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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

TERINA Z FOIE GRAS S MERUNKOVO — CHILLI CHUTNEY A MASLOVOU BRIOSKOU
Terrine of foie gras apricot & chilli chutney and butter brioche

LOSOS ,LABEL ROUGE“ MARINOVANY V CERVENE REPE S CHRESTOVYM SALATEM
A VEJCEM NA HNILICKO
Salmon ,label rouge™ marinated in beetroot with asparagus salad and soft boiled egg

GRILOVANA CHOBOTNICE A KALAMARY S CHORIZEM, ZAUZENYMI PAPRIKAMI,
HUMMUSEM A KORIANDREM
Grilled octopus and calamary with chorizo, smoked bell peppers, hummus and coriander

PLATKY DO RUZOVA PECENEHO VYZRALEHO HOVEZIHO V PEPROVE KRUSTE
S NAKLADANYMI REDKVICKAMI A POMMERY MAJONEZOU
Sliced tender beef in pepper crust with pickled radish and pommery mayo

SMAZENA KROKETA Z KOZIHO SYRA PLNENA DATLEMI S CHLAZENYM OKURKOVO-MATOVYM
KREMEM
Fried goat cheese croquette with date and chilled cucumber & mint cream

VYBER MINI PREDKRMU DLE SEFKUCHARE 1 OSOBA/ 1PERSON
Chef starters selection 2 osoby/ 2 persons

SALATY / SALADS

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

POLEVKY / SOUPS

SILNY SLEPICI VYVAR S MADEIROU, JATROVYM KNEDLICKEM A ZELENINOU
Chicken consommé with madeira and liver dumpling and vegetables

CHRESTOVE VELOUTE S PRAZSKOU SUNKOU VE VAJECNE OMELETE A KERBLIKEM
Asparagus velouté with prague ham omelette and chervil
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RYBY / FISH

CANDAT NA MASLE SE SPICATYM ZELIM ZADELAVANYM KOPROVYM CREME FRAICHE 490 K&
A JARNIM BRAMBOREM

Pikeperch with butter, pointed cabbage braised with dill créme fraiche

and spring potatoes

GRILOVANY FILET Z MORSKEHO OKOUNIKA S CHRESTOVYM RIZOTEM A BAZALKOVYM PESTEM 520 K&
Grilled redfish fillet with asparagus risotto and basil pesto

OPEKANE KREVETY S CUKETOU, FAVA FAZOLKAMI, CHERRY RAJCATY, CESNEKEM 550 K&
A PEPERONCINO PAPPARDELLEMI

Roasted prawns with zucchini, fava beans, cherry tomatoes, garlic

and peperoncino pappardelle

HLAVNI JIDLA / MAIN COURSE

KREPELKA PLNENA KOPRIVOVOU NADIVKOU S RESTOVANYM SPENATEM, KAROTKOVYM PYRE 520 K&
A TYMIANOVOU STAVOU
Baked quail with nettle stuffing, spinach, carrots purée and thyme jus

KRALICI PICCATA S LILKOVO-RICOTTOVYMI CANNELLONI, RAJCATOVOU MARMELADOU 520 K&
A OLIVOVOU TAPENADOU
Rabbit piccata with aubergine & ricotta cannelloni, tomato jam and olive tapenade

ROLOVANY SELECI BOK S KARAMELIZOVANOU KEDLUBNOU, HRASKOVYM PYRE 490 K&
A CIDEROVOU OMACKOU
Porchetta with caramelised kohlrabi, pea purée and cider sauce

TELECI RIB-EYE STEAK SE SMRZOVOU OMACKOU, FAZOLKAMI S PANCETTOU 590 K&
A OPEKANYMI GRENAILLEMI
Veal rib-eye steak with morel sauce, green beans, pancetta and grenailles

HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU S HRANOLKY A SALATEM 450 K&
Beef tartar “Na Kopci” with pommes frites and salad

DEZERTY & SYRY / DESSERTS & CHEESE

VANILKOVE CREME BROULEE S MUCENKOVYM SORBETEM 175 K&
Vanilla créme br@ilée with passion fruit sorbet

JAHODOVE KNEDLIKY V KRUSTE ZE SUSENEK LOTUS S CHRESTOVOU ZMRZLINOU 175 KC
Strawberries dumplings in speculoos crust with asparagus ice cream

