REsTAURACE PODZIM 2022

\ED  MENU
4

MICHELIN BIB GOURMAND

SLAVNOSTNI NABIDKA

CHAMPAGNE GRAND CRU BLANC DE BLANCS 0,12 1 / 250 K&
BRUT RESERVE - CHAPUY

PREDKRMY / STARTERS

TERINA Z HUSICH FOIE GRAS S HRUSKOVO - WASABI CHUTNEY
A MASLOVOU BRIOSKOU
Goose foie gras terrine with pear & wasabi chutney and butter brioche

MARINOVANY LOSOS S KOPROVYM CREME FRAICHE, PECENOU CERVENOU REPOU
A KRVAVYM STOVIKEM

Marinated salmon with dill créme fraiche, baked beetroot and bloody dock
KALAMARY RESTOVANE NA CESNEKU S PETRZELKOU, CHERRY RAJCATY

A PYRE z CERNYCH FAZOLI
Rosted calamari with garlic and parsley, cherry tomatoes and black beens purée

SMAZENA KROKETA Z DIVOCAKA S CERVENYM KEDLUBNOVYM ZELIM A SIPKOVOU OMACKOU
Fried wild boar croquette with red kohlrabi cabbage and rosehip sauce

PECENY KOzZI SYR V BRICK TESTE S CIZRNOVYM HUMMUSEM S DATLEMI, POMERANCI,
PISTACIEMI A MEDEM
Baked goat cheese in brick pastry with hummus, dates, oranges,pistachio and honey

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

SALATY / SALADS

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

POLEVKY / SOUPS

SILNY BAZANTI VYVAR S JATROVYM KNEDLICKEM, NUDLEMI A ZELENINOU
Pheasant consommé with liver dumpling, noodles and vegetables

HUMRI BISQUE S KOKOSOVYM MLEKEM, CITRONOVOU TRAVOU A KNEDLICKEM SHUMAI
Lobster bisque with coconut milk, lemongrass and shumai dumpling
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RYBY / FISH

FILET Z CANDATA S OMACKOU BEURRE BLANC, DYNOVYMI CANNELLONI S RICOTTOU
A FAVA FAZOLKAMI

Pikeperch fillet with beurre blanc sauce, pumpkin & ricotta cannelloni

and fava beans

MEDAILONKY Z MORSKEHO DASA S BYLINKOVOU KRUSTOU, CHORIZO KRUPINKAMI,
GRENAILLEMI A ZAUZENYMI PECENYMI PAPRIKAMI

Monkfish medallions with herb crust, chorizo cracklings, grenailles

and smoked baked peppers

GRILOVANE KREVETY SE ZAVITKY NEM RAN, SALATEM SOM TAM A MANGOVOU MAJONEZOU
Grilled prawns with nem ran rolls, som tam salad and mango mayo

HLAVNI JIDLA / MAIN COURSE

POMALU PECENE JELENI HRUDI S JALOVCOVOU OMACKOU, LANYZOVYMI NOKY
A RUZICKOVOU KAPUSTOU SE SLANINOU

Slowly roasted deer brisket with juniper sauce, truffle gnocchi

and brussels sprout with bacon

PECENA KREPELKA S KASTANOVOU NADIVKOU, JABLKEM POSIROVANYM vV CERVENEM VINE
A BRAMBOROVO - PASTYNAKOVYM PYRE
Guail with chestnut stuffing, red wine poached apple and potato - parsnip purrée

KONFITOVANE VEPROVE OSSOBUCO SE SAFRANOVYM RIZOTEM A GREMOLATOU
Confited porc ossobuco with saffron risotto and gremolata

TELECI RIB-EYE STEAK S PEPROVOU OMACKOU, RESTOVANYMI HOUBAMI
A BRAMBOROVYMI ROSTI
Veal rib-eye steak with pepper sauce, glazed mushrooms and potato rdsti

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

DEZERTY & SYRY / DESSERTS & CHEESE

POMERANCOVE CREME BRULEE S GRAND MARNIER
Orange créme br@ilée with grand marnier

COKOLADOVA VARIACE ,VALRHONA GRAND CRU“ S MUCENKOVYM COULIS
BROWNIES/ MOUSSE/ ZMRZLINA

Chocolate variation ,VALRHONA GRAND CRU“ with passion fruit coulis
brownies/ mousse/ ice cream

