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MICHELIN BIB GOURMAND

SLAVNOSTNI NABIDKA

CHAMPAGNE GRAND CRU BLANC DE BLANCS
BRUT RESERVE - CHAPUY

PREDKRMY / STARTERS

LETO 2024

0,12 1 / 270 K&

FOIE GRAS POSIROVANA V TOKAJSKEM VINE S MELOUNEM CANTALOUPE 390
A DATLOVYM CHLEBEM

Foie gras poached in tokaj wine with cantaloupe melon and date bread

TUNAKOVY TATARAK S AVOKADEM, TOBIKO KAVIAREM A KREPELCIM VEJCEM 320
Tuna tartare with avocado, tobiko caviar and quail egg

DO RUZOVA PECENY TELECI HRBET S LANYZOVOU MAJONEZOU 320
A ZELENINOU NAKLADANOU V MALINOVEM OCTU

Cold veal saddle with truffle mayo and pickled vegetables in raspberry vinegar

SNECI PO BURGUNDSKU S BYLINKOVYM MASLEM A CESNEKOVOU BAGETOU 290
Burgundy snails with parsley butter and garlic baguette

CANNELLONI Z CERVENE REPY S CERSTVYM KOZIM SYREM, MEDOVYM DRESINKEM 270
A VLASSKYMI ORECHY

Beetroot and goat cheese cannelloni with honey dressing and wallnuts

VYBER MINI PREDKRMU DLE SEFKUCHARE 1 OSOBA/ 1PERSON 350
Chef starters selection 2 osoby/ 2 persons 490
SALATY / SALADS

CAESAR SALAT S KURETEM / TYGRIMI KREVETAMI 375
Caesar salad with chicken / tiger prawns

POLEVKY / SOUPS

SILNY BAZANTI VYVAR S MADEIROU, JATROVYM KNEDLICKEM A ZELENINOU 125
Pheasant consommé with madeira, liver dumpling and vegetables

CHLAZENE GAZPACHO S KROKETOU Z TRESKY A JAMON SERRANO CHIPSEM 195

Gazpacho with cod fish croquettes and jamon serrano chips



RYBY / FISH

FILET Z MAKRELY S OMACKOU Z PECENYCH PAPRIK A BAZALKOVYMI RAVIOLAMI
PLNENYMI SUSENYMI RAJCATY
Mackerel fillet with baked peppers sauce and basil & sundry tomatoes ravioli

STEAK Z MECOUNA S PISTACIOVYM OLEJEM, POMERANCI, RUZOVYM PEPREM,
RUKOLOU A BRAMBOROVYMI LUPINKY

Swordfish steak with pistacchio o0il, orange, pink peppercorn, rocket salad
and roasted potatoes

OPEKANE KREVETY, CHOBOTNICE, KALAMARY A MUSLE S PASTISEM,
CUKETOU A CHERRY RAJCATY

Sea food plate - prawns, octopus, calamary and mussels with pastis,
zucchini and cherry tomatoes

HLAVNI JIDLA / MAIN COURSE

PECENE BABY KURATKO NA TYMIANU SE SAFRANOVYM RISOTTEM,
GLAZIROVANOU KAROTKOU A HRASKOVYMI LUSKY
Baked baby chicken with thyme, saffron risotto, glazed carrots, snap pea

IBERICO VEPROVY FRENCH RACK S OMACKOU Z BRANDY DE JEREZ, DYNOVYMI NOKY
A STONKOU BROKOLICI
Iberico pork french rack with brandy de jerez sauce, pumpkin ghocchi and broccoli

JEHNECI HRBET V HRIBKOVE KRUSTE S OMACKOU Z PECENEHO CESNEKU,
TOPINAMBUROVYM PYRE A RESTOVANYM SPENATEM

Lamb saddle with porcini crust with baked garlic sauce, jerusalem artichoke purée
and roasted spinach

TELECI RIB-EYE STEAK S PEPROVOU OMACKOU, GRILOVANOU ZELENINOU
A OPEKANYMI GRENAILLEMI
Veal rib-eye steak with pepper sauce, grilled vegetables and grenailles

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

DEZERTY & SYRY / DESSERTS & CHEESE

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

,TARTE AUX POMMES"“ JABLECNO - MANDLOVY KOLAC SE SLANO-KARAMELOVOU ZMRZLINOU
»TARTE AUX POMMES"“ Apple & almond pie with salted caramel ice cream

