MICHELIN BIB GOURMAND

PREDKRMY / STARTERS

GRILOVANA CHOBOTNICE S CHERRY RAJCATY, HUMMUSEM Z BILYCH FAZOLI,
GREMOLATOU A PECENYMI LISKOVYMI ORISKY

Grilled octopus with cherry tomatoes, white beans hummus, gremolata
and roasted hazelnuts

GRAVLAX LOSOS MARINOVANY V PEPROVE VODCE S KRENOVYM CREME FRAICHE,
POHANKOVYMI BLINY, KAVIAREM A KREPELCIM VEJCEM

Salmon gravlax marinated in pepper vodka with horseradish créme fraiche,
buckwheat blinis, caviar and quail egg

PLATKY DO RUZOVA PECENEHO TELECIHO S NAKLADANYMI ARTYCOKY
A LIBECKOVOU MAJONEZOU
Cold veal roast with marinated artichokes and lovage mayo

OPECENA FOIE GRAS S MERUNKOVO-CHILLI CHUTNEY, KAKAOVYM CRUMBLEM
A MASLOVOU BRIOSKOU

Pan fried foie gras with apricot & chilli chutney, cacao crubmle and butter brioche

KOzZI SYR S DATLEMI PECENY V BRICKU SE SALATEM Z QUINOI A CITRUSU
S OKURKOVO-MATOVYM KREMEM

Goat cheese & dates baked in brick pastry with quinoa salad, citrus fruits
and cucumber & mint cream

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 SLEPICI VYVAR S JATROVYMI KNEDLICKY, NUDLEMI A ZELENINOU
Chicken consommé with liver dumplings and vegetables

CHRESTOVE VELOUTE S NOILLY PRAT A PAZITKOVOU OMELETOU
Asparagus velouté with Noilly Prat and chive omelette

GDGD RESTAURACE LI]ALIQJSIjt IMIIE]sr[J
N ¢ m A LA CARTE 2026

320

K&

320K¢e

290

590

K¢e

K&

290K¢e

380
550

375

125

225



FILET ZE SIVENA S HOLANDSKOU OMAéKOU, CHRESTEM, BYLINKOVOU STROUHANKOU
A GRENAILLEMI
Brook trout fillet with sauce hollandaise, asparagus, herb breadcrumbs and grenailles

PECENY CANDAT SE SALVEJI, CHRESTOVYM RISOTTEM S MASCARPONE A CUKROVYMI LUSKY
Pike perch fillet with asparagus risotto, sage, mascarpone and sugar snap peas

KREVETY FLAMBOVANE PERNODEM SE SEPIOVYMI TAGLIATELEMI, FAVA FAZOLKAMT,
A FENYKLOVY SALAT S POMERANCEM

Prawns flambéed with Pernod, tagliatelle al nero di sepia, fava beans

and fennel & orange salad

KRALICI BALOTINA SE SMRZI, ESTRAGONOVOU OMACKOU, JEMNYM CESNEKEM
A SPENATOVO - RICOTTOVYMI CANNELLONI
Rabbit ballotine with morels, tarragon sauce, garlic and spinach & ricotta cannelloni

TOURNEDOS Z VEPROVE PANENKY IBERICO S NEUZENOU SLANINOU, ROMESCO OMACKOU
BRAMBOROVYM FONDANEM A PLOCHYMI FAZOLEMI

Iberico pork tenderloin tournedos with bacon, romesco sauce, fondant potatoes
and supermarconi beans

KONFITOVANE JEHNECI LYTKO S MAJORANKOVOU STAVOU, PASTYNAKOVYM PYRE,
MANGOLDEM A GLAZIROVANOU KAROTKOU
Confit lamb shank with marjoram gravy, parsnip purée, glazed chard and carotts

TELECI RIB-EYE STEAK S POMMERY-KAPAROVYM MASLEM, BRAMBOROVYMI ROSTI
A GRILOVANOU ZELENINOU
Veal rib-eye steak with pommery & capers butter, grilled vegetables and potoato rosti

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

TVAROHOVE KNEDLIKY PLNENE JAHODAMI S BAZALKOVYM CUKREM
A JOGURTOVOU ZMRZLINOU
Sweet curd cheese dumplings with strawberries, basil sugar and yoghurt ice cream

BROWNIES , VALRHONA GRAND CRU“ S MORSKOU SOLI, MUCENKOVOU OMACKOU
A CERNO RYBIZOVYM SORBETEM
Brownies ,VALRHONA GRAND CRU“ with sea salt, passion fruits and black currant sorbet

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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. PLATKY DO RUZOVA PECENEHO TELECIHO S NAKLADANYMI ARTYCOKY
A LIBECKOVOU MAJONEZOU
Cold veal roast with marinated artichokes and lovage mayo

ROSE , FRANKOVKA VOC“ - J. STAVEK

. CHRESTOVE VELOUTE S NOILLY PRAT A PAZITKOVOU OMELETOU
Asparagus velouté with Noilly Prat and chive omelette

RYZLINK VLASSKY ,MAIDENSTEIN“ - NEPRAS & Co

. FILET ZE SIVENA S HOLANDSKOU OMAéKOU, CHRESTEM, BYLINKOVOU STROUHANKOU
A GRENAILLEMI
Brook trout fillet with sauce hollandaise, asparagus, herb breadcrumbs and grenailles

