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MICHELIN BIB GOURMAND

PREDKRMY / STARTERS

CEVICHE Z TRESKY SE ZELENYM GAZPACHEM, CHILLI, GRANATOVYM JABLKEM 290 K¢
A KORIANDREM
Cod ceviche with green gazpacho, chilli, pomegranate and coriander

TUNAKOVY TATARAK S JAPONSKOU MAJONEZOU A TOBIKO KAVIAREM 320Ké&
Tuna tartar with japanese mayo and tobiko caviar

CARPACCIO Z HOVEZI SVICKOVE S CELEROVO - LANYZOVOU REMULADOU 320 K&
A SMAZENYMI KAPARY
Beef carpaccio with celery & truffle remoulade and fried capers

OPECENA FOIE GRAS S MELOUNOVYM TRIEM, REDUKCI Z PINEAU DE CHARENTES 590 K&
A MASLOVOU BRIOSKOU
Pan fried foie gras with melons trio, Pineau de Charantes reduction and butter brioche

BURRATA S MARINOVANOU REPOU, KOMPRIMOVANOU OKURKOU A BAZALKOVYM OLEJEM 290K¢

Burrata with marinated garden beet, compressed cucumber and basil oil

VYBER MINI PREDKRMU DLE SEFKUCHARE 1 0OSOBA/ 1PERSON 380 K&
Chef starters selection 2 osoby/ 2 persons 550 K¢

SALATY / SALADS

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

POLEVKY / SOUPS

SILNY SLEPICI VYVAR S JATROVYMI KNEDLICKY, NUDLEMI A ZELENINOU 125 Ké&
Chicken consommé with liver dumplings, noodles and vegetables

PROVENCALSKY RYBI KREM S PASTISEM A KREVETAMI 250 Ké&
Provencal fish creamy soup with Pastis and prawns



FILET ZE SIVENA S KONFITOVANYM FENYKLEM, KRENOVOU KASI, KOPREM
A OMACKOU NOILLY PRAT

Brook trout fillet with fennel confit, potato & horseradish purée, dill
and Noilly Prat sauce

FILET Z MORSKEHO VLKA SE ZAPECENYMI LILKY MELANZANE ALLA PARMIGIANA,
A CUKETOVYMI SPAGETAMI
Seabass fillet with melanzane alla parmigiana and zucchini noodles

OPEKANE KREVETY, CHOBOTNICE, KALAMARY A MUSLE S CHERRY RAJCATY, OLIVAMI,
FAVA FAZOLKAMI A BAGETOU S KREMEM Z PECENEHO CESNEKU

SEA FOOD PLATE - prawns, octopus, calamary and mussels

with cherry tomatoes, fava beans, baquette & roasted garlic spread

SUPREME Z PERLICKY NADIVANY SALSICCIOU S HRIBKOVYM RIZOTEM

A GLAZIROVANOU KAROTKOU

Supreme of guinea fowl stuffed with salsiccia with porcini mushrooms risotto
and glazed carrots

IBERICO VYZRALA VEPROVA KOTLETA S BYLINKOVYMI GNOCCHI, ZAUZENYMI
PECENYMI PAPRIKAMI A OMACKOU ZE SUSENE SUNKY
Iberico aged pork chop with herbs gnocchi, smoked roasted peppers and dry-cured ham sauce

ROLOVANE TELECI HRUDI S FOIE GRAS, SMETANOVYM SPENATEM, BRAMBOROVOU KROKETOU
A OMACKOU BORDELAISE

Rolled veal breast with foie gras, creamy spinach, potato croquette
and bordelaise sauce

HOVEZI FLANK STEAK S MASLEM ,CAFE DE PARIS“, OPEKANYMI GRANAILLEMI A SALATEM
Beef flank steak with “Café de Paris” butter, roasted granailles and salad

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

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

MERUNKOVE KNEDLIKY S MANDLEMI, MEDUNKOVYM CUKREM A BEZOVYM MASCARPONE
Sweet curd cheese dumplings with apricot, almonds, lemon balm sugar
and elderflower mascarpone

LETNI OVOCE S REBARBOROU MARINOVANOU V CERNO RYBIZOVEM JUICU
GRATINOVANE TRAMINOVYM SABAYONEM

Summer fruits & rhubarb marinated in black currant juice
gratinated with Traminer sabayon

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
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WINE PAIRING

4 SKLENIC / 4 GLASSES
725 K&

. CEVICHE Z TRESKY SE ZELENYM GAZPACHEM, CHILLI, GRANATOVYM JABLKEM A KORIANDREM
Cod ceviche with green gaspacho, chilli, pomegranate and coriander

RYZLINK VLASSKY ,MAIDENSTEIN® - NEPRAS & Co

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

ROSE ,, FRANKOVKA VOC“ - J. STAVEK

. FILET ZE SIVENA S KONFITOVANYM FENYKLEM, KRENOVOU KASI, KOPREM
A OMACKOU NOILLY PRAT

Brook trout fillet with fennel confit, potato & horseradish purée, dill
and Noilly Prat sauce

