MICHELIN BIB GOURMAND

A LA CARTE

3. - 6. DUBNA 2026

PREDKRMY / STARTERS

FOIE GRAS MARINOVANA V PORTSKEM VINE S BLUMOU, FIKY A MASLOVOU BRIOSKOU 450
Foie gras marinated in Porto wine with round plum, figs and butter brioche

ZAUZENE HUSI PRSO S BRUSINKOVOU OMACKOU A SALATEM WALDORF 290
S RAPIKATYM CELEREM A VLASSKYMI ORECHY
Smoked goose breast with cranberry sauce and Waldorf salad

PLNENA VOLSKA OHANKA S FOIE GRAS, KARAMELIZOVANYM SPICATYM ZELIM 290
A MAJORANKOVOU STAVOU
Oxtail crepinette with foie gras, caramelized pointed cabbage and marjoram gravy

KROKETA Z KOZIHO SYRA S TATARACKEM Z CERVENE REPY, POMMERY HORCICI 290
A ESTRAGONOVOU MAJONEZOU
Goat cheese croquette with beetroot tartar, Pommery mustard and tarragon mayo

SALATY / SALADS

CAESAR SALAT S KURETEM / TYGRIMI KREVETAMI 375
Caesar salad with chicken / tiger prawns

POLEVKY / SOUPS

SILNY BAZANTI VYVAR SE ZELENINOU, MADEIROU A MORKOVYMI KNEDLICKY 125
Strong pheasant consommé with vegetables, Madeira and marrow dumplings

RYBY & HLAVNI JIDLA / FISH MAIN & COURSE

GRILOVANY FILET Z MORSKEHO VLKA SE SPENATEM, KVETAKOVYM PYRE S TAHINI 590
A OMACKOU VIERGE S RAJCATOVYM CONCASSE
Grilled sea bass fillet with spinach, cauliflower purée, tahini and sauce vierge

OPECENA CHOBOTNICE S CESNEKEM, CHORIZO KRUPINKAMI, CHERRY RAJCATY 590
A MASLOVYMI FAZOLEMI
Roasted octopus with garlic, chorizo cracklings, cherry tomatoes and butter beans

DO RUZOVA PECENA SRNCI KYTA SE SIPKOVOU OMACKOU, BRAMBOROVYMI NUDLEMI 590
A SAVOJSKOU KAPUSTOU
Roe deer leg with rosehip sauce, schupfnudeln and savoy cabbage

TELECI RIB-EYE STEAK S OMACKOU BORDELAISE 590
A BRAMBORAMI SE SLANINOU GRATINOVANYMI SYREM RACLETTE
Veal rib-eye steak with bordelaise sauce, gratinated potato & bacon with raclette cheese

HOVEZI TATARAK ,NA KOPCI“ DLE VLASTNIHO RECEPTU S HRANOLKY A SALATEM 490
Beef tartar “Na Kopci” with pommes frites and salad

o c— VELIKONOCNI



DEZERTY & SYRY / DESSERTS & CHEESE

VANILKOVE CREME BRULEE S MANGOVYM SORBETEM
Vanilla créme brGlée with mango sorbet

COKOLADOVY FONDANT VALRHONA S HORKYMI VISNEMI A PISTACIOVOU ZMRZLINOU
Chocolate fondant ,VALRHONA GRAND CRU“ with pistachio ice cream and warm cherries

SORBETY DLE DENNI NABIDKY S VODKOU NEBO SEKTEM
Sorbet with sparkling wine or vodka

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

195 KC

195 K¢

195 K¢

250 KC



VELIKONOCNI
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MICHELIM BIB GOURMAKD

VELIKONOCNI KOPRIVOVY BENEDICT
DVANACTKA - BREVNOVSKY PIVOVAR

4 CHODOVE MENU
4 SKLENICKY WINE PAIRING

PENA Z UZENEHO PSTRUHA S RACKY, KOPROVOU MAJONEZOU, WAFLI
A SALATEM Z JARNICH VYHONKO
Smoked trout mousse with cryfish, dill mayo, waffle and sprouts salad

VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER

VELOUTE Z MEDVEDIHO CESNEKU SE SUCHYM VERMUTEM A POSIROVANYM VEJCEM
Velouté of wild garlic with dry vermouth and poached egg

PINOT BLANC ,MAIDENBURG" - REISTEN

PECENY CANDAT S CHRESTOVYM RISOTTEM, CUKROVYMI LUSKY
A GLAZIROVANOU KAROTKOU
Fillet of pikeperch with asparagus risotto, sugar snap peas and carrots

RYZLINK RYNSKY ,STRIBRNY“ - VINARSTVI SONBERK
NEBO

SMAZENY KRALICI CORDON BLEU S HRASKOVO - BRAMBOROVYM PYRE
A ZELENINOU NAKLADANOU V MALINOVEM OCTU

Rabbit Cordon Bleu with, potatoe & green peas purée and pickled
vegetables in raspberry vinegar

