MENU KOPEC 1110 k& WINE PAIRING 690 K&

CTYRCHODOVE DEGUSTACNI MENU 4 SKLENICE / 4 GLASSES

. BURRATA S MARINOVANOU REPOU, éPENATEM, LILKOVYM KAVIAREM A PINIEMI
Burrata with marinated beetroot, spinach, aubergine caviar and pine nuts

RYZLINK RYNSKY - VINARSTVI MLYNEK

. RAVIOLA S TELECIM KRKEM, MEDVEDIM CESNEKEM A SMRZOVOU OMACKOU
Ravioli with veal neck, wild garlic and morel sauce

PINOT NOIR - JAROSLAV SPINGER

. FILET Z DIVOKEHO ,KETA“ LOSOSA S NOILLY PRAT OMACKOU, VANILKOVYM PYRE
A STONKOVOU BROKOLICI
Wild ,keta"™ salmon fillet with noilly prat sauce, vanilla purée and broccoli

RYZLINK VLASSKY - PERINA
NEBO / or

HOVEZI FLANK STEAK S BATATOVYM PYRE, PLOCHYMI FAZOLEMI, KARAMELIZOVANOU
SALOTKOU A OMACKOU BORDELAISE

Beef flank steak with sweet potatoes purée, supermarconi beans,

caramelized shallots and sauce bordelaise

CABERNET - MERLOT , BODRO“ - J. STAVEK
NEBO / or

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

CABERNET SAUVIGNON , TUROLD: VYBER Z HROZNU - HORAK

. VANILKOVE CREME BROULEE S MANGOVO - MUCENKOVYM SORBETEM
Vanilla créme brGlée with mango & passion fruit sorbet

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

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

NABIZIME TAKE

VEGETARIANSKE MENU

MENU CHEF 1 550 K& WINE PAIRING 850 K&

PETICHODOVE DEGUSTACNI MENU 5 SKLENICE / 5 GLASSES

. TUNAKOVE CARPACCIO MARINOVANE V YUZU KOSHO A SOJOVE OMACCE SE SEZAMEM A OKURKOU

Tuna carpaccio marinated in yuzo kusho, soya sauce with sesame and cucumber

ROSE , TRKMANSKA“ - J. STAVEK

. KALAMARY PLNENE VEPROVYM MASEM S KREVETAMI, SOM-TAM SALATEM

A MANGOVO - CHILLI MAJONEZOU
Calamari stuffed with pork & prawns, som tam salad and mango & chilli mayo

SYLVANER - JOHAN W TREBIVLICE

NEBO / or

FILET Z MORSKEHO VLKA S PERSILLADOU, CIZRNOVYM HUMMUSEM A ZELENINOU RATATOUILLE
Sea bass fillet with persillade, chickpeas hummus and ratatouille vegetables

CHARDONNAY ,BIG" - FABIG

. FOIE GRAS POSIROVANA V GEWURZTRAMINERU S FIKOVO - JABLECNYM CHUTNEY

A MASLOVOU BRIOSKOU
Foie gras poached in gewlrztraminer with figs-apple chutney and butter brioche

TRAMIN KORENNY ,VYBER Z CIBEB“ - VOLARIK

. KRALICI BALLOTINA S FOIE GRAS, PANCETTOU, HRASKOVYM RISOTTEM A MATOVOU OMACKOU

Rabbit ballotine with foie gras, pancetta, green peas risotto and mint sauce

CHARDONNAY / PINOT - GALA
NEBO / or

TELECI PAVOUCEK PLNENY ZELENINOU S BYLINKOVYM GNOCCHI, SMETANOVYM SPENATEM
A OMACKOU Z PECENEHO CESNEKU
Veal spider steak with vegetables, herb gnocchi, creamy spinach and garlic confit sauce

MERLOT ,ULEHLE“ VYBER Z HROZNU - HORAK

. TVAROHOVE KNEDLIKY S MARCIPANEM, JAHODAMI A BAZALKOVYM CUKREM

Sweet curd cheese dumplings with marzipan, strawberries and basil sugar

SALER CERVENY - SPALKOVI
NEBO / or

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




