50 restavircs PODZIMNI MENU
N m A LA CARTE 2026

MICHELIN BIB GOURMAND

PREDKRMY / STARTERS

ECLAIR S PENOU Z UZENEHO PSTRUHA, RACIMI OCASKY A SALATEM Z POLNIiCKU, 290Ké&
GRANNY SMITH JULIENNE A KRENU

Eclair with smoked trout mousse, crayfish tails and mache, Granny Smith juliennes

and horseradish salad

PLATKY STUDENEHO ROASTBEEFU Z HOVEZIHO VALECKU S UZENYM MORKEM, WASABI 290K&
A MARINOVANOU ZELENINOU
Cold eye round roast beef with smoked marrow, wasabi and marinated vegetables

FOIE GRAS POSIROVANA VE VINE SALER S RAW DATLOVYM CHLEBEM 470K&
A SAFRANOVOU HRUSKOU
Foie gras poached in red ,Saler™ wine with raw date bread and saffron pear

SMAZENA KANCI KROKETA S KONFITEM Z CERVENE REPY, LIBECKOVOU MAJONEZOU 290Ké&
A JALOVCOVO - ORECHOVOU GRANOLOU

Fried wild boar croquette with confited beetroot, lovage mayo

and juniper & walnut granola

LANYZOVE GNOCCHI S PECENOU DYNI, SALVEJOVYM MASLEM 290K&
A PECENYMI LISKOVYMI ORISKY
Truffle gnocchi with baked pumpkin, sage butter and roasted hazelnuts

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

Q< Q¢

SALATY / SALADS

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

POLEVKY / SOUPS

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

DYNOVY KREM SE ZAZVOREM, KOKOSOVYM MLEKEM A KREVETOVYMI VIEN THIT TOM 250 K&
Pumpin creamy soup with ginger, coconut milk and prawns vién thit tdém



FILET Z CANDATA S LISKOVYM RIZOTEM, DIVOKOU BROKOLICI A PAZITKOVYM OLEJEM
Pikeperch fillet with chanterelle mushroom risotto, wild broccoli and chives oil

SVICKOVA Z TRESKY SE SPENATOVO - RICOTTOVYMI CANNELLONI
A OMACKOU Z CERNEHO KORENE
Cod loin with spinach & ricotta cannelloni and salsify sauce

CHOBOTNICE S CHORIZEM, CHERRY RAJCATY, FAVA FAZOLEMI, PECENOU PAPRIKOU
A CIZRNOVYM HUMUSEM

Octopus with chorizo, cherry tomatoes, fava beans, rasted bell peppers and hummus

DO RUZOVA PECENE KACHNI PRSO S OMACKOU GRAND MARNIER, BRAMBOROVYM FONDANEM
A KARAMELIZOVANOU CEKANKOU S POMERANCI

Grilled duck breast, Grand Marnier sauce, fondant potatoes and caramelized

chicory with orange

ROLOVANY SELECI BOK SE CIDEROVOU OMACKOU, KEDLUBNOVYM ZELIM S CERNYM RYBIZEM
A KASTANOVYM KNEDLIKEM

Rolled suckling pig belly with cider sauce, kohlrabi, black currant
and chestnut dumpling

GRILOVANY DANCI HRBET S RUZICKOVOU KAPUSTOU, LARDEM, TOPINAMBUROVYM PYRE
A OMACKOU Z PECENYCH SALOTEK

Fallow deer saddle with Brussels sprout, lardo, Jerusalem artichoke purée
and shallot sauce

TELECI RIB-EYE STEAK S BRAMBOROVYMI ROSTI, GLAZIROVANYMI FAZOLKAMI S HLIVOU
A OMACKOU BORDELAISE

Veal rib-eye steak with potatoes rdsti, glazed green beans, oyster mushrooms

and bordelaise sauce

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

PINA COLADA TAPIOCA S ANANASEM, RUMEM, LIMETOVYMI PUSINKAMI
A KOKOSOVOU ZMRZLINOU
Pifla colada tapioca with pineapple, rhum, lime meringue and coconut ice cream

COKOLADOVY FONDAN ,VALRHONA GRAND CRU“ S VISNEMI A PISTACIOVOU ZMRZLINOU
Chocolate fondant ,Valrhona grand cru“ with cherries and pistachio ice cream

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



]y!]E:ISIl:I ]?:(:)]E’]E:(:: GDGD RESTAURACE
STYRCHODOVE DEGUSTACNI MENU Dt @
1 200 K¢ K¢

WINE PAIRING

4 SKLENIC / 4 GLASSES
725 K&

. ECLAIR S PENOU Z UZENEHO PSTRUHA, RACIMI OCASKY A SALATEM Z POLNICKU,
GRANNY SMITH JULIENNE A KRENU

Eclair with smoked trout mousse, crayfish tails and midche, Granny Smith juliennes
and horseradish salad

RIESLING ,VOC“ - VINARSTVI SONBERK

. SMAZENA KANCI KROKETA S KONFITEM Z CERVENE REPY, LIBECKOVOU MAJONEZOU
A JALOVCOVO - ORECHOVOU GRANOLOU

Fried wild boar croquette with confited beetroot, lovage mayo

and juniper & walnut granola

PINOT BLANC ,MAIDENBURG" - REISTEN

. FILET Z CANDATA S LISKOVYM RIZOTEM, DIVOKOU BROKOLICI A PAZITKOVYM OLEJEM
Pikeperch fillet with chanterelle mushroom risotto, wild broccoli and chives oil