SVESTKOVE KNEDLIKY S MARCIPANEM V MAKOVE KRUSTE S OMACKOU BOMBARDINO
Plumb dumping with marzipan in poppy seed crust and bombardino sauce

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

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

CTYRCHODOVE DEGUSTACNI MENU
950 K&

WINE PAIRING
4 SKLENICE / 4 GLASSES
625 K&

1. MARINOVANY LOSOS S KOPROVYM CREME FRAICHE, PECENOU CERVENOU REPOU
A KRVAVYM STOVIKEM
Marinated salmon with dill créme fraiche, baked beetroot and bloody dock

VELTLINSKE ZELENE ,EXTRA“ — PIALEK & JAGER

2. SMAZENA KROKETA Z DIVOCAKA S CERVENYM KEDLUBNOVYM ZELIM A SIPKOVOU OMACKOU
Fried wild boar croquette with red kohlrabi cabbage and rosehip sauce

CABERNET SAUVIGNON ,CTRTE"“ - JAROSLAV SPRINGER

3. FILET Z CANDATA S OMACKOU BEURRE BLANC, DYNOVYMI CANNELLONI S RICOTTOU
A FAVA FAZOLKAMI
Pikeperch fillet with beurre blanc sauce, pumpkin & ricotta cannelloni
and fava beans

RYZLINK RYNSKY POZDNI SBER - VINARSTVI MLYNEK

NEBO / or

KONFITOVANE VEPROVE OSSOBUCO SE SAFRANOVYM RIZOTEM A GREMOLATOU
Confited porc ossobuco with saffron risotto and gremolata

CABERNET SAUVIGNON/MERLOT - HORAK
NEBO / or

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

ROSE TRKMANSKA - STAVEK

4. SVESTKOVE KNEDLIKY S MARCIPANEM V MAKOVE KRUSTE S OMACKOU BOMBARDINO
Plumb dumping with marzipan in poppy seed crust and bombardino sauce

PALAVA POZDNI SBER - KADRNKA

NEBO / or

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

MERLOT ,SELECTION“ — MORAVINO VALTICE



MENU CHEF

PETICHODOVE DEGUSTACNI MENU
1 350 K&

WINE PAIRING

5 SKLENIC / 5 GLASSES
800 K¢

1. TERINA Z HUSICH FOIE GRAS S HRUSKOVO - WASABI CHUTNEY A MASLOVOU BRIOSKOU
Goose foie gras terrine with pear & wasabi chutney and butter brioche

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA

2. KALAMARY RESTOVANE NA CESNEKU S PETRZELKOU, CHERRY RAJCATY A PYRE Z CERNYCH FAZOLI
Rosted calamari with garlic and parsley, cherry tomatoes and black beens purée

CHARDONNAY ,BIG"“ - FABIG

NEBO / or

MEDAILONKY Z MORSKEHO DASA S BYLINKOVOU KRUSTOU, CHORIZO KﬁUPINKAMI,
GRENAILLEMI A ZAUZENYMI PECENYMI PAPRIKAMI

Monkfish medallions with herb crust, chorizo cracklings, grenailles

and smoked baked peppers

CHARDONNAY/PINOT BLANC ,VIKTORIA“ - KRASNA HORA

3. HUMRI BISQUE S KOKOSOVYM MLEKEM, CITRONOVOU TRAVOU A KNEDLICKEM SHUMAI
Lobster bisque with coconut milk, lemongrass and shumai dumpling

