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MICHELIN BIB GOURMAND

PREDKRMY / STARTERS

GRILOVANE KALAMARY PLNENE VEPROVYM MASEM A KREVETAMI
S PAK CHOI SLAWEM A DAIKON REDKVI
Grilled calamari stuffed with pork & prawns, pak choi slaw and daikon radish

TUNAKOVY TATARAK S KRUPAVOU OKURKOU, PAZITKOVYM CREME FRAICHE,
KREPELCIM VEJCEM A KAVIAREM
Tuna tartar with crispy cucumber, chips créme fraiche, quail egg and caviar

HOVEZI CARPACCIO S RUKOLOVYM PESTEM, CELEROVO-LANYZOVOU REMULADOU
A PECORINOVYM CHIPSEM

Beef carpaccio with rucola pesto, celery & truffle remoulade and Pecorino chips

OPECENA FOIE GRAS S HRUSKOVO-WASABI JAMEM A RAW DATLOVYM CHLEBEM
Pan-fried foie gras with pear & wasabi jam and raw date bread

HUMMUS S CERVENOU REPOU A PECENYM KOZIM SYREM
S MARINOVANYM LILKEM V BRICK TESTE
Hummus with beetroot and goat cheese& marinated aubergine in brick pastry

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

POLEVKY / SOUPS

DVOJITY TELECI VYVAR S MADEIROU, ZELENINOU A BYLINKOVYMI NUDLEMI
A JATROVYM KNEDLICKEM
Veal consommé with Madeira, vegetables and herbs noodles and liver dumpling

CHRESTOVE VELOUTE S BAZALKOVYM OLEJEM A OMELETOU S UZENYM LOSOSEM
Asparagus velouté with basil oil and smoked salmon omelette

SALATY / SALADS

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

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

OO\ TS GERVEN
4

270 K&
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MICHELIN BIB GOURMAND

RYBY / FISH

CANDAT S OMACKOU S ESTRAGONOVYM BEURRE BLANC A RAGU Z CHRESTU,
JARNICH BRAMBUREK A KAROTKY

Pikeperch with tarragon beurre blanc sauce, asparagus, potatoes and carrots ragout

FILET Z MORSKEHO OKOUNA SE SUSENYMI RAJCATY, KAPARY,
BATATOVYM PYRE A GRILOVANYMI CUKETAMI

Red snaper fillet with sun dried tomatos, capers, batatas purée and grilled zucchini

KREVETY NA CESNEKU FLAMBOVANE PERNODEM SE ZAUZENYMI PECENYMI PAPRIKAMI

A SEPIOVYM RISOTTEM

Garlic prawns flambé with Pernod, lightly smoked baked pepper and risotto nero

HLAVNI JIDLA / MAIN COURSE

SMAZENY KRALICI RIZEK S PYRE Z HRASKU & MASCARPONE
A CHLAZENYMI JABLKY V CERNORYBIZOVEM SIRUPU

Rabbit schnitzel with green peas & mascarpone purée

and chilled apple in black currant syrup

POMALU PECENY SELECI BOK SE CIDEROVOU OMACKOU, KEDLUBNOVYM ZELIM
A STOUCHANYM BRAMBOREM S JARNI CIBULKOU A SKVARKOVYMI KRUPINKAMI
Slow-roasted suckling pig belly with cider sauce, kohlrabi cabbage

and mashed potaoes with spring ognion & cracklings

TELECI RIB-EYE STEAK S PEPROVOU OMACKOU, MANDLOVYMI KROKETAMI
A RESTOVANYMI ZELENYMI FAZOLKAMI
Veal rib-eye steak with pepper sauce, almond croquettes and green beans

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

DEZERTY & SYRY / DESSERTS & CHEESE

VANILKOVE CREME BROULEE
Vanilla créme brilée

COKOLADOVY FONDANT S HORKYMI VISNEMI A ZMRZLINOU S PEKANOVYMI ORECHY
Chocolate fondant with hot cherries and pecan nut ice cream

KOKOSOVA TAPIOCA ,PINA COLADA“ S RUMEM, ANANASOVYM SORBETEM A KARAMELEM
Coconut tapioca ,PINA COLADA"“ with rhum, pineapple sorbet and caramel

