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MAICHELIN Bil GOURMAND

4 CHODOVE MENU S APERITIVEM 1 550 K&
4 SKLENICKY WINE PAIRING 750 K&

AMUSE BOUCHE & CREMANT BRUT ROSE ,CUVEE M“ - MARRENON 0,121

HOVEZI PASTRAMI S MRKOVOVO-ZAZVOROVYM PYRE A NAKLADANOU ZELENINOU
Beef pastrami with carrot & ginger purée and pickled vegetables

ROSE TRKMANSKA - ,STAVEK“ CESKA REPUBLIKA

KREVETY FLAMBOVANE BRANDY DE JEREZ S ZAUZENYM CIZRNOVO-PAPRIKOVYM
HUMMUSEM LA CHINATTA
Prawns flambé with brandy de Jerez and smoked hummus La Chinata

CHARDNONAY MAX RESERVA - ,ERRAZURIS" CHILE

PECENY CANDAT S BYLINKOVYM MASLEM, RUZOVYM PEPREM,
SAFRANOVYM RISOTTEM A CISARSKYMI LUSKY

Pikeperch fillet with herb butter, pink peppercorn,
saffron risotto and snow peas

SYLVANER , TRADITIONY ALSACE - ,PFFAF“ FRANCIE
NEBO,/ or

DO RUZOVA PECENE KACHNI PRSO NA POMERANCICH S OMACKOU GRAND MARNIER,
BRAMBOROVYM FONDANTEM A GLAZIROVANOOU CEKANKOU

Grilled duck breast with oranges, Grand marnier sauce,

potato fondant and glazed endive

DOURO ,SINO" 2018 - ,ROMANEIRA“ PORTUGALSKO

MALINOVA TAPIOCA S LIMETOVYMI PUSINKAMI A KOKOSOVOU ZMRZLINOU
Raspberries tapioca with lime meringue and coconut ice cream

TRAMIN KORENNY VYBER Z CIBEB - , VOLARIK“ CESKA REPUBLIKA



