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MICHELIN BIB GOURMAND

MENU KOPEC 1 050 K&

CTYRCHODOVE DEGUSTACNI MENU

WINE PAIRING 690 K&
4 SKLENICE / 4 GLASSES

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



MENU CHEF 1 550 K&

PETICHODOVE DEGUSTACNI MENU

WINE PAIRING 850 K¢
5 SKLENIC / 5 GLASSES

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