COKOLADOVA VARIACE ,VALRHONA GRAND CRU“ 175 K&
BROWNIES/ MOUSSE/ LANYZ/ ZMRZLINA

Chocolate variation ,VALRHONA GRAND CRU™“

brownies/ mousse/ truffle/ ice cream

SORBETY DLE DENNI NABIDKY S VODKOU NEBO SEKTEM 175 KC
Sorbet with sparkling wine or vodka

VARIACE FRANCOUZSKYCH SYRU DLE DENNI NABIDKY S MARMELADOU 250 K&
French cheese selection with jam



MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU
1 050 Ké&

WINE PAIRING
4 SKLENICE / 4 GLASSES
690 K&

1. PLATKY DO RUZOVA PECENEHO VYZRALEHO HOVEZIHO V PEPROVE KRUSTE
S NAKLADANYMI REDKVICKAMI A POMMERY MAJONEZOU
Sliced tender beef in pepper crust with pickled radish and pommery mayo

RULANDSKE SEDE POZDNI SBER - PERINA

2. CHRESTOVE VELOUTE S PRAZSKOU SUNKOU VE VAJECNE OMELETE A KERBLIKEM
Asparagus velouté with prague ham omelette and chervil

RYZLINK RYNSKY POZDNI SBER - VINARSTVI MLYNEK

3. CANDAT NA MASLE SE SPICATYM ZELIM ZADELAVANYM KOPROVYM CREME FRAICHE
A JARNIM BRAMBOREM
Pikeperch with butter, pointed cabbage braised with dill créme fraiche
and spring potatoes

VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER

NEBO / or

ROLOVANY SELECI BOK S KARAMELIZOVANOU KEDLUBNOU, HRASKOVYM PYRE
A CIDEROVOU OMACKOU
Porchetta with caramelised kohlrabi, pea purée and cider sauce

ROSE TRKMANSKA - STAVEK
NEBO / or

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

CABERNET SAUVIGNON ,CTRTE"“ - JAROSLAV SPRINGER

4. JAHODOVE KNEDLIKY V KRUSTE ZE SUSENEK LOTUS S CHRESTOVOU ZMRZLINOU
Strawberries dumplings in speculoos crust with asparagus ice cream

PALAVA VYBER Z HROZNU - VOLARIK
NEBO / or

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



MENU CHEF

PETICHODOVE DEGUSTACNI MENU
1 550 K&

WINE PAIRING
5 SKLENIC / 5 GLASSES
850 K¢

1. LOSOS ,LABEL ROUGE“ MARINOVANY V CERVENE REPE S CHRESTOVYM SALATEM
A VEJCEM NA HNILICKO
Salmon ,label rouge“™ marinated in beetroot with asparagus salad and soft boiled egg

MULLER THURGAU - KADRNKA

2. GRILOVANA CHOBOTNICE A KALAMARY S CHORIZEM, ZAUZENYMI PAPRIKAMI,
HUMMUSEM A KORIANDREM
Grilled octopus and calamary with chorizo, smoked bell peppers, hummus and coriander

PINOT BLANC ,MAIDENBURG" - REISTEN"“

NEBO / or

GRILOVANY FILET Z MORSKEHO OKOUNIKA S CHRESTOVYM RIZOTEM A BAZALKOVYM PESTEM
Grilled redfish fillet with asparagus risotto and basil pesto

CHARDONNAY / PINOT - GALA

3. TERINA Z FOIE GRAS S MERUNKOVO - CHILLI CHUTNEY A MASLOVOU BRIOSKOU
Terrine of foie gras apricot & chilli chutney and butter brioche

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA

4 KREPELKA PLNENA KOPRIVOVOU NADIVKOU S RESTOVANYM SPENATEM, KAROTKOVYM PYRE
A TYMIANOVOU STAVOU
Baked quail with nettle stuffing, spinach, carrots purée and thyme jus

PINOT NOIR - JAROSLAV SPINGER

NEBO / or

KRALICI PICCATA S LILKOVO-RICOTTOVYMI CANNELLONI, RAJCATOVOU MARMELADOU
A OLIVOVOU TAPENADOU
Rabbit piccata with aubergine & ricotta cannelloni, tomato jam and olive tapenade