RIESLING ,VOC“ — VINARSTVI SONBERK
NEBO / or

TOURNEDOS Z VEPROVE PANENKY IBERICO S NEUZENOU SLANINOU, ROMESCO OMACKOU
BRAMBOROVYM FONDANEM A PLOCHYMI FAZOLEMI

Iberico pork tenderloin tournedos with bacon, romesco sauce, fondant potatoes
and supermarconi beans

MERLOT , ULEHLE" VYBER Z HROZNU - HORAK

. TVAROHOVE KNEDLIKY PLNENE JAHODAMI S BAZALKOVYM CUKREM
A JOGURTOVOU ZMRZLINOU
Sweet curd cheese dumplings with strawberries, basil sugar and yoghurt 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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. GRAVLAX LOSOS MARINOVANY V PEPROVE VODCE S KRENOVYM CREME FRAICHE,
POHANKOVYMI BLINY, KAVIAREM A KREPELCIM VEJCEM

Salmon gravlax marinated in pepper vodka with horseradish créme fraiche,
buckwheat blinis, caviar and quail egg

,BILA“Y FRANKOVKA - J. STAVEK

. KREVETY FLAMBOVANE PERNODEM SE SEPIOVYMI TAGLIATELEMI, FAVA FAZOLKAMI,
A FENYKLOVY SALAT S POMERANCEM

Prawns flambéed with Pernod, tagliatelle al nero di sepia, fava beans

and fennel & orange salad

CHARDONNAY ,BIG“ - ROMAN FABIG
NEBO / or

PECENY CANDAT S SALVEJI, CHRESTOVYM RISOTTEM S MASCARPONE A CUKROVYMI LUSKY
Pike perch fillet with asparagus risotto, sage, mascarpone and sugar snap peas

PINOT BLANC ,MAIDENBURG"“ - REISTEN

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

CABERNET SAUVIGNON ,TUROLD% - HORAK

. KRALICI BALOTINA SE SMRZI, ESTRAGONOVOU OMACKOU, JEMNYM CESNEKEM
A SPENATOVO - RICOTTOVYMI CANNELLONI
Rabbit ballotine with morels, tarragon sauce, garlic and spinach & ricotta cannelloni

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

KONFITOVANE JEHNECI LYTKO S MAJORANKOVOU STAVOU, PASTYNAKOVYM PYRE,
MANGOLDEM A GLAZIROVANOU KAROTKOU
Confit lamb shank with marjoram gravy, parsnip purée, glazed chard and carotts

CABERNET - MERLOT ,BODRO - J. STAVEK

. BROWNIES , VALRHONA GRAND CRU“ S MORSKOU SOLI, MUCENKOVOU OMACKOU
A CERNO RYBIZOVYM SORBETEM
Brownies ,VALRHONA GRAND CRU“ with sea salt, passion fruits and black currant sorbet

SALER CERVENY - SPALKOVI
NEBO / or

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

FENYKLOVY SALAT S POMERANCEM, HUMMUSEM Z BILYCH FAZOLI, KREPELCIM VEJCEM 290K&
GREMOLATOU A PECENYMI LISKOVYMI ORISKY

Fennel & orange salad with white beans hummus, gremolata, mail egg

and roasted hazelnuts

Kozi SYR S DATLEMI PECENY V BRICKU SE SALATEM Z QUINOI A CITRUSU 290Ké&
S OKURKOVO-MATOVYM KREMEM

Goat cheese & dates baked in brick pastry with quinoa salad, citrus fruits

and cucumber & mint cream

HLAVNI JIDLA / MAIN COURSE

SPENATOVO - RICOTTOVE CANNELLONI S CHRESTEM, GLAZIROVANOU KAROTKOU 390 K&

A HOLANDSKOU OMACKOU
Spinach & ricotta cannelloni with asparagus, glazed carrots and sauce hollandaise

CHRESTOVE RISOTTO S MASCARPONE, CUKROVYMI LUSKY, ARTYCOKY 390 K&
A PARMESANEM
Asparagus risotto with mascarpone, sugar snap peas, artichokes and Parmesan

GRILOVANA ZELENINA S CHERRY RAJCATY, PLOCHYMI FAZOLEMI, ROMESCO OMACKOU 390 K&
A BRAMBOROVYM FONDANEM

Grilled vegetables with cherry tomatoes, supermarconi beans, romesco sauce

and potatoes fondant

DEZERTY & SYRY / DESSERTS & CHEESE

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

TVAROHOVE KNEDLIKY PLNENE JAHODAMI S BAZALKOVYM CUKREM 195 KC
A JOGURTOVOU ZMRZLINOU
Sweet curd cheese dumplings with strawberries, basil sugar and yoghurt ice cream

BROWNIES , VALRHONA GRAND CRU“ S MORSKOU SOLI, MUCENKOVOU OMACKOU 195 KC
A CERNO RYBIZOVYM SORBETEM
Brownies ,VALRHONA GRAND CRUY with sea salt, passion fruits and black currant sorbet

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



