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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

FOIE GRAS POSIROVANA V PORTSKEM VINE S JABLECNO - FIKOVYM CHUTNEY
A MASLOVOU BRIOSKOU
Foie gras poached in porto wine with apple & fig chutney and butter brioche

KACHNI KROKETY S LIBECKOVOU MAJONEZOU A ZELENINOU NAKLADANOU
V MALINOVEM OCTE
Duck croquettes with lovage mayo and pickled vegetables in raspberry vinegar

TATARAK Z MECOUNA S POMERANCI, PISTACIEMI, BAZALKOU A MOZZARELLOVYM KREMEM
Swordfish tartar with orange, pistacchio, basil and mozarella cream

TORTELLINI S KREVETAMI, HUMRIM BISQUEM, KONAKEM A RUZOVYM PEPREM
Shrimp tortellini with lobster bisque, Cognac and rose pepper

SMAZENE JARNI ZAVITKY S TOFU, KORINADREM, SALATEM ZE SOJOVYCH VYHONKU
A DREZINKEM Z CERNEHO OCTA A ZAZVORU

Fried spring rolls with tofu, coriander, soybean sprots salad with black rice
vineagar and ginger

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

DRSTKOVA POLEVKA S KORENOVOU ZELENINOU, GREMOLATOU A PECORINEM
Tripe soup with vegetables, gremolata and pecorino
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RYBY / FISH

TOURNEDOS Z DUHOVEHO PSTRUHA SE ZELENINOU JULIENNE, RESTOVANYMI GRENAILLEMI 490 K&
A KOPROVOU OMACKOU
Rainbow trout tournedos with julienne vegetables, roasted potatoes and dill sauce

SVICKOVA Z TRESKY S CHORIZO KRUSTOU, POMERANCOVOU MARMELADOU, HUMMUSEM, 550 K&
MARINOVANYMI CUKETAMI A PECENYMI PAPRIKAMI

Cod loin fillet with chorizo crust, orange marmelade, humus, marinated zucchini

and roasted peppers

OPEKANE KREVETY, CHOBOTNICE, KALAMARY A MUSLE NA CESNEKU S OMACKOU AIOLLI, 620 K&
SAFRANOVOU RYZI VALENCIA

Sea food plate - prawns, octopus, calamary and mussels with garlic, aiolli sauce

and Valencia saffron rice

HLAVNI JIDLA / MAIN COURSE

SUPREME Z PERLICKY PLNENY HOUBOVYM DUXELLES S DYNOVO - RICOTTOVYMI 520 K&
CANNELLONI GRATINOVANYMI OMACKOU Z PARMSKE SUNKY

Guinea fowl supreme stuffed with duxelles and gratinated pumpkin & ricotta cannelonni

with parma ham sauce

KONFITOVANY KANCI KRK SE SIPKOVOU OMACKOU, ZADELAVANOU SAVOJSKOU KAPUSTOU 520 K&
S GAZDOVSKOU SLANINOU A KRUPICOVYMI NOKY
Confited wild boar neck with rosehip sauce, savoy cabbage, bacon and semolina dumpling

JEHNECI FILET MIGNON S KARDAMONOVOU OMACKOU, TOPINAMBUROVYM PYRE 620 K&
A LISTOVYM SPENATEM
Lamb filet mignon with kardamom sauce, jerusalem artichoke purée and spinach

TELECI RIB-EYE STEAK S LANYZOVOU OMACKOU, OPEKANYMI GRENAILLEMI 590 K&
A RAGU Z CERNEHO KORENE A FAVA FAZOLEK
Veal rib-eye steak with truffle sauce, roasted grenailles and salsify & fava beans ragout

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

VISNOVO - MANDLOVA TAPIOCA S COINTREAU BEZE PUSINKAMI A JOGUTOVOU ZMRZLINOU 175 KC
Cherry & almond tapioca with cointreau, meringue and yogurt ice cream