RYZLINK VLASSKY POZDNI SBER - VINARSTVI MLYNEK

4. PECENA KREPELKA S KASTANOVOU NADIVKOU, JABLKEM POSIROVANYM V CERVENEM VINE
A BRAMBOROVO - PASTYNAKOVYM PYRE

Guail with chestnut stuffing, red wine poached apple and potato - parsnip purrée

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

POMALU PECENE JELENI HRUDI S JALOVCOVOU OMACKOU, LANYZOVYMI NOKY
A RUZICKOVOU KAPUSTOU SE SLANINOU

Slowly roasted deer brisket with juniper sauce, truffle gnocchi

and brussels sprout with bacon

FRANKOVKA ,CTRTE"Y AUTENTISTE - OTA SEVCIK

5. COKOLADOVA VARICAE ,VALRHONA GRAND CRU“ S MUCENKOVYM COULIS
BROWNIES/ MOUSSE/ ZMRZLINA
Chocolate variation ,VALRHONA GRAND CRU“ with passion fruit coulis
brownies/ mousse/ ice cream

SALER CERVENY - SPALKOVI NEBO / or

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



SUMIVA VINA & CHAMPAGNE

ROZLEVANA 0,12 1/ 0,75 1
CHAMPAGNE GRAND CRU BLANC DE BLANCS 250 K& /1 250 K&
BRUT RESERVE CHAPUY

PROSECCO BELSTAR BRUT 125 K& / 600 K&
CREMANT DE BORDEAUX BRUT JACQUES YVES 145 K& / 700 K&

FRANCIE & ITALIE

LAURENT — PERRIER ROSE BRUT
PROSECCO SUPERIORE DI VALDOBBIADENE ,JEIO"

BiLA viINa

ROZLEVANA 0
SAUVIGNON ,LES FUMEES BLANCHES“ LANGUEDOC - LURTON
RULANDSKE SEDE POZDNI SBER - PERINA

MULLER THURGAU — ZERNOSECKE VINARSTVI

VELTLINSKE ZELENE ,CTRTE“ AUTENTISTE - OTA SEVCIK
RYZLINK RYNSKY POZDNI SBER - VINARSTVI SONBERK

CHARDONNAY ,BIG" — FABIG
PALAVA POZDNI SBER - KADRNKA

CESKA REPUBLIKA

CHARDONNAY/PINOT BLANC ,VIKTORIA“ — KRASNA HORA
PINOT BLANC ,MAIDENBURG" - REISTEN

RYZLINK VLASSKY POZDNI SBER — VINARSTVI MLYNEK
RYZLINK RYNSKY POZDNI SBER - VINARSTVI MLYNEK
SAUVIGNON BLANC ,NA VYSLUNI“ - FABIG

CHARDONNAY AUTENTISTE — OTA SEVCIK

VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER

PINOT GRIS , JOHANN W“ - ZAMECKE VINARSVI TREBIVLICE

NEMECKO & RAKOUSKO

RIESLING TROCKEN RADEN ,SCHIEFERKOPF“ - CHAPOUTIER
RIESLING TROCKEN MOSELA - MARKUS MOLITOR

GRUNER VELTLINER FEDERSPIEL WACHAU — SCHMELTZ

;15
125
135
135
175
175
195
175

GRUNER VELTLINER SMARAGD DURNSTEINER - PICHLER F. X.

ITALIE

PINOT GRIGIO ALTO ADIGE — CANTINA TRAMIN
SOAVE CLASSICO ,SORAIGHE" — BENNATI

GAVI DI GAVI ,ETICHETTA BIANCA“ - LA SCOLCA

FRANCIE

SYLVANER ,TRADITION“ ALSACE - PFFAF
GEWURZTRAMINER ,TRADITION" ALSACE - PFAFF
RIESLING GRAND CRU ,HATSCHBOURG" ALSACE - PFAFF
SANCERRE ,LES BARONNES"“ — HENRI BOURGEOIS
POUILLY FUME ,EN TRAVERTIN“ — HENRI BOURGEOIS
CHARDONNAY ,,COUVENT DES JACOBINS“ BOURGOGNE — JADOT
MACON VILLAGES BOURGOGNE — BOUCHARD FILS

CHABLIS ,DOMAINE“ - WILIAM FEVRE

CHABLIS 1ERE CRU - LOUIS JADOT

MEURSAULT - LOUIS JADOT

NOVY ZELAND
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LAURENT - PERRIER BRUT 850 K¢
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RUZOVA & ORANZOVA VINA