RIESLING ,VOC“ — VINARSTVI SONBERK
NEBO / or

IBERICO VYZRALA VEPROVA KOTLETA S BYLINKOVYMI GNOCCHI, ZAUZENYMI
PECENYMI PAPRIKAMI A OMACKOU ZE SUSENE SUNKY

Iberico aged pork chop with herbs gnocchi, smoked roasted peppers

and dry-cured ham sauce

PINOT NOIR - JAROSLAV SPINGER

. MERUNKOVY KNEDLIK S MANDLEMI, MEDUNKOVYM CUKREM A BEZOVYM MASCARPONE
Sweet curd cheese dumpling with apricot, almonds, lemon balm sugar

and elderflower mascarpone

TRAMIN KORENNY ,VYBER Z CIBEB“ - VOLARIK

NEBO / or

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



MENU CHEF N
PETICHODOVE DEGUSTACNI MENU et m

1 600 K¢

WINE PAIRING

5 SKLENIC / 5 GLASSES
925 K&

. TUNAKOVY TATARAK S JAPONSKOU MAJONEZOU A TOBIKO KAVIAREM
Tuna tartar with japanese mayo and tobiko caviar

VELTLINSKE ZELENE ,EXTRA“ - PIALEK & JAGER

. PROVENCALSKY RYBI KREM S PASTISEM A KREVETAMI
Provencal fish creamy soup with Pastis and prawns

PINOT BLANC , MAIDENBURG"Y - REISTEN
NEBO / or

FILET Z MORSKEHO VLKA SE ZAPECENYMI LILKY MELANZANE ALLA PARMIGIANA,
A CUKETOVYMI SPAGETAMI
Seabass fillet with melanzane alla parmigiana and zucchini noodles

CHARDONNAY ,BIG" - ROMAN FABIG

. CARPACCIO Z HOVEzZI SVICKOVE S CELEROVO - LANYZOVOU REMULADOU
A SMAZENYMI KAPARY
Beef carpaccio with celery & truffle remoulade and fried capers

CABERNET SAUVIGNON ,TUROLD“ - HORAK

. SUPREME Z PERLICKY NADIVANY SALSICCIOU S HRIBKOVYM RIZOTEM

A GLAZIROVANOU KAROTKOU

Supreme of guinea fowl stuffed with salsiccia with porcini mushrooms risotto
and glazed carrots

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

ROLOVANE TELECI HRUDI S FOIE GRAS, SMETANOVYM SPENATEM, BRAMBOROVOU KROKETOU
A OMACKOU BORDELAISE

Rolled veal breast with foie gras, creamy spinach, potato croquette

and bordelaise sauce

CABERNET - MERLOT ,BODROY - J. STAVEK

. LETNI OVOCE S REBARBOROU MARINOVANOU V CERNO RYBIZOVEM JUICU
GRATINOVANE TRAMINOVYM SABAYONEM

Summer fruits & rhubarb marinated in black currant juice
gratinated with Traminer sabayon

TRAMIN KORENNY ,VYBER Z CIBEB"“ - VOLARIK
NEBO / or

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

BURRATA S MARINOVANOU REPOU, KOMPRIMOVANOU OKURKOU A BAZALKOVYM OLEJEM
Burrata with marinated garden beet, compressed cucumber and basil oil

ZELENE GAZPACHO SE ZAUZENYMI PECENYMI PAPRIKAMI, SMAZENYMI KAPARY
A GRANATOVYM JABLKEM
Green gaspacho with smoked roasted peppers, fried capers and pomegranate

HLAVNI JIDLA / MAIN COURSE

ZAPECENE LILKY MELANZANE ALLA PARMIGIANA S CUKETOVYMI SPAGETAMI
Melanzane alla parmigiana with zucchini noodles

BYLINKOVE GNOCCHI SE §PENATEM, KONFITOVANYM FENYKLEM A CHERRY RAJCATY
Herbs gnocchi with spinach, fennel confit and cherry tomatoes

HRIBKOVE RIZOTO S GLAZIROVANOU KAROTKOU, FAVA FAZOLKAMI A PARMESANEM
Porcini mushrooms risotto with glazed carrots, fava beans and Parmesan

DEZERTY & SYRY / DESSERTS & CHEESE

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

MERUNKOVE KNEDLIKY S MANDLEMI, MEDUNKOVYM CUKREM A BEZOVYM MASCARPONE
Sweet curd cheese dumplings with apricot, almonds, lemon balm sugar
and elderflower mascarpone

LETNI OVOCE S REBARBOROU MARINOVANOU V CERNO RYBIZOVEM JUICU
GRATINOVANE TRAMINOVYM SABAYONEM

Summer fruits & rhubarb marinated in black currant juice
gratinated with Traminer sabayon

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

290K¢e

290K¢e
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