cestavrace  VELIKONOCNI

00
N2

MICHELIM BIB GOURMAND

Vi Kepeir  MENU 2026

PA 3. - PO 6. DUBNA

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 VYHONKU
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

0,31 /0,51

55 K& / 85 Ké&

1 100 K¢
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