RYZLINK VLASSKY , GOLDHAMER: - PERINA

NEBO

TELECI PAVOUCEK S OMACKOU Z PECENEHO CESNEKU, VELIKONOCNI NADIVKOU,
SMETANOVYM SPENATEM A GRENAILLEMI

Veal spider steak with stuffing, creamy spinach, confited garlic sauce

and spring patatoes

MERLOT ,ULEHLE“ VYBER Z HROZNU - HORAK

MANDLOVA PANNA COTTA S JAHODAMI MARINOVANYMI VE VINE SALER
A BAZALKOVYMI PUSINKAMI

PA 3. - PO 6. DUBNA

0,31 /0,51

55 K& / 85 Ké&

1 100 Ke&
690 K¢

290 K&

175 K&

550 K&

550 K&

550 K&

175 K&

Almond panna cotta with strawberries marinated in Porto wine and basil meringues

TRAMIN KORENNY ,VYBER Z CIBEB“ - VOLARIK



MENU CHEF

PETICHODOVE DEGUSTACNI MENU
1 600 Ké&

WINE PAIRING

5 SKLENIC / 5 GLASSES
890 K&

. FOIE GRAS MARINOVANA V PORTSKEM VINE S BLUMOU, FIKY A MASLOVOU BRIOSKOU
Foie gras marinated in Porto wine with round plum, figs and butter brioche

TRAMIN KORENNY ,VYBER Z CIBEB"“ - VOLARIK

. OPECENA CHOBOTNICE S CESNEKEM, CHORIZO KRUPINKAMI, CHERRY RAJCATY
A MASLOVYMI FAZOLEMI
Roasted octopus with garlic, chorizo cracklings, cherry tomatoes and butter beans

CHARDONNAY/ PINOT - GALA
NEBO / or

GRILOVANY FILET Z MORSKEHO VLKA SE SPENATEM, KVETAKOVYM PYRE S TAHINI
A OMACKOU VIERGE S RAJCATOVYM CONCASSE
Grilled sea bass fillet with spinach, cauliflower purée, tahini and sauce vierge

CHARDONNAY ,BIG“ - ROMAN FABIG

. PLNENA VOLSKA OHANKA S KARAMELIZOVANYM SPICATYM ZELIM
A MAJORANKOVOU STAvVOU
Oxtail crepinette with foie gras, caramelized pointed cabbage and marjoram gravy

FRANKOVKA ,,VOC MODRE HORY“ - STAVEK

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

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

DO RUZOVA PECENA SRNCI KYTA SE SIPKOVOU OMACKOU, BRAMBOROVYMI NUDLEMI
A SAVOJSKOU KAPUSTOU
Roe deer leg with rosehip sauce, schupfnudeln and savoy cabbage

CABERNET - MERLOT ,BODRO - J. STAVEK

. COKOLADOVY FONDANT VALRHONA S HORKYMI VISNEMI A PISTACIOVOU ZMRZLINOU
Chocolate fondant ,VALRHONA GRAND CRU“ with pistachio ice cream and warm cherries

SALER CERVENY - SPALKOVI
NEBO / or

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



RESTAURACE VEGE MENU
00 |
A4 Vi Repe  VELIKONOCE

3. - 6. DUBNA 2026

4 - CHODOVE MENU dle Vaseho vybéru
4 — COURSE MENU of your choice 1 050 K¢
5 - CHODOVE MENU dle Vaseho vybéru
5 - COURSE MENU of your choice 1 350 K¢&

PREDKRMY / STARTERS

SALAT WALDORF S RAPIKATYM CELEREM, VLASSKYMI ORECHY A BRUSINKOVOU OMACKOU 290 K&
Waldorf salad with walnuts and cranberry sauce

KROKETA Z KOZIHO SYRA S TATARACKEM Z CERVENE REPY, POMMERY HORCICI 290 K&
A ESTRAGONOVOU MAJONEZOU
Goat cheese croquette with beetroot tartar, Pommery mustard and tarragon mayo

HLAVNI JIDLA / MAIN COURSE

MARINOVANY KVETAK SE SPENATEM, KVETAKOVYM PYRE S TAHINI 390 K&
A OMACKOU VIERGE S RAJCATOVYM CONCASSE
Marinated cauliflower with spinach, cauliflower purée, tahini and sauce vierge

CHRESTOVE RISOTTO S CUKROVYMI LUSKY, GLAZIROVANOU KAROTKOU 390 K&

A KERBLIKOVYM OLEJEM
Asparagus risotto, sugar snap peas, glazed carrots and chervil herbs oil

SAVOJSKA KAPUSTA S OPEKANYMI GRENAILEMI, POSIROVANYM VEJCEM 390 K&

A KOPROVOU MAJONEZOU
Savoy cabbage with grenailles, poached egg and dill mayo

DEZERTY & SYRY / DESSERTS & CHEESE

VANILKOVE CREME BRULEE S MANGOVYM SORBETEM 195 K¢
Vanilla créme brGlée with mango sorbet

COKOLADOVY FONDANT VALRHONA S HORKYMI VISNEMI A PISTACIOVOU ZMRZLINOU 195 K&
Chocolate fondant ,VALRHONA GRAND CRU“ with pistachio ice cream and warm cherries

VARIACE FRANCOUZSKYCH SYRU DLE DENNI NABIDKY S MARMELADOU 250 K&
French cheese selection with jam



