RESTAURACE

00\ (@ DEGUSTACNI
b MENU LETO 2023

MICHELIN BIB GOURMAND

MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU
1 050 K&

WINE PAIRING

4 SKLENICE / 4 GLASSES
690 K¢

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

ROSE TRKMANSKA - STAVEK RULANDSKE SEDE POZDNI SBER - PERINA
2. CHLAZENY PORKOVO — BRAMBOROVY KREM VICHYSSOISE S MARINOVANYM LOSOSEM

A VEJCEM NA HNILICKO
Chilled créme vichyssoise with marinated salmon and soft boiled egg

MULLER THURGAU - KADRNKA

3. DUHOVY PSTUH PECENY V PAPILOTE SE ZELENINOU JULIENNES A LEHKYM BRAMBOROVYM SALATEM
Rainbow trout en papilotte with juliennes vegetables and potato salad

VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER
NEBO / or

JEHNECI KYTA S KARDAMONOVOU OMACKOU, SPENATEM, HLIVOU A PETRZELOVYMI GRENAILLEMI
Lamb leg with cardamom sauce, spinach, oyster musroom and parsley grenailles

FRANKOVKA ,RUZENY® - J. STAVEK

4. TVAROHOVE KNEDLIKY PLNENE NUGATEM SE STUDENOU BORUVKOVOU POLEVKOU
A SKORICOVYM MASCARPONE
Quark dumpling with nougat, cold blueberries soup and cinnamon mascarpone

PALAVA VYBER Z HROZNU - VOLARIK
NEBO / or

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



MENU CHEF

PETICHODOVE DEGUSTACNI MENU
1 550 K&

WINE PAIRING

5 SKLENIC / 5 GLASSES
850 K&

1. 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

2. TUNAKOVY TATARAK S TOBIKO KAVIAREM, AVOKADEM, DAIKON REDKVI A OKURKOU
Tuna tartare with tobiko caviar, avocado, daikon and cucumber

CHARDONNAY / PINOT - GALA
NEBO / or

GRILOVANY FILET Z MORSKEHO VLKA S BAZALKOVYM PESTEM, PECENYMI PAPRIKAMI
A CIZRNOVO - CITRUSOVYM SALATEM
Grilled sea bass fillet with basil pesto, baked peppers and chickpea & citrus salad

CHARDONNAY ,BIG“ - FABIG

3. SMAZENE RYBI KOLACKY SE SOM TAM SALATEM, LIMETOU, KORIANDREM A KESU ORECHY
Fried fish cake with som tam salad, lime, coriander and cashew nuts

RYZLINK RYNSKY POZDNI SBER - VINARSTVI MLYNEK

4. SUPREME Z PERLICKY S TYROLSKYM SPEKEM A KREMOVYM RIZOTEM S LISKAMI
Guinea fowl supreme with tyrolean speck ham and chanterelles risotto

PINOT NOIR - JAROSLAV SPINGER

NEBO / or

HOVEZI FLANK STEAK S PEPROVOU OMACKOU, HRANOLKY A FAZOLKAMI SE SLAMINOU
Beef flank steak with pepper sauce, pommes frites, green beans and bacon

MERLOT ,SELECTION“ - MORAVINO VALTICE

5. COKOLADOVA PENA ,VALRHONA GRAND CRU“ S MANDLOVYMI PLACICKAMI
A RUMOVO - HROZINKOVOU ZMRZLINOU
Chocolate mousse ,VALRHONA GRAND CRUY“ with almond biscuits and rhum & raisin ice cream
SALER CERVENY - SPALKOVI

NEBO / or

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