TVAROHOVE KNEDLIKY PLNENE NUGATEM S DRCENYMI LOTUS SUSENKAMI, MALINAMI 175 K&
A SKORICOVYM MASCARPONE

Sweet curd cheese dumplings with nougat in speculoosa bisquit, raspberries

and cinnamon mascarpone

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

ROSE TRKMANSKA - STAVEK

2. DRSTKOVA POLEVKA S KORENOVOU ZELENINOU, GREMOLATOU A PECORINEM
Tripe soup with vegetables, gremolata and pecorino

CHARDONNAY - JAROSLAV SPRINGER
NEBO / or

KACHNI KROKETY S LIBECKOVOU MAJONEZOU A ZELENINOU NAKLADANOU V MALINOVEM OCTE
Duck croquettes with lovage mayo and pickled vegetables in raspberry vinegar

RYZLINK RYNSKY - VINARSTVI MLYNEK

3. TOURNEDOS Z DUHOVEHO PSTRUHA SE ZELENINOU JULIENNE, RESTOVANYMI GRENAILLEMI
A KOPROVOU OMACKOU
Rainbow trout tournedos with julienne vegetables, roasted potatoes and dill sauce

MULLER THURGAU - KADRNKA
NEBO / or
KONFITOVANY KANCI KRK SE SIPKOVOU OMACKOU, ZADELAVANOU SAVOJSKOU KAPUSTOU

S GAZDOVSKOU SLANINOU A KRUPICOVYMI NOKY
Confited wild boar neck with rosehip sauce, savoy cabbage, bacon and semolina dumpling

MERLOT , ULEHLE" VYBER Z HROZNU - HORAK

4. TVAROHOVY KNEDLIK PLNENY NUGATEM S DRCENYMI LOTUS SUSENKAMI, MALINAMI
A SKORICOVYM MASCARPONE
Sweet curd cheese dumpling with nougat in speculoosa bisquit, raspberries
and cinnamon mascarpone

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. TATARAK Z MECOUNA S POMERANCI, PISTACIEMI, BAZALKOU A MOZZARELLOVYM KREMEM
Swordfish tartar with orange, pistacchio, basil and mozarella cream

VELTLINSKE ZELENE ,EXTRA" - PIALEK & JAGER

2. TORTELLINI S KREVETAMI, HUMRIM BISQUEM, KONAKEM A RUZOVYM PEPREM
Shrim tortellini with lobster bisque, Cognac and rose pepper

CHARDONNAY ,BIG“ - FABIG
NEBO / or

SVICKOVA Z TRESKY S CHORIZO KRUSTOU, POMERANCOVOU MARMELADOU, HUMMUSEM,
MARINOVANYMI CUKETAMI A PECENYMI PAPRIKAMI

Cod loin fillet with chorizo crust, orange marmelade, humus, marinated zucchini
and roasted peppers

CHARDONNAY/PINOT BLANC ,VIKTORIA“ - KRASNA HORA

3. FOIE GRAS POSIROVANA V PORTSKEM VINE S JABLECNO - FIKOVYM CHUTNEY
A MASLOVOU BRIOSKOU
Foie gras poached in porto wine with apple & fig chutney and butter brioche

SALER CERVENY - SPALKOVI

4. SUPREME Z PERLICKY PLNENY HOUBOVYM DUXELLES S DYNOVO - RICOTTOVYMI
CANNELLONI GRATINOVANYMI OMACKOU Z PARMSKE SUNKY

Guinea fowl supreme stuffed with duxelles and gratinated pumpkin & ricotta cannelonni
with parma ham sauce

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

JEHNECI FILET MIGNON S KARDAMONOVOU OMACKOU, TOPINAMBUROVYM PYRE A LISTOVYM SPENATEM
Lamb filet mignon with kardamom sauce, jerusalem artichoke purée and spinach

CABERNET - MERLOT ,BODROY - J. STAVEK

5. VISNOVO - MANDLOVA TAPIOCA S COINTREAU, BEZE PUSINKAMI A JOGURTOVOU ZMRZLINOU
Cherry & almond tapioca with cointreau, meringue and yogurt ice cream

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

MERLOT ,SELECTION“ — MORAVINO VALTICE



