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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 HRUSKOVO - WASABI CHUTNEY A MASLOVOU BRIOSKOU
Terrine of foie gras pear & wasabi chutney and butter brioche

LOSOSOVY TATARAK SE SAFRANEM, KAVIAREM A FENYKLEM
Salmon tartar with saffron, caviar and fennel

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

ZVERINOVA PASTIKA S BRUSINKAMI NAKLADANYMI V ARMAGNACU A TOPINAMBUREM
Venison paté with cranberries marinated in Armagnac and jerusalem artichoke

HRIBKY NA SMETANE SE SPENATOVYM KNEDLIKEM A VIDENSKOU CIBULKOU
Porcinni in creamy sauce with spinach dumping and fried viennese onion

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 BAZANTI VYVAR S MADEIROU, JATROVYM NOKEM A ZELENINOU
Pheasant consommé with madeira and liver dumpling and vegetables

VELOUTE Z PECENEHO CELERU S CHORIZO KRUPINKAMI A SMAZENOU BAZALKOU
Roasted celery velouté with chorizo and fried basil
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RYBY / FISH

CANDAT PECENY NA SALVEJI S ORECHOVYM OLEJEM, DYNOVYM PYRE A HRASKOVYMI LUSKY 490 k&
Pikeperch with sage, walnut oil, pumpkin purée and snow pea

GRILOVANY FILET Z MAKRELY S RUKOLOVYM KREMEM A LILKOVO — RAJCATOVYMI 520 K&
MELANZANE ALLA PARMIGIANA
Grilled mackrel fillet with rocket cream and melanine alla parmigiana

KREVETY FLAMBOVANE PERNODEM S CERNYM SEPIOVYM RIZOTEM A MARINOVANOU CUKETOU 550 K&
Prawns flambéed with Pernod, risotto nero and marinated zucchini

HLAVNI JIDLA / MAIN COURSE

KREPELKA PLNENA KASTANOVOU NADIVKOU S KONFITOVANOU CERVENOU REPOU 520 K&
A KROKETOU
Baked quail with chestnuts stuffing, confited beetroot and croquette

GRILOVANY JELENI HRBET S JALOVCOVOU OMACKOU, SKVARKOVYMI PLACKAMI 590 K&
A RUZICKOVOU KAPUSTOU
Grilled deer saddle with juniper sauce, crackings cake and brussel sprouts

POMALU PECENA SPIKOVANA SRNCI KYTA SE SIPKOVOU OMACKOU, LANYZOVYMI NOKY 520 K&
A GLAZIROVANOU ZELENINOU
Roe deer leg with rosehip sauce, truffle gnocchi and glazed vegetables

TELECI RIB-EYE STEAK S SALOTKAMI TAZENYMI V CERVENEM VINE, 590 K&
FAZOLKAMI SE SLANINOU A OPEKANYMI GRANILLEMI

Veal rib-eye steak with shalots braised in red wine, green beans, bacon

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 BRULEE S MANGOVO - MUCENKOVYM SORBETEM 175 K&
Vanilla créme brGlée with mango & passion fruit sorbet

PENA Z BILE COKOLADY ,VALRHONA“ S CHLAZENYMI PLATKY ANANASU 175 K&
A KOKOSOVYM KARAMELEM
White chocolate mousse ,VALRHONAY“ with pineaplle and coconut caramel

SVESTKOVE KNEDLIKY PLNENE MARCIPANEM V PERNIKOVE KRUSTE S BOMBARDINO OMACKOU 175 KC
Plum & marzipan dumplings in gingerbread crust with bombardino sauce

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. ZVERINOVA PASTIKA S BRUSINKAMI NAKLADANYMI V ARMAGNACU A TOPINAMBUREM

Venison paté with cranberries marinated in Armagnac and jerusalem artichoke

FRANKOVKA , RUZENY® - J. STAVEK

2. VELOUTE Z PECENEHO CELERU S CHORIZO KRUPINKAMI A SMAZENOU BAZALKOU
Roasted celery velouté with chorizo and fried basil

RYZLINK RYNSKY - VINARSTVI MLYNEK

3. CANDAT PECENY NA SALVEJI S ORECHOVYM OLEJEM, DYNOVYM PYRE A HRASKOVYMI LUSKY
Pikeperch with sage, walnut oil, pumpkin purée and snow pea

CHARDONNAY/PINOT BLANC ,VIKTORIA“ — KRASNA HORA
NEBO / or

POMALU PECENA SPIKOVANA SRNCI KYTA SE SIPKOVOU OMACKOU, LANYZOVYMI NOKY
A GLAZIROVANOU ZELENINOU
Roe deer leg with rosehip sauce, truffle gnocchi and glazed vegetables

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 PLNENE MARCIPANEM V PERNIKOVE KRUSTE S BOMBARDINO OMACKOU
Plum & marzipan dumplings in gingerbread crust with bombardino sauce

PALAVA VYBER Z HROZNU - VOLARIK
NEBO / or

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

MERLOT ,SELECTION“ - MORAVINO VALTICE



MENU CHEF

PETICHODOVE DEGUSTACNI MENU
1 550 K&

WINE PAIRING
5 SKLENIC / 5 GLASSES
850 K¢

1. LOSOSOVY TATARAK SE SAFRANEM, KAVIAREM A FENYKLEM
Salmon tartar with saffron, caviar and fennel

VELTLINSKE ZELENE ,EXTRA" - PIALEK & JAGER

2. GRILOVANE KALAMARY PLNENE VEPROVYM MASEM A KREVETAMI S PAK CHOI SLAWEM
Grilled calamari stuffed with pork and prawns, pak choi slaw

MULLER THURGAU - KADRNKA

NEBO / or

GRILOVANY FILET Z MAKRELY S RUKOLOVYM KREMEM A LILKOVO - RAJCATOVYMI
MELANZANE ALLA PARMIGIANA
Grilled mackrel fillet with rocket cream and melanine alla parmigiana

RULANDSKE SEDE - PERINA

3. TERINA Z FOIE GRAS S HRUSKOVO - WASABI CHUTNEY A MASLOVOU BRIOSKOU
Terrine of foie gras pear & wasabi chutney and butter brioche

SALER CERVENY - SPALKOVI

4. KREPELKA PLNENA KASTANOVOU NADIVKOU S KONFITOVANOU CERVENOU REPOU A KROKETOU
Baked quail with chestnuts stuffing, confited beetroot and croquette

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

GRILOVANY JELENI HRBET S JALOVCOVOU OMACKOU, SKVARKOVYMI PLACKAMI
A RUZICKOVOU KAPUSTOU
Grilled deer saddle with juniper sauce, crackings cake and brussel sprouts

CABERNET - MERLOT ,BODRO® - J. STAVEK

5. PENA Z BILE COKOLADY ,VALRHONA“ S CHLAZENYMI PLATKY ANANASU A KOKOSOVYM KARAMELEM
White chocolate mousse ,VALRHONAY“ with pineaplle and coconut caramel

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

MERLOT ,SELECTION“ — MORAVINO VALTICE



