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MICHELIN BIB GOURMAND

SLAVNOSTNI NABIDKA

CHAMPAGNE GRAND CRU BLANC DE BLANCS 0,12 1 / 270 K&
BRUT RESERVE - CHAPUY

PREDKRMY / STARTERS

DUO FOIE GRAS - OPECENA A TERINA 450 K&
S DYNOVO-MERUNKOVYM CHUTNEY A RAW DATLOVYM CHLEBEM

FOIE GRAS DUO - pan fried & terrine

with pumpkin-apricot chutney and raw date bread

TUNAKOVY TATARAK S GUACAMOLE, ZLUTOU REDKVI A WASABI 350 K&
Tuna tartare with guacamole, yellow pickled radish and wasabi

ECLAIRE S KANCIM RILLETTEM S KOMPRESOVANOU SALOTKOU A POMMERY MAJONEZOU 290 K&
Eclaire with wild boar rillettes, shallots and pommery mayo

ZVERINOVA PASTIKA S TOPINAMBUROVYM PYRE A JABLKY 290 K&
POSIROVANYMI V CERNORYBIZOVEM JUICU
Game paté with jerusalem artichoke purée and apple poached in black currant juice

VOL-AU-VENT S HRUSKAMI, KOZIM SYREM, ORECHY 270 K&
NAKLADANYMI V AKATOVEM MEDU A SALATEM Z VYHONKU
Goat cheese & pear vol-au-vent with nuts in acacia honey with sproud salad

VYBER MINI PREDKRMU DLE SEFKUCHARE 1 0OSOBA/ 1PERSON 380 K&
Chef starters selection 2 osoby/ 2 persons 550 K&

SALATY / SALADS

CAESAR SALAT S KURETEM / TYGRIMI KREVETAMI 375 Ké&
Caesar salad with chicken / tiger prawns

POLEVKY / SOUPS

SILNY BAZANTI VYVAR S MADEIROU, MORKOVYM KNEDLICKEM A ZELENINOU 125 K&
Pheasant consommé with madeira and marrow dumpling and vegetables

PROVENSALSKA RYBI POLEVKA S PERNODEM, KREVETAMI A OLIVOVOU TAPENADOU 245 K&
Provencal fish soup with Pernod, prawns and olive tapenade



RYBY / FISH

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

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

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

ragout of white butter beans and carrots

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

HLAVNI JIDLA / MAIN COURSE

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 & oranges

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

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

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

TELECI RIB-EYE STEAK S LANYZOVOU OMACKOU, RESTOVANYM SPENATEM, HLIVOU,
RAJCATOVYM CONCASSE A GRENAILLEMI

Veal rib-eye steak with truffle sauce, spinach, oyster mushroom,

tomato cancassé and grenailles

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

DEZERTY & SYRY / DESSERTS & CHEESE

VANILKOVE CREME BRULEE S MANGOVO - MUCENKOVYM SORBETEM
Vanilla créme brGlée with mango & passion fruit sorbet

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

COKOLADOVO - NUGATOVE BROWNIES S KASTANOVOU PENOU A KUMQUATY
Chocolate & nougat brownies with chestnut mousse and cumquat

TVAROHOVE KNEDLIKY PLNENE SVESTKAMI A MARCIPANEM SE SKORICOVYM CUKREM
A MAKOVYM MASCARPONE

Sweet curd cheese dumplings with plum, marzipan, cinnamon sugar

and poppy seed mascarpone

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

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

CTYRCHODOVE DEGUSTACNI MENU
1 100 K&

WINE PAIRING
4 SKLENICE / 4 GLASSES
690 K&

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
1 550 K&

WINE PAIRING
5 SKLENIC / 5 GLASSES
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



