MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU

1 050 K& Q Q /@:,}W
b

RESTAURACE

WINE PAIRING
4 SKLENICE / 4 GLASSES MICHELIN BIB GOURMAND
690 K¢

1. SIVEN S CITRUSOVYM DRESINKEM, OKURKOVO - REDKVICKOVOU REMOULADOU,
KREPELCIM VEJCEM A CUKROVYMI LUSKY
Brook trout with citrus dressing, cucumber & radish remoulade, quail egg
and sugar snap peas

CHARDONNAY/PINOT - GALA

2. CHRESTOVE VELOUTE S PRAZSKOU SUNKOU A PAZITKOVYM MASCARPONE V OMELETE
Asparagus velouté with prague ham & chives mascarpone omelette

MULLER THURGAU - KADRNKA

3. FILET Z CANDATA S JARNIMI BRAMBORAMI A SPICATYM ZELIM ZADELAVANYM
KOPROVYM CREME FRAICHE
Pikeperch with butter, pointed cabbage braised with dill créme fraiche
and spring potatoes

RYZLINK RYNSKY ,STRIBRNY“ - VINARSTVI SONBERK
NEBO / or

SELECI KOTLETA SE SMRZOVOU OMACKOU, GLAZIROVANOU KAROTKOU, FAVA FAZOLKAMI
A BRAMBOROVYMI ROSTI
Suckling pig cutlet with morel sauce, glazed carrots, fava beans and potato rosti

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

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

ROSE , TRKMANSKA® - J. STAVEK

4. TVAROHOVE KNEDLIKY PLNENE JAHODAMI S BAZALKOVYM CUKREM A SMETANOVOU ZMRZLINOU
Sweet curd cheese dumplings with strawberries, basil sugar and ice cream

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

MERLOT , ULEHLE"“ VYBER Z HROZNU - HORAK



MENU CHEF
PETICHODOVE DEGUSTACNI MENU
1 550 K& QO mq’“

RESTAURACE

WINE PAIRING

5 SKLENIC / 5 GLASSES
850 K&

MICHELIN BIB GOURMAND

1. MARINOVANA HOVEZI SVICKOVA S CHORIZEM, CIZRNOVYM SALATEM SE ZAUZENYMI
PAPRIKAMI A GRILOVANOU CUKETOU
Marinated beef tender loin with chorizo, chickpea salad, smoked peppers and zucchini

CHARDONNAY - JAROSLAV SPRINGER

2. ZABI STEHYNKA NA CESNEKOVEM MASLE S PETRZELOVAM COULIS A CELEROVYM PYRE
Frog legs with garlic butter, parsley coulis and celery purée

VELTLINSKE ZELENE ,EXTRA - PIALEK & JAGER

NEBO / or

TOURNEDOS Z MORSKEHO JAZYKA SE SPENATEM, RISOTTEM, BILYM A ZELENYM CHRESTEM
Lemon sole tournedos with spinach and asparagus risotto

CHARDONNAY ,BIG“ - FABIG

3. FOIE GRAS POSIROVANA V PORTSKEM VINE S MERUNKOVO - CHILLI CHUTNEY
A MASLOVOU BRIOSKOU
Foie gras poached in porto wine with apricot & chilli chutney and butter brioche

SALER CERVENY - SPALKOVI

v~ .

4. BALOTINA Z KRALIKA S PANCETTOU, TYMIANOVOU STAVOU, BILYM A ZELENYM CHRESTEM
A GNOCCHI S MEDVEDIM CESNEKEM
Rabbit ballotine with pancetta, thyme juice, asparagus and wild garlic gnocchi

PINOT BLANC ,MAIDENBURG" - REISTEN
NEBO / or

JEHNECI FILET MIGNON S MATOVOU OMACKOU, GRILOVANYM LILKEM S ROZINKAMI
A BATATOVYM PYRE
Lamb filet mignon with mint sauce, grilled aubergine, raisin and sweet potato purée

CABERNET - MERLOT ,BODROY - J. STAVEK

5. VANILKOVE CREME BROULEE S MANGOVO - MUCENKOVYM SORBETEM
Vanilla créme brtlée with mango & passion fruit sorbet

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

MERLOT , ULEHLE"“ VYBER Z HROZNU - HORAK



