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NASE NABIDKA APERITIVU
90 K¢
0,12 | Sumivé vino z Alsaska
85 K¢
0,04 | vino zrajici s Cognacem v sudu
110 K¢
0,02 | Aperol, sekt, soda
95 K¢
0,02 | cassis, sekt
95 K¢
0,04 | Gin, 0,02 | Martini Dry
95 K¢
0,04 | Bourbon Whiskey, 0,02 | Martini Rosso, Angostura bitter
60 K¢
0,08 | bianco, rosso, extra dry
45 K¢
nealko aperitiv

FOIE GRAS PASTIKA S JABLKOVO-FIKOVYM CHUTNEY A BRIOSKOU
Foie gras paté with apple-figs chutney and brioche

TUNAKOVE CARPACCIO S LIMETKOVYM OLEJEM A RUZOVYM PEPREM
Tuna carpaccio with lime oil and pink pepper

POSIROVANE LANYZOVE VEJCE S PENOU Z JERUZALEMSKYCH ARTYCOKU
Poached truffle egg with jerusalem artichoke mousse

TERINA Z UZENEHO VEPROVEHO JAZYKA S ESTRAGONOVYM VINAIGRETTEM A CERVENOU COCKOU
Smoked pork tongue terrine with tarragon vinaigrette and red lentil

KACHNI RILLETTES S CIBULOVO-BRUSINKOVOU MARMELADOU A KONFITOVANYM CESNEKEM
Duck rillettes with ognion-cranberry marmalade and garlic confit

VYBER 6 MINI PREDKRMU DLE SEFKUCHARE
Chef’s starters selection (6 pcs)

MESCLUN SALAT S GRATINOVANYM KOZiM SYREM
Mesclun salad with gratinated goat cheese

CAESAR SALAT S GRILOVANYMI TYGRIMI KREVETAMI
Caesar salad with grilled tiger prawns

CAESAR SALAT S CESNEKOVYMI KRUTONY A PECENYM KURETEM
Caesar salad with grilled chicken and garlic croutons

VYVAR Z VOLSKE OHANKY SE ZELENINOU A MORKOVYM KNEDLICKEM
Oxtail consommé with vegetables and bone marrow dumpling

HUMRI KREM S DOMACI HUMRI RAVIOLOU
Lobster bisque with home made lobster raviolo

PECENE MUSLE SVATEHO JAKUBA SE SAFRANOVYM RISOTTEM A RERICHOVOU PENOU
Scallops Saint Jacques with saffron risotto and cress mousse

TYGRI KREVETY FLAMBOVANE PERNODEM S CHERRY RAJCATY A TAGLIATELLEMI
Tiger prawns flambé with Pernod, cherry tomatoes and tagliatelle

LOSOSOVY PSTRUH S KRENOVOVOU KASIi A CITRONOVO-BYLINKOVYM MASLEM
Salmon trout with horseradish purée and lemon-herb butter

MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU

Foie gras paté with apple-figs chutney and brioche

Lobster bisque with home made lobster raviolo

Tiger prawns flambé with Pernod, cherry tomatoes and tagliatelle

Guinea fowl supréme, foie gras with morels sauce and vegetable ragoutt

Beef tartar “Na Kopci” with pommes frites and salad

Créme bralée

SUPREME Z PERLICKY, FOIE GRAS SE SMRZOVOU OMACKOU A ZELENINOVYM RAGU
Guinea fowl supréme, foie gras with morels sauce and vegetable ragout

VEPROVE KARE V DIJONSKE KRUSTE SE SMETANOVYM SPENATEM A PETRZELOVYMI BRAMBORY

Pork carré in dijon crust with creamy spinach and parsley potatoes

TELECI JATRA S GLAZIROVANOU HRUSKOU A KASTANOVYM PUREE
Veal liver with glazed pear and chestnut purée

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

HOVEZI FLAP STEAK S CIBULKAMI V BAROLO BALSAMICU A BRAMBOROVYMI ROSTI
Beef “Flap” steak with cipolline in Barolo balsamico and rosti

JEHNECi KONFITOVANE KOLINKO SE ZELENINOU RATATOUILLE A KREMOVOU POLENTOU
Braised lamb shank with ratatouille vegetables and creamy polenta

VANILKOVE CREME BRULEE
Créme bralée

COKOLADOVA VARIACE ,,VALRHONA”
Chocolate selection “Valrhona”

SMAZENA ZMRZLINA ,MALAGA" S HORKYMI MALINAMI
Deep fried “Malaga” ice cream with hot raspberries

JABLECNY KOLAC , TARTE AUX POMMES” S CREME FRAICHE
Tarte aux pommes with créme fraiche

SORBET DENNi NABIDKY SE SEKTEM NEBO VODKOU
Sorbet with sparkling wine or vodka

VYBER FRANCOUZSKYCH SYRU
Selection of french cheeses

KURECI NUGETY S HRANOLKY / SMAZENE RYBI FILE S BRAMBOROVOU KASi
Chicken nugets with pommes frites / Fish nugets with potato purée

DuniForm® technologie / DuniForm® technology
Sleva 20 % na cely sortiment lahvovych vin / Discount 20 % for all our bottled wines

VSECHNY CENY JSOU V CZK A ZAHRNUJI DPH / ALL PRICES ARE IN CZK AND VAT INCLUDED




