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VANOCNI VECERE
CHRISTMAS DINNER
25/12/2025

3290 CZK
WINE PAIRING 1290 CZK

Veuve Clicquot Brut
Amuse bouche

Krémova rybi polévka, poSirovany pstruh v masle, vanocCka, fenykl, racci
Creamy fish soup, butter poached trout, Christmas bread, fennel, cray fish

Hoveézi roast beef, parmazanova emulze, rukola, toast
Roasted beef, parmigiano emulsion, rocket, toast bread

PecCeny krocan, kastanova nadivka, korenova zelenina, brusinky, demi-glace
Roasted turkey, chestnut stuffing, root vegetable, cranberries, demi-glace

Sorbet ze “svaraku”
Spiced mulled wine sorbet

Lisko-ofiskovy krém, merunkovy kompot, mandarinky, karamelizované liskové
ofisky, bila Cokolada
Hazelnut cream, apricot compot, mandarin, caramelized hazelnuts, white chocolate

Petit fours
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VEGETARIANSKA VERZE
VEGETARIAN OPTION

Amuse bouche

Cockova polévka, kofenova zelenina, paZitka
Lentil soup, root vegetables, chive

Bramborova terina, rizickova kapusta, kedlubna, omacka ze zelenych fazolek
Potato terrine, brussels sprouts, kohlrabi, green bean sauce

Grilovana hliva kralovska, smazeny kvétak, brambory, hrasek, kofenova zelenina
Grilled oyster mushroom, fried cauliflower, potatoes, pea, root vegetable

Sorbet ze svaraku
Spiced Frankovka wine sorbet

Chocolate brownie, mandarinkovy gel
Chcolate brownie, mandarin gel

Petit fours
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