VOLARIK



MENU CHEF

PETICHODOVE DEGUSTACNI MENU
oo s 00\ =™

RESTAURACE

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

. ZVERINOVA PASTIKA S TOPINAMBUROVYM PYRE A JABLKY POSIROVANYMI V CERNORYBIZOVEM JUICU
Game paté with jerusalem artichoke purée and apple poached in black currant juice

FRANKOVKA , RUZENY“ - J. STAVEK

. OPEKANE CHOBOTNICE ,AGLIO, OLIO E PEPERONCINO“ SE SEPIOVYM RISOTTEM,
FAVA FAZOLKAMI A CHERRY RAJCATY

Roasted octopus ,aglio, olio e peperoncino™ with risotto nero, fava beans
and cherry tomatoes

CHARDONNAY ,BIG“ - FABIG
NEBO / or

SVICKOVA Z TRESKY SE SMAZENYMI KAPARY, JAMON SERRANO CHIPSEM,
RAGU z BILYCH MASLOVYCH FAZOLI A KAROTKY

Cod loin fillet with deep fried capres, jamdén serrano chips,

ragout of white butter beans and carrots

PINOT BLANC ,MAIDENBURG" - REISTEN

. TERINA Z FOIE GRAS S DYNOVO-MERUNKOVYM CHUTNEY A RAW DATLOVYM CHLEBEM
Foie gras terrine with pumpkin-apricot chutney and raw date bread

SALER CERVENY - SPALKOVI

. GRILOVANE KACHNI PRSO S OMACKOU GRAND MARNIER,

BRAMBOROVYM FONDANTEM A KARAMELIZOVANOU CEKANKOU S POMERANCI
Grilled duck breast with grand marnier sauce, potato fondant

and caramelised chicory & ganges

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

KONFITOVANE JEHNECI KOLINKO S JALOVCOVOU OMACKOU, KADERAVKEM,
PASTYNAKOVYM PYRE A AIOLI Z PECENEHO CESNEKU
Confited lamb shank with juniper sauce, kale, parsnip purée and garlic aioli

CABERNET - MERLOT ,BODRO - J. STAVEK

. TAPIOCA S ANANASEM, RUMEM, KOKOSOVOU ZMRZLINOU A MERINGEM
Tapioca with pineapple, rhum, coconut ice cream and meringue

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

PALAVA VYBER Z HROZNU - VOLARIK



