MENU

PREDKRM

Glazovana karotka, mrkvové cremeux na parmazanové
sablé, dytiovo houbovy knedlic¢ek, konfitovany zloutek s
estragonovym olejem, oméacka z kim-chi

Hibernal 2021 Kraus, zemské vino, Mélnik

HLAVNI CHOD

Teleci svickova, glazované teleci paté s foie gras,
restované kveétakové pyré, kompresovany Spenat, ¢erny
koren s lanyzi. omacka z teleciho brzliku

Foret Escot AOC 2016, Médoc

DEZERT

Mandarinka, citrus yuzu, liskové orisky, bezovy kvét,
¢okolada Chloe 47,5 %

Tramin ¢erveny 2021 Vican, vyber z bobuli,
Mikulov

Voda Mattoni

Kava Nespresso



MENU

STARTER

Glazed carrot, carrot pudding on parmesan sable,
pumpkin and mushroom dumpling, confit egg yolk with
tarragon oil, kim-chi sauce

Hibernal 2021 Kraus, zemské vino, Mélnik

MAIN COURSE

Veal tenderloin, glazed veal pate with foie gras, roasted
cauliflower puree, compressed spinach, salsify with
truffles, veal sweetbreads sauce

Foret Escot AOC 2016, Médoc

DESSERT

Tangerine, yuzu, hazelnuts, elderflowers, chocolate
Chloe 47,5 %

Tramin cerveny 2021 Vican, vyber z bobuli,
Mikulov

Voda Mattoni

Kava Nespresso



