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MICHELIN BIB GOURMAND

MENU CHEF 990 k&

PETICHODOVE DEGUSTACNI MENU

MENU
PODZIM / ZIMA
2019

WINE PAIRING 600 K&
4 SKLENICE / 4 GLASSES

1. OPECENA FOIE GRAS S KARAMELIZOVANYMI KUMKVATY, OMACKOU Z PORTSKEHO VINA

A RAW DATLOVYM CHLEBEM

Pan-fried foie gras with caramelised kumquats, Porto wine sauce and raw date bread

. KREVETY FLAMBOVANE KONAKEM S HUMRIM BISQUEM A PORKOVO-ESTRAGONOVYMI RAVIOLAMI
Prawns flambé with Cognac, lobster bisque and leek-tarragon ravioli

NEBO / or

TATARAK Z HALIBUTA S AVOKADEM, BATATOVYM CHIPSEM A PESTEM ZE SUSENYCH RAJCAT
A KORIANDRU

Halibut tartar with avocado, batata chips and sun dried tomatoes & coriander pesto

. HRIBKOVE CAPPUCCINO / Porcini cappuccino

.ROLADA Z KRALIKA S BYLINKAMI V LARDO, OMACKOU Z PECENEHO CESNEKU,

LANYZOVYMI NOKY A RAGU Z CERNEHO KORENE A KAROTKY
Herbs rabbit roulade with lardo, confited garlic spread, truffle gnocchi
and salsifyé&carrots ragout

NEBO / or

SRNCI KYTA s SIPKOVOU OMACKOU, RUZICKOVOU KAPUSTOU A SKVARKOVYMI PLACKAMI
Roasted roe deer leg with rosehip sauce, Brussels sprout and cracklings cake

. FIKOVA TAPIOCA S ROZINKAMI A SKORICOVOU ZMRZLINOU S HORKYM KARAMELEM

Fig tapioca with raisins, cinnamoné&bitter caramel ice cream