CHARDONNAY ,BIG" - ROMAN FABIG
NEBO / or

ROLOVANY SELECI BOK SE CIDEROVOU OMACKOU, KEDLUBNOVYM ZELIM S CERNYM RYBIZEM
A KASTANOVYM KNEDLIKEM

Rolled suckling pig belly with cider sauce, kohlrabi, black currant

and chestnut dumpling

~FRANKOVKA VOC“ - JAN STAVEK
NEBO / or

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

CABERNET - MERLOT ,,BODRO® - JAN STAVEK

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

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

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



MENU CHEF

PETICHODOVE DEGUSTACNI MENU R——

1 650 K& Eﬁa ,/45%532252;21

WINE PAIRING oA 8 soumuano

5 SKLENIC / 5 GLASSES
925 K&

. PLATKY STUDENEHO ROASTBEEFU Z HOVEZIHO VALECKU S UZENYM MORKEM, WASABI
A MARINOVANOU ZELENINOU
Cold eye round roast beef with smoked marrow, wasabi and marinated vegetables

ROSE ,, TERCIE“ - JAN STAVEK

. CHOBOTNICE S CHORIZEM, CHERRY RAJéATY, FAVA FAZOLEMI, PECENOU PAPRIKOU
A CIZRNOVYM HUMUSEM
Octopus with chorizo, cherry tomatoes, fava beans, rasted bell peppers and hummus

VELTLINSKE ZELENE , EXTRA“ - PIALEK & JAGER
NEBO / or

SVICKOVA Z TRESKY SE SPENATOVO - RICOTTOVYMI CANNELLONI A OMACKOU Z CERNEHO KORENE
Cod loin with spinach & ricotta cannelloni and salsify sauce

RYZLINK VLASSKY ,MAIDENSTEIN“ - NEPRAS & Co

. LANYZOVE GNOCCHI S PECENOU DYNI, SALVEJOVYM MASLEM A PECENYMI LISKOVYMI ORISKY
Truffle gnocchi with baked pumpkin, sage butter and roasted hazelnuts

CHARDONNAY & PINOT - KRASNA HORA

. DO RUZOVA PECENE KACHNI PRSO S OMACKOU GRAND MARNIER, BRAMBOROVYM FONDANEM
A KARAMELIZOVANOU CEKANKOU S POMERANCI

Grilled duck breast, Grand Marnier sauce, fondant potatoes and caramelized

chicory with orange

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

GRILOVANY DANCI HRBET S RUZICKOVOU KAPUSTOU, LARDEM, TOPINAMBUROVYM PYRE
A OMACKOU z PECENYCH SALOTEK

Fallow deer saddle with Brussels sprout, lardo, Jerusalem artichoke purée

and shallot sauce

MERLOT , ULEHLE" VYBER Z HROZNU - HORAK

. PINA COLADA TAPIOCA S ANANASEM, RUMEM, LIMETOVYMI PUSINKAMI A KOKOSOVOU ZMRZLINOU
Pifla colada tapioca with pineapple, rhum, lime meringue and coconut ice cream

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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N m podzim 2026

MICHELIN BIB GOURMAND

- 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 Z POLNICKU, GRANNY SMITH JULIENNE A KRENU S LIBECKOVOU MAJONEZOU 290K&
A JALOVCOVO - ORECHOVOU GRANOLOU

Mache, Granny Smith juliennes and horseradish salad with lovage mayo

and juniper & walnut granola

CIZRNOVY HUMMUS S RAW DATLOVYM CHLEBEM, SUSENYMI RAJéATY, FAVA FAZOLEMI 290K¢
A GRANATOVYM JABLKEM
Hummus with raw date bread, sun dry tomatoes, fava beans and pomegranate

HLAVNI JIDLA / MAIN COURSE

LANYZOVE GNOCCHI S PECENOU DYNiI, SALVEJOVYM MASLEM 390K&
A LISKOVYMI ORISKY
Truffle gnocchi with baked pumpkin, sage butter and roasted hazelnuts

LISKOVE RIZOTO S DIVOKOU BROKOLICI A PARMESANEM 390 K&
Chanterelle mushroom risotto with wild broccoli and Parmesan

RAGU ZE ZELENYCH FAZOLEK, RUZICKOVE KAPUSTY A HLIVY S CHERRY RAJCATY 390 K&

A TOPINAMBUROVYM PYRE
Ragout of green beans, Brussels sprout, oyster mushroom with cherry tomatoes
and Jerusalem artichoke purée

DEZERTY & SYRY / DESSERTS & CHEESE

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

PINA COLADA TAPIOCA S ANANASEM, RUMEM, LIMETOVYMI PUSINKAMI 195 K&
A KOKOSOVOU ZMRZLINOU
Pifla colada tapioca with pineapple, rhum, lime meringue and coconut ice cream

COKOLADOVY FONDAN , VALRHONA GRAND CRU“ S VISNEMI A PISTACIOVOU ZMRZLINOU 195 K&
Chocolate fondant ,Valrhona grand cru“ with cherries and pistachio ice cream

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



