MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU .
00\ I=>
1 050 Ké&

RESTAURACE

WINE PAIRING MICHELIN BIB GOURMAND
4 SKLENICE / 4 GLASSES
690 K¢

1. MARINOVANY SIVEN S LIMETOVYM GELEM, QUIONOOU, POMELEM A ZAUZENYMI PECENYMI PAPRIKAMI
Marinated brook trout with lime gel, Quita, pomelo and smoked baked peppers

RYZLINK VLASSKY - VINARSTVI PERINA

2. RAVIOLA PLNENE TRHANYM KANCIM MASEM SE SMAZENYM BRZLIKEM
A ESTRAGONOVOU OMACKOU
Raviolo with pulled wild boar, fried sweetbread and tarragon sauce

MERLOT ,,ULEHLE"“ VYBER Z HROZNU - HORAK

3. CANDAT S KOPROVOU OMACKOU, VEJCEM NA HNILICKO A OPEKANYMI GRENAILLEMI
Pikeperch with dill creamy sauce, soft boiler egg and roasted grenailles

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

ROLOVANY SELECI BOK S CERVENYM KEDLUBNOVYM ZELIM, SKVARKOVYMI PLACKAMI
A CIDROVOU OMACKOU

Porchetta with caramelised kohlrabi, cracklings cake and cider sauce

ROSE , TRKMANSKA" - J. STAVEK
NEBO / or

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

PINOT NOIR - JAROSLAV SPINGER

4. TVAROHOVY KNEDLIK PLNENY NUGATEM SE STROUHANYM PERNIKEM A BOMBARDINO OMACKOU
Curd cheese dumplings with nougat filling in gingerbread crumb and bombardino sauce

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

MERLOT ,SELECTION“ — MORAVINO VALTICE



MENU CHEF

PETICHODOVE DEGUSTACNI MENU /\ :
1 550 K& 7l Ropes

RESTAURACE

WINE PAIRING
5 SKLENIC / 5 GLASSES
850 K¢

MICHELIN BIB GOURMAND

1. DO RUZOVA PECENY TELECI HRBET S LIBECKOVOU POMMERY MAJONEZOU
A ZELENINOU NAKLADANOU V MALINOVEM OCTU
Cold veal saddle with lovage pommery mayo and pickled vegetables in raspberry vinegar

PINOT BLANC - JOHAN W TREBIVLICE

2. OPEKANE KREVETY, CHOBOTNICE, KALAMARY A MUSLE S PASTISEM,
FAVA FAZOLKAMI A CHERRY RAJCATY
Sea food plate - prawns, octopus, calamary and mussels with pastis,
fava beans and cherry tomatoes

CHARDONNAY/PINOT BLANC ,VIKTORIA“ - KRASNA HORA
NEBO / or

FILET Z OMBRINY S HUMMUSEM A CAPONATOU Z DYNE, CUKETY A PAPRIKY
Fillet of ombrina with hummus and pumpkin, zucchini and peppers caponata

CHARDONNAY ,BIG" - FABIG

3. FOIE GRAS POSIROVANA V PORTSKEM VINE S HRUSKOVO - FIKOVYM CHUTNEY
A MASLOVOU BRIOSKOU
Foie gras poached in Porto wine with pear & fig chutney and butter brioche

SALER CERVENY - SPALKOVI

4. PECENA KREPELKA S KASTANOVOU NADIVKOU, BATATOVYM PYRE, STONKOVOU BROKOLICI
A KONAKOVOU OMACKOU
Baked quail with chestnut stuffing, sweet potatoes purée, broccoli and cognac sauce

PINOT NOIR - JAROSLAV SPINGER
NEBO / or

JEHNECI HRBET V BYLINKOVE KRUSTE S OMACKOU Z PECENEHO CESNEKU,
LANYZOVYMI GNOCCHI A RESTOVANYM SPENATEM
Lamb saddle with herb crust with baked garlic sauce, truffle gnocchi and roasted spinach

CABERNET - MERLOT ,BODRO - J. STAVEK

5. COKOLADOVY , VALRHONA“ FONDANT S HORKYMI VISNEMI A PISTACIOVOU ZMRZLINOU
»VALRHONAY chocolate fondant with warm cherries and pistacchio ice team

RYZLINK VLASSKY VYBER Z CIBEB - VINARSTVI PERINA
NEBO / or

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

MERLOT ,SELECTION“ — MORAVINO VALTICE