MATCHA MOUSSE Z BILE COKOLADY S COKOLADOVYM BROWNIES , VALRHONA™
A COULIS Z DRACIHO OVOCE
Matcha white chocolate mousse with valrhona brownies and dragon fruit coulis

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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MENU KOPEC

CTYRCHODOVE DEGUSTACNI MENU
1 050 Ké&

WINE PAIRING
4 SKLENICE / 4 GLASSES
690 K¢

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

0.0.0.0.0.0.0.0.0.9.0.0.9.0.0.0.0.0.0.0.0.0.4

2. CHLAZENE GAZPACHO S KROKETOU Z TRESKY A JAMON SERRANO CHIPSEM
Gazpacho with cod fish croquettes and jamon strano chips

XXXXXXXXXXX XXX XXXXKXKXXXX

3. FILET Z MAKRELY S OMACKOU Z PECENYCH PAPRIK A BAZALKOVYMI RAVIOLAMI
PLNENYMI SUSENYMI RAJCATY
Mackerel fillet with baked peppers sauce and basil & sundry tomatoes ravioli

XXXXX XXX XXX XXX XXX XXXXXX
NEBO / or

IBERICO VEPROVY FRENCH RACK S OMACKOU Z BRANDY DE JEREZ, DYNOVYMI NOKY
A STONKOU BROKOLICI

Iberico pork french rack with brandy de jerez sauce, pumpkin ghocchi and broccoli

XXXXXXXXXXX XXX XXXXKXXXXX
NEBO / or

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

XXXXXXXXXXX XXX XXX XKXXXXX

4. ,TARTE AUX POMMES“ JABLECNO - MANDLOVY KOLAC SE SLANO-KARAMELOVOU ZMRZLINOU
»TARTE AUX POMMES“ Apple & almond pie with salted caramel ice cream

)9.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.4
NEBO / or

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

.0.0.0.0.9.0.0.9.0.0.0.9.0.0.9.0.0.0.0.0.0.0 ¢



MENU CHEF

PETICHODOVE DEGUSTACNI MENU
1 550 K&

WINE PAIRING

5 SKLENIC / 5 GLASSES
850 K&

1. TUNAKOVY TATARAK S AVOKADEM, TOBIKO KAVIAREM A KREPELCIM VEJCEM
Tuna tartare with avocado, tobiko caviar and quail egg

0.0.0.0.0.0.0.0.0.9.0.0.9.0.0.0.0.0.0.0.0.0.4

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

XXXXX XXX XX XXX XX XXX XXXXX
NEBO / or

STEAK Z MECOUNA S PISTACIOVYM OLEJEM, POMERANCI, RUZOVYM PEPREM,
RUKOLOU A BRAMBOROVYMI LUPINKY

Swordfish steak with pistacchio o0il, orange, pink peppercorn, rocket salad
and roasted potatoes

0.0.0.0.0.0.0.0.0.0.0.0.9.0.0.0.0.0.0.0.0.0 4

3. FOIE GRAS POSIROVANA V TOKAJSKEM VINE S MELOUNEM CANTALOUPE
A DATLOVYM CHLEBEM
Foie gras poached in tokaj wine with cantaloupe melon and date bread

XXXXXXXXXXX XXX XXX XKXKXXXX

4. PECENE BABY KURATKO NA TYMIANU S SAFRANOVYM RISOTTEM A STONKOU BROKOLICI
Iberico pork french rack with brandy de jerez sauce, pumpkin ghocchi and broccoli

XXXXX XXX XX XXX XXX XX XXXXX
NEBO / or

~ > 2

JEHNECI HRBET V HRIBKOVE KRUSTE S OMACKOU Z PECENEHO CESNEKU,
TOPINAMBUROVYM PYRE A RESTOVANYM SPENATEM

Lamb saddle with porcini crust with baked garlic sauce, Jjerusalem atichoke purée
and roasted spinach

.9.0.0.0.9.0.0.9.0.0.0.9.0.0.9.0.0.0.0.0.0.0 ¢

5. MATCHA MOUSSE Z BILE COKOLADY S COKOLADOVYM BROWNIES ,VALRHONA“
A COULIS Z DRACIHO OVOCE
Matcha white chocolate mousse with valrhona brownies and dragon fruit coulis

XXXKXXXXXXXX XXX XXXXKXXXXX

NEBO / or

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

0.0.0.0.0.0.0.0.0.0.0.0.9.0.0.0.0.0.0.0.0.0.4