CESKA REPUBLIKA & FRANCIE 0,151/ 0,75 1
CABERNET MORAVIA ROSE KABINET — KADRNKA 155 K& /600 K&
ROSE ,CLAIR DE GRIS“ LANGUEDOC - LES JAMELLES 125 K& /550 K&

MERLOT ROSE POZDNI SBER - HORT

CHATEAU MINUTY ,M“ ROSE - COTES DE PROVENCE 650 K&
CHATEAU MINUTY CRU CLASSE ,,CUVEE ROSE ET OR™ 990 K&
,ORANGE" LANGUEDOC - LES JAMELLES 550 K&

CERVENA VINA

ROZLEVANA 0,151 /0,75 1
MALBEC PREMIUM ARGENTINA 125 K& /550 Ké&
RIOJA RESERVA - MARQUES DE RISCAL 220 K& /890 K&
VINO NOBILE DI MONTEPULCIANO - CANTINA DEI 240 K&/1050 K&
CABERNET SAUVIGNON/MERLOT - HORAK 155 K& /700 Ké&
MERLOT ,SELECTION“ - MORAVINO VALTICE 175 K& /750 Ké&

CABERNET SAUVIGNON ,CTVRTE® - JAROSLAV SPRINGER 185 K& /800 K&
PINOT NOIR - JAROSLAV SPRINGER 185 K& /800 K&

CESKA REPUBLIKA

FRANKOVKA ,CTRTE“ AUTENTISTE - OTA SEVCIK 750 K&
CABERNET SAUVIGNON - HORAK 750 K&
PINOT NOIR ,JOHANN W - VINARSVI TREBIVLICE 750 K&
PINOT NOIR ,CTVRTE" ‘- SPRINGER 990 Ké&
ITALIE

PRIMITIVO DI MANDURIA RISERVA - CONTE DI CAMPIANO 750 K&
RIPASSO VALPOLICELLA CLASSICO SUP. - SPERI 890 K&
AMARONE DELLA VALPOLICELLA — ZENATO 1 950 K&
NEBBIOLO D’ALBA - ALBINO ROCCA 890 K&
BARBERA D ALBA ZIO NANDO - RIVETTO 990 K&
BAROLO ,GARRETTI“ — LA SPINETTA 2 550 K&
VINO NOBILE DI MONTEPULCIANO - CANTINA DEI 1 050 K&
BRUNELLO DI MONTALCINO DOCG — COL D’ORCIA 1 550 K&
FRANCIE

MINERVOIS ,A TIRE D'AILE“ - ABBOTTS DELAUNAY 600 K&
CROZES HERMITAGE ,GRAND CLASSIQUE“ — CAVE DE TAIN 850 K&
COTE DU RHONE ,CHAMPAUVINS® - ,BABY CHATEAUNEUF DU PAPE“ 750 K&
LIRAC ,DOMAINE DU CLOS DE SIXTE“ - ALAIN JAUME 950 K&
HAUT-MEDOC ,CHATEAU D'ARVIGNY" 800 K&
HAUT-MEDOC - CHATEAU CAMENSAC 2012 GRAND CRU CLASSE 1 950 K&
SAINT-EMILION GRAND CRU ,CHATEAU BERNATEAU 1 350 K&
MARGAUX CRU BOURGEOIS ,PONTAC LYNCH" 1 750 K&
MALBEC ,,CLOS TRIGUEDINA“ - CAHORS 950 K&
PINOT NOIR ,COUVENT DES JACOBINS" BOURGOGNE — JADOT 750 K&
POMMARD BOURGOGNE - LOUIS JADOT 1 950 K&
SPANELSKO

RIOJA CRIANZA - MARQUES DE ARIENZO 700 K&

ARGENTINA & CHILE
MALBEC RESERVA ,BODEGA PIEDRA NEGRA"™ - LURTON 750 K&
MALBEC GRAND RESERVA - JEAN BOUSQUET 890 K&



DETSKE MENU

SPAGETY S TOMATOVOU OMACKOU S CERSTVOU BAZALKOU
Spaghetti with tomato sauce and fresh basil 77&» 7t: 5

RESTAURACE

KURECI RIZEK S BRAMBOROVOU KASI
Chicken schnitzel with potato purée

MICHELIN BIB GOURMAND