CHARDONNAY ,BIG“ - FABIG

5. COKOLADOVA VARIACE ,VALRHONA GRAND CRU"“
BROWNIES/ MOUSSE/ LANYZ/ ZMRZLINA
Chocolate variation , VALRHONA GRAND CRU“
brownies/ mousse/ truffle/ ice cream

SALER CERVENY - SPALKOVI
NEBO / or

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



SUMIVA VINA & CHAMPAGNE

RUZOVA
§I—?AZ§EAVGANI\;AGRAND CRU BLANC DE BLANCS 20'7,012Kél//10’5;g Il<é CESKA REPUBLIKA & FRANCIE 0,15 170,75 1
BRUT RESERVE CHAPUY ROSE , TRKMANSKA“ - J. STAVEK 175 K& /650 K&
PROSECCO BELSTAR BRUT 145 K& / 650 Ké& ROSE ,CLAIR DE GRIS“ LANGUEDOC - LES JAMELLES 600 K&
CREMANT DE BORDEAUX BRUT JACQUES YVES 155 K& / 750 K& CHATEAU MINUTY ,PRESTIGE" ROSE - COTES DE PROVENCE 850 K&
FRANCIE & ITALIE 0,375 1 / 0,75 1 CHATEAU MINUTY CRU CLASSE ,CUVEE ROSE ET OR" 990 K&
LAURENT — PERRIER BRUT CHAMPAGNE 850 K& /1 600 K&
LAURENT - PERRIER ROSE BRUT CHAMPAGNE 2 550 K& CERVENA VINA
BISOL ,JEIO" PROSECCO SUPERIORE DI VALDOBBIADENE 800 K& ) ’
NINO FRANCO ,RUSTICO" PROSECCO SUPERIORE DI VALDOBBIADENE 950 K& ROZLEVANR 0,151 /0,75 1
MALBEC PREMIUM ARGENTINA 145 K& /600 K&
BILA VvINA RIOJA RESERVA - MARQUES DE RISCAL 220 K& /950 K&
VINO NOBILE DI MONTEPULCIANO - CANTINA DEI 240 K&/1050 K&
ROZLEVANA 0,15 1/ 0,75 1 MERLOT ,SELECTION" - MORAVINO VALTICE 175 R& /750 K&
SAUVIGNON ,LES FUMEES BLANCHES® LANGUEDOC - LURTON 145 K& /600 K& m 5 CABERNET SAUVIGNON ,CTVRTES — JAROSLAV SPRINGER 185 K& /800 K&
RULANDSKE SEDE POZDNI SBER - PERINA 160 K& /600 K& st PINOT NOIR - JAROSLAV SPRINGER 195 K& /850 K&
MULLER THURGAU ~ KADRNKA 175 K& /700 K& BRI T AR ASS R
VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER 175 K& /750 K& d CESKA REPUBLIKA
RYZLINK RYNSKY POZDNI SBER - VINARSTVI MLYNEK 175 K& /750 K& FRANKOVKA ,RUZENY" - J. STAVEK 750 K&
CHARDONNAY ,BIG" - FABIG 195 K& /900 K& MICHELIN BIB GOURMAND FRANKOVKA ,,CTRTE® AUTENTISTE - OTA SEVCIK 800 K&
CHARDONNAY/PINOT - GALA 175 K& /750 K& CABERNET SAUVIGNON - HORAK 750 K&
PINOT BLANC ,MAIDENBURG" - REISTEN 175 K& /750 K& PINOT NOIR ,ROUGE™ - JAROSLAV SPRINGER 1 100 K&
PALAVA VYBER Z HROZNU - VOLARIK 175 K& /750 K& )
ITALIE
CESKA REPUBLIKA CHIANTI CLASSICO DOCG - CASTELLO DI VERRAZZANO 850 K&
RIESLING ,AMPHITHEATER® TROJA - ZILVAR PRAHA 1 050 K& SUPERTUSCAN ,LA MASSA“ - FATTORIA LA MASSA 1 250 K&