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

VYBER FRANCOUZSKYCH SYRU
French cheese selection

DETSKE MENU

SPAGETY S TOMATOVOU OMACKOU S CERSTVOU BAZALKOU
Spaghetti with tomato sauce and fresh basil

KURECI RIZEK S BRAMBOROVOU KASI
Chicken schnitzel with potato purée

125 KC

125 KC

125 KC

125 KC

175 KC

175 KC

175 KC
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MICHELIN BIB GOURMAND

MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU 750 K&

WINE PAIRING 400 K¢
3 SKLENICE / 3 GLASSES

1. HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU
Beef tartar “Na Kopci”

PINOT NOIR ,HALTYRKY“ - SPRINGER CRAIG R.STAPELTON

2. CHRESTOVE VELOUTE S BAZALKOVYM OLEJEM A OMELETOU S UZENYM LOSOSEM
Asparagus velnuté with basil oil and smoked salmon omelette

3. CANDAT S OMACKOU S ESTRAGONOVYM BEURRE BLANC A RAGU Z CHRESTU,
JARNICH BRAMBUREK A KAROTKY
Pikeperch with tarragon beurre blanc sauce, asparagus, potatoes and carrots ragout

SAUVIGNON BLANC ,NA VYSLUNI“ - FABIG
NEBO / or

SMAZENY KRALICI RIZEK S PYRE Z HRASKU & MASCARPONE A CHLAZENYMI JABLKY
v CERNORYBIZOVEM SIRUPU

Rabbit schnitzel with green peas & mascarpone purée and chilled apple in black currant syrup
RYZLINK RYNSKY POZDNI SBER - VINARSTVI MLYNEK

4. VANILKOVE CREME BRULEE
Vanilla créme brtlée

PALAVA POZDNI SBER - VINARSTVI POPICE



MENU CHEF

PETICHODOVE DEGUSTACNI MENU 850 K&

WINE PAIRING 520 K&
4 SKLENICE / 4 GLASSES

1.

OPECENA FOIE GRAS S HRUSKOVO-WASABI JAMEM A RAW DATLOVYM CHLEBEM
Pan-fried foie gras with pear & wasabi jam and raw date bread

SALER CERVENY - SPALKOVI

GRILOVANE KALAMARY PLNENE VEPROVYM MASEM A KREVETAMI
S PAK CHOI SLAWEM A DAIKON REDKVi
Grilled calamari stuffed with pork & prawns, pak choi slaw and daikon radish

SAUVIGNON BLANC ,NA VYSLUNI“ - FABIG

NEBO / or
FILET Z MORSKEHO OKOUNA SE SUSENYMI RAJCATY, KAPARY, BATATOVYM PYRE
A GRILOVANYMI CUKETAMI

Red snaper fillet with sun dried tomatos, capers, batatas purée and grilled zucchini

CHARDONNAY ,BIG“ - FABIG

. TUNAKOVY TATARAK S KRUPAVOU OKURKOU, PAZITKOVYM CREME FRAICHE,

KREPELCIM VEJCEM A KAVIAREM
Tuna tartar with crispy cucumber, chips cremem fraiche, quail egg and caviar

. POMALU PECENY SELECI BOK SE CIDEROVOU OMACKOU, KEDLUBNOVYM ZELIM

A STOUCHANYM BRAMBOREM S JARNI CIBULKOU A SKVARKOVYMI KRUPINKAMI
Slow-roasted suckling pig belly with cider sauce, kohlrabi cabbage
and mashed potaoes with spring ognion & cracklings

RYZLINK RYNSKY POZDNI SBER - VINARSTVI MLYNEK

NEBO / or

TELECI RIB-EYE STEAK S PEPROVOU OMACKOU, MANDLOVYMI KROKETAMI
A RESTOVANYMI ZELENYMI FAZOLKAMI
Veal rib-eye steak with pepper sauce, almond croquettes and green beans

PINOT NOIR ,HALTYRKY" - SPRINGER CRAIG R.STAPELTON

. KOKOSOVA TAPIOCA ,PINA COLADA" S RUMEM, ANANASOVYM SORBETEM A KARAMELEM

Coconut tapioca ,PINA COLADAY with rhum, pineapple sorbet and caramel

PALAVA POZDNI SBER - VINARSTVI POPICE



