MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU 700 K&

1. TATARAK Z TUNAKA S MARINOVANYM ZELENYM CHRESTEM, KREPELCIM VEJCEM A KAVIAREM
Tuna tartar with marinated green asparagus, quail egg and caviar

2. RAVIOLY PLNENE RICOTTOU A JARNI CIBULKOU S MANGOLDEM A KERBLIKOVYM BEURRE BLANC

Ravioli filled with ricotta, spring onion, chard and chervil beurre blanc

3. GRILOVANY CANDAT, TAGLIATELLE S MEDVEDIM CESNEKEM A OMACKOU Z RACKU
Grilled pike-perch, tagliatelle with wild garlic and crayfish sauce

nebo / or

VEPROVA PLUMA IBERICO S JARNI ZELENINOU, BRAMBORAMI GRENAILLES A SMRZOVOU OMACKOU

Pork pluma Iberico with spring vegetable, potatoes grenailles and morel sauce

nebo / or

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

4. Tvarohové knedliky s jahodami, pernikem a vanilkovou zmrzlinou
Curds dumplings with strawberries, gingerbread and vanilla ice cream

PREDKRMY / STARTERS
POMALU PECENY TELECI HRBET S MARINOVANYMI ARTYCOKY A PARMAZANOVOU AIOLI
Slowly roasted veal saddle with marinated artichoke and parmesan aioli
MARINOVANE FOIE GRAS V CERVENEM VINE S MERUNKOVYM CHUTNEY A MASLOVOU BRIOSKOU

Marinated Foie gras in Port wine with apricot chutney and butter brioche

GRILOVANE KALAMARY S FAVA FAZOLKAMI, CHERRY RAJCATY A OLIVOVOU TAPENADOU
Grilled calamari with fava beans, cherry tomatoes and olive tapenade

TATARAK Z TUNAKA S MARINOVANYM ZELENYM CHRESTEM, KREPELCIM VEJCEM A KAVIAREM
Tuna tartar with marinated green asparagus, quail egg and caviar

RAVIOLY PLNENE RICOTTOU A JARNI CIBULKOU S MANGOLDEM A KERBLIKOVYM BEURRE BLANC
Ravioli filled with ricotta, spring onion, chard and chervil beurre blanc

VYBER 6 MINI PREDKRMU DLE SEFKUCHARE 220 Ké&
Chef starters selection

POLEVKY / SOUPS

CHRESTOVY KREM S NOILLY PRAT A SMAZENYM BYLINKOVYM HRASKEM 90 K&
Asparagus creamy soup with Noilly Prat and backerbsen

VYVAR Z OHANKY SE ZELENINOU A MORKOVYMI KNEDLICKY 90 Ké&
Oxtail broth with vegetables and bone marrow dumplings

SALATY / SALADS

CAESAR SALAT S KURETEM / TYGRIMI KREVETAMI 180 K& / 250 Ké&
Caesar salad with chicken / tiger prawns

SALAT S GRATINOVANYM KOZIM SYREM, PERNIKEM A POMERANCOVYM DRESINKEM 180 K&
Salad with gratinated goat cheese, gingerbread and orange dressing

240 K¢

260 K¢

180 K¢

240 K&

180 K¢



RYBY / FISH

KREVETY FLAMBOVANE PERNODEM SE SPENATOVYM RIZOTEM A RAJCATOVYM KONFITEM 340 K¢
Prawns flambed with Pernod, spinach risotto and tomato confit

TRESKA PECENA V PARMSKE SUNCE SE SALVEJI, CIZRNOVYM KREMEM A MARINOVANYMI PAPRIKAMI

Roasted codfish in parma ham with sage, chickpeas cream and marinated bell peppers 320 K&

GRILOVANY CANDAT, TAGLIATELLE S MEDVEDIM CESNEKEM A OMACKOU Z RACKU 320 Ké&
Grilled pike-perch, tagliatelle with wild garlic and crayfish sauce

HLAVNI JIDLA / MAIN COURSE

KACHNI PRSO S PEPROVYMI VISNEMI, RESTOVANOU HLIVOU USTRICNOU, FAZOLKAMI A MANDLOVYMI KROKETAMI
Duck breast with pepper cherries, oyster mushrooms, beans and almonds croquettes 340 Ké&

ROLADA Z KRALIKA S KOPRIVOVOU NADIVKOU, GLAZIROVANOU KAROTKOU A OMACKOU Z PECENEHO CESNEKU

Rabbit roulade with nettle stuffing and glazed carrots with roasted garlic sauce 320K&

HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU S HRANOLKAMI A SALATEM 320 K&
Beef tartar “Na Kopci” with pommes frites and salad

TELECI RIB EYE STEAK S GRILOVANOU ZELENINOU, GRATINOVANYMI BRAMBORAMI A KONAKOVOU OMACKOU
Veal Rib eye steak with grilled vegetable, gratinated potatoes and cognac sauce 420 K&

JEHNECI OSSOBUCO ALLA MILANESE S PASTINAKOVYM PYRE 340 K&
Lamb ossobuco alla milanese with parsnip puree

VEPROVA PLUMA IBERICO S JARNI ZELENINOU, BRAMBORAMI GRENAILLES A SMRZOVOU OMACKOU 320 Ké&
Pork pluma Iberico with spring vegetable, potatoes grenailles and morel sauce

DEZERTY & SYRY / DESSERTS & CHEESE

COKOLADOVY MOUSSE S MANDLOVYMI PLACICKAMI A MALINOVYM PARFAITEM 125 K&
Chocolate mousse with almond biscuits and raspberries parfait

JABLECNY KOLAC S MARCIPANEM, OMACKOU TOFFIFEE A RUMOVOU ZMRZLINOU 125 K&
Apple pie with marzipan, Toffifee sauce and rum ice cream

TVAROHOVE KNEDLIKY S JAHODAMI, PERNIKEM A VANILKOVOU ZMRZLINOU 125 K¢
Curds dumplings with strawberries, gingerbread and vanilla ice cream

CREME BROLEE 125 K&
Créme brilée

SORBETY DLE DENNI NABIDKY S VODKOU NEBO SEKTEM 125 K¢
Sorbet with sparkling wine or vodka

VYBER FRANCOUZSKYCH SYRU 165 K&
French cheese selection

DETSKE MENU

SPAGETY S TOMATOVOU OMACKOU S CERSTVOU BAZALKOU / KURECI RIZEK S BRAMBOROVOU KASI 95 K&
Spaghetti with tomato sauce and fresh basil / Chicken schnitzel with potato purée

Informace o obsazenych alergenech poskytne obsluha na vyzadani zdkaznika