RYZLINK RYNSKY POZDNI SBER - VINARSTVI SONBERK 700 K& BRUNELLO DI MONTALCINO DOCG — LISINT 2 550 K&
RYZLINK VLASSKY POZDNI SBER - VINARSTVI MLYNEK 750 K& BARBERA D°ALBA - CORDFRO DI MONTEZEMOLO 990 K&
SAUVIGNON BLANC ,NA VYSLUNI“ - FABIG 800 k& LANGHE NEBBIOLO ,GINESTRINO® - CONTERNO FANTINO 1 250 K&
CHARDONNAY/PINOT BLANC ,VIKTORIA“ - KRASNA HORA 750 K& BAROLO ,GARRETTI“ - LA SPINETTA 2 550 K&
CHARDONNAY - JAROSLAV SPRINGER 1050 ke VALPOLICELLA RIPASSO ,CAMPO BASTIGLIA“ - CA RUGATE 1 100 K&
NEMECKO & RAKOUSKO AMARONE DELLA VALPOLICELLA - ZENATO 1 950 K&
RIESLING ,BRUNO“ TROCKEN MOSELA - KARTHAUSERHOF 850 K& PRIMITIVO DI MANDURIA RISERVA - CONTE DI CAMPIANO 800 ke
RIESLING TROCKEN MOSELA - MARKUS MOLITOR 950 K& FRANCIE
GRUNER VELTLINER ,FEDERSPIEL“ WACHAU - SCHMELTZ 850 K& MINERVOIS A TIRE D'AILE® - ABBOTTS DELAUNAY 700 K&
GRUNER VELTLINER ,SMARAGD DURNSTEINER® - PICHLER F. X. 1 700 K& CROZES HERMITAGE ,GRAND CLASSIQUE® - CAVE DE TAIN 050 K&
ITALIE COTE DU RHONE , CHAMPAUVINS“ - , BABY CHATEAUNEUF DU PAPE"“ 850 K¢
PINOT GRIGIO ,ISONZO“ FRIULI - LIS NERIS 950 K& LIRAC ,DOMAINE DU CLOS DE SIXTE™ - ALAIN JAUME 950 ke
GAVI DI GAVI DOCG - VILLA SPARINA 900 K& HAUT-MEDOC ,CHATEAU D'ARVIGNY" 850 K&
ARNEIS LANGHE - CORDERO DI MONTEZEMOLO 850 K& HAUT-MEDOC - CHATEAU CAMENSAC 2012 GRAND CRU CLASSE 1 950 K&
SAINT-EMILION GRAND CRU ,CHATEAU BERNATEAU “ 1 350 K&
FRANCIE MARGAUX CRU BOURGEOIS ,CHATEAU PONTAC LYNCH™ 1 750 K&
SYLVANER , TRADITION® ALSACE - PFFAF 700 K& MALBEC ,CLOS TRIGUEDINA® - CAHORS 950 K&
GEWURZTRAMINER , TRADITION™ ALSACE - PFAFF 800 ke PINOT NOIR ,COUVENT DES JACOBINS' BOURGOGNE — JADOT 900 K&
RIESLING GRAND CRU ,HATSCHBOURG" ALSACE - PFAFF 1 100 K& POMMARD BOURGOGNE — LOUTS JADOT 1 950 K&
SANCERRE ,LES BARONNES" - HENRI BOURGEOIS 1 100 K&
POUILLY FUME ,EN TRAVERTIN® - HENRI BOURGEOIS 1 100 K& SPANELSKO
CHARDONNAY ,COUVENT DES JACOBINS“ BOURGOGNE - JADOT 900 K& RIOJA CRIANZA - MARQUES DE ARIENZO 750 K&
CHABLIS ,DOMAINE" - WILIAM FEVRE 1 100 K& RIOJA RESERVA - MARQUES DE RISCAL 950 K&
CHABLIS 1ERE CRU - LOUIS JADOT 1 500 K&
MEURSAULT - LOUIS JADOT 2 250 K& ARGENTINA & CHILE
MALBEC RESERVA ,BODEGA PIEDRA NEGRA“ - LURTON 800 K&
NOVY ZELAND & CHILE MALBEC GRAND RESERVA - JEAN BOUSQUET 890 K&

SAUVIGNON BLANC MARLBOROUGH - HENRI BOURGEOIS 800 K& CABERNET SAUVIGNON RESERVA - ERRAZURIZ 700 K&