SUMIVA VINA & CHAMPAGNE

ROZLEVANA

CHAMPAGNE GRAND CRU BLANC DE BLANCS

BRUT RESERVE CHAPUY

PROSECCO BRUT BELSTAR

CREMANT DE BORDEAUX BRUT MISSION SAINT VINCENT
CESKA REPUBLIKA & FRANCIE & ITALIE

GALA SEKT BLANC DE BLANC EXTRA BRUT

LAURENT - PERRIER BRUT CHAMPAGNE
BILLECART-SALMON BRUT RESERVE CHAMPAGNE
BILLECART-SALMON ROSE BRUT CHAMPAGNE

BISOL ,JEIO“ PROSECCO SUPERIORE DI VALDOBBIADENE

0,12 1/ 0,75 1
270 K& /1 550 K&

160 K& / 650 K&

175 K& / 750 K&

0,375 1/ 0,75
1100 K¢

990 K& /1 900 K
2 700 K

(o4

(o4

3 700 K
850 K&

(o 4

NINO FRANCO ,RUSTICO" PROSECCO SUPERIORE DI VALDOBBIADENE 950 K&

BILA VINA

ROZLEVANA

0,15 1/ 0,75

SAUVIGNON ,LES FUMEES BLANCHES“ LANGUEDOC - LURTON 145 K& /600 K&

CHABLIS - GILBERT PICQ

RYZLINK VLASSKY - PERINA

RYZLINK RYNSKY - VINARSTVI MLYNEK

PINOT BLANC ,MAIDENBURG" - REISTEN

CHARDONNAY ,BIG" - FABIG

RYZLINK VLASSKY VYBER Z CIBEB - PERINA 0,1 1/ 0,5

CESKA REPUBLIKA

220 K&/1050 K&
175 K& /750 K&
175 K& /750 K&
175 K& /750 K&
195 K& /900 K&
175 K& /750 K&

CHARDONNAY - JAROSLAV SPRINGER 900 K&
CHARDONNAY/PINOT - GALA 750 K&
CHARDONNAY/PINOT BLANC ,VIKTORIA“ - KRASNA HORA 750 K&
VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER 750 K&
SYLVANER - JOHAN W TREBIVLICE 600 K&
RYZLINK VLASSKY - VINARSTVI MLYNEK 750 K&
RYZLINK RYNSKY ,STRIBRNY“ - VINARSTVI SONBERK 700 K&
RIESLING ,AMPHITHEATER" TROJA - ZILVAR PRAHA 1 050 K&
PINOT BLANC - JOHAN W TREBIVLICE 600 K&
SAUVIGNON BLANC ,NA VYSLUNI“ - FABIG 800 K&
PALAVA VYBER Z HROZNU - VOLARIK 750 K&
NEMECKO & RAKOUSKO & ITALIE

RIESLING TROCKEN MOSELA - MARKUS MOLITOR 950 K&
GRUNER VELTLINER ,FEDERSPIEL" WACHAU - SCHMELTZ 850 K&
GRUNER VELTLINER ,SMARAGD GREIF“ - HIRTZBERGER 1 700 K&
PINOT GRIGIO ,ISONZO“ FRIULI - LIS NERIS 950 K&
GAVI DI GAVI DOCG - VILLA SPARINA 900 K¢
ARNEIS LANGHE - CORDERO DI MONTEZEMOLO 850 K&
FRANCIE

SYLVANER , TRADITION ALSACE - PFFAF 700 K&
RIESLING GRAND CRU ,HATSCHBOURG" ALSACE - PFAFF 1 100 K&
SANCERRE ,LES BARONNES“ - HENRI BOURGEOIS 1 250 K&
POUILLY FUME ,EN TRAVERTIN“ - HENRI BOURGEOIS 1 250 K&
CHATEAUNEUF-DU-PAPE - DUCLAUX 1 700 K&
CHARDONNAY ,,COUVENT DES JACOBINS“ BOURGOGNE - JADOT 900 K&
CHABLIS ,DOMAINE“ - WILIAM FEVRE 1 250 K&
CHABLIS 1ERE CRU ,VOSGROS“ - GILBERT PICQ 1 500 K&
POUILLY-FUISSE ,DOMAINE FERRET" - BOURGOGNE 1 500 K&
MEURSAULT - LOUIS JADOT 2 550 K&

NOVY ZELAND SAUVIGNON BLANC MARLBOROUGH -BOURGEOIS 800 K&

1

MICHELIN BIB GOURMAND

RESTAURACE

0 W e d
RUZOVA VINA
CESKA REPUBLIKA & FRANCIE
ROSE ,, TRKMANSKA“ - J. STAVEK
ROSE ,CLAIR DE GRIS“ LANGUEDOC - LES JAMELLES

