MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU 700 K&

1.HOVEZI TATARAK ,NA KOPCI“
Beef tartar "“Na Kopci”

2.RAVIOLI S KONFITOVANYM KANCIM KRKEM, KARAMELIZOVANOU CIBULI S BRUSINKAMI A OMACKOU BORDELAISE
wWild boar confit ravioli, caramelized onion with cranberries and bordelalse sauce

3.GRILOVANY CANDAT S DYNOVYM RAGU, FAVA FAZOLKAMI A ESTRAGONOVYM MASLEM
Grilled pike perch with pumpkin ragout, fava beans and estragon butter

nebo / or

ROLADA Z JELENI PLECE S DATLEMI A ORECHY, SMETANOVYM SPENATEM A KRUPICOVYMI NOKY
Roulade of deer shoulder with dates & nuts, creamy spinach and semolina dumplings

nebo / or

DUO Z PERLICKY S CERVENYM ZELIM S ROZINKAMI, SKVARKOVYMI PLACKAMI A JALOVCOVOU OMACKOU
Duo of guineafowl, red cabbage with raisins, pork crackling pancake and juniper sauce

4.FIKOVY PARFAIT S KOKOSOVOU TAPIOKOU
Fig parfait with coconut tapioca

PREDKRMY / STARTERS

GRILOVANA CHOBOTNICE S CIZRNOVYM SALATEM A MARINOVANYM FENYKLEM 240 Ké&
Grilled octopus with chickpea salad and marinated fennel

KREVETY V PARMSKE SUNCE S LILKOVYM KREMEM A RAJCATOVYM TATARACKEM 240 K&
Tiger prawns in Parma ham with aubergine cream and tomato tartar

FOIE GRAS TERINA S PISTACIOVYM KROKANTEM, HRUSKOVYM CHUTNEY A OMACKOU Z CERNEHO RYBIZU 260K&
Foie gras terrine with pistachio croquant, pear chutney and blackberry sauce

RAVIOLI S KONFITOVANYM KANCIM KRKEM, KARAMELIZOVANOU CIBULT S BRUSINKAMI A OMACKOU BORDELAISE 190 K&
Wild boar confit ravioli, caramelized onion with cranberries and bordelaise sauce

ZVERINOVA PASTIKA S KASTANY GLAZIROVANYMI V CERNEM PIVU A POMERANCOVOU MARMELADOU 190 K&
Game pate with chestnuts glazed in dark beer and orange marmelade

SMRZOVE RIZOTO S PECENOU CERVENOU REPOU A PECORINOVYM CHIPSEM 190 K&
Morel risotto with oven baked beet root and pecorino chips

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

POLEVKY / SOUPS

BAZANTI VYVAR SE SHERRY, ZELENINOU A BYLINKOVYMI NOCKY 90 K&
Pheasant consommé with sherry, vegetables and herbs gnocchi

BRAMBOROVY KREM S LANYZOVO-RICOTTOVYM BRICKEM 90 K&
Potato creamy soup with truffle & ricotta brick pastry

SALATY / SALADS

CAESAR SALAT S KURETEM / TYGRIMI KREVETAMI 180 K& / 250 K&
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



RYBY / FISH

STEAK Z TUNAKA NA CITRONOVEM RIZOTU S ARTYCOKY A CHERRY RAJCATY 420 K&
Tuna steak with lemon & artichoke risotto with cherry tomatoes

FILATKA Z PRAZMY KRALOVSKE, TAGLIATELLE SE ZELENINOU JULIENNE A SAFRANOVE VELOUTE 340 K&
Filet of sea bream, tagliatelle with vegetables julienne and saffron velouté

GRILOVANY CANDAT S DYNOVYM RAGU, FAVA FAZOLKAMI A ESTRAGONOVYM MASLEM 320 K&
Grilled pike perch with pumpkin ragout, fava beans and estragon butter

HLAVNI JIDLA / MAIN COURSE

DUO Z PERLICKY S CERVENYM ZELIM S ROZINKAMT , SKVARKOVYMI PLACKAMI A JALOVCOVOU OMACKOU 320 K&
Duo of guineafowl, red cabbage with raisins, pork crackling pancake and juniper sauce

VEPROVA PLUMA IBERICO S RUZICKOVOU KAPUSTOU SE SLANINOU, BRAMBOROVYM PYRE A OMACKOU Z HRIBU 320 K&
Pork pluma Iberico, brussels sprouts with bacon, potato purée and porcini mushrooms sauce

TELECI RIB EYE STEAK, ZAMPIONY PORTOBELLO, BATATY S ROZMARYNEM A PORTSKOU OMACKOU 420 K&
Veal rib eye steak with portobello mushrooms, sweet potatoes with rosemary, Porto sauce

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

ROLADA Z JELENI PLECE S DATLEMI A ORECHY, SMETANOVYM SPENATEM A KRUPICOVYMI NOKY 340K¢&
Roulade of deer shoulder with dates & nuts, creamy spinach and semolina dumplings

SRNCI KYTA SE SIPKOVOU OMACKOU, PEKARSKYMI BRAMBORAMI A GLAZIROVANYM ROMANESCEM 340 K&
Roasted leg of roe deer with rosehip sauce, pommes boulangeres and glazed romanesco

DEZERTY & SYRY / DESSERTS & CHEESE

COKOLADOVY FONDANT S VISNEMI A SLANOU KARAMELOVOU ZMRZLINOU 125 K&
Chocolate fondant with cherries and salty caramel ice cream

FIKOVY PARFAIT S KOKOSOVOU TAPIOKOU 125 K&
Fig parfait with coconut tapioca

TVAROHOVE KNEDLIKY PLNENE SVESTKAMI A MARCIPANEM S OMACKOU BOMBARDINO 125 K&
Plum & marzipan curd dumplings with Bombardino sauce

CREME BRULEE 125 Ké&
Créme brilée

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

VYBER FRANCOUZSKYCH SYRU 175 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 vyzddani zdkaznika