CHATEAU MINUTY ,PRESTIGE" ROSE - COTES DE PROVENCE
CHATEAU MINUTY CRU CLASSE ,CUVEE ROSE ET OR"

CERVENA VINA
ROZLEVANA

MALBEC PREMIUM ARGENTINA
RIOJA GRAN RESERVA - CUNE

0,151/ 0,75 1
175 K& /650 K&
600 K¢

950 K&

1 250 K¢

0,151 /0,75 1

145 K& /600 K&
220 K& /990 K&

SAINT-EMILION GRAND CRU ,CHATEAU MOULIN BELLEGRAVE“220 K& /990 K&

MERLOT ,SELECTION® - MORAVINO VALTICE

CABERNET SAUVIGNON ,ULEHLE“ VYBER Z HROZNU HORAK
CABERNET - MERLOT ,BODRO™ - J. STAVEK
FRANKOVKA ,RUZENY“ - J. STAVEK

PINOT NOIR - JAROSLAV SPRINGER

CESKA REPUBLIKA

175 K& /650 K&
175 K& /750 K&
195 K& /850 K&
175 K& /750 K&
195 K& /850 K&

FRANKOVKA ,CTRTE“ AUTENTISTE - OTA SEVCIK 800 K&
MERLOT ,ULEHLE: VYBER Z HROZNU - HORAK 750 K&
PINOT NOIR ,ROUCI“ - JAROSLAV SPRINGER 1 250 K&
ITALIE

CHIANTI CLASSICO DOCG - CASTELLO DI VERRAZZANO 850 K&
SUPERTUSCAN , LA MASSA“ - FATTORIA LA MASSA 1 250 K&
BRUNELLO DI MONTALCINO DOCG - LISINI 2 550 K&
VALPOLICELLA RIPASSO ,CAMPO BASTIGLIA“ - CA RUGATE 1 100 K&
AMARONE DELLA VALPOLICELLA - ZENATO 2 250 K&
PRIMITIVO DI MANDURIA RISERVA - CONTE DI CAMPIANO 850 K&
BARBERA D'ALBA - CORDERO DI MONTEZEMOLO 990 K&
LANGHE NEBBIOLO ,GINESTRINO“ - CONTERNO FANTINO 1 250 K&
BAROLO ,GARRETTI“ - LA SPINETTA 3 250 K&
BAROLO RISERVA “ESSENZE” VITE COLTE - TERRE DA VINO 2 850 K&
FRANCIE

MINERVOIS ,A TIRE D'AILE“ - ABBOTTS DELAUNAY 650 K&
MALBEC ,CLOS TRIGUEDINA“ - CAHORS 950 K&
COTE DU RHONE ,CHAMPAUVINS® - ,BABY CHATEAUNEUF DU PAPE“ 850 K&
LIRAC ,DOMAINE DU CLOS DE SIXTE“ - ALAIN JAUME 950 K&
CROZES HERMITAGE ,GRAND CLASSIQUE“ - CAVE DE TAIN 950 K&
CHATEAUNEUF-DU-PAPE - DOMAINE DU VIEUX LAZARET 1 700 K&
PINOT NOIR ,COUVENT DES JACOBINS“ BOURGOGNE - JADOT 900 K&
POMMARD BOURGOGNE — LOUIS JADOT 1 950 K&
HAUT-MEDOC ,CHATEAU D'ARVIGNY" 850 K&
SAINT-EMILION GRAND CRU ,CHATEAU BERNATEAU “ 1 350 Ké&
MARGAUX CRU BOURGEOIS ,CHATEAU PONTAC LYNCH“ 1 750 K&

PAUILLAC 5eme Cru Classé CHATEAU HAUT-BAGES LIBERAL 2019 2 550 K&

SAINT-JULIEN 3éme cru classé

SPANELSKO & ARGENTINA

RIOJA CRIANZA - MARQUES DE ARIENZO

RIOJA RESERVA - MARQUES DE RISCAL

MALBEC RESERVA ,BODEGA PIEDRA NEGRA“ - LURTON
MALBEC GRAND RESERVA - JEAN BOUSQUET

CHATEAU LAGRANGE 2016 3 550 K&

750 K&
950 K¢
800 K&
890 K¢



