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SILVESTROVSKE MENU

NYE MENU

6500 CZK
WINE PAIRING 2450 CZK

Kaviar z jesetera, bliny, creme fraiche, kopr
Sturgeon caviar, blines, creme fraiche, dill

Perigordsky lanyz, choux s houbovo lanyzovym krémem
Perigord truffle, choux stuffed with truffle mushroom cream

Musle sv. Jakuba, CoCka beluga, bylinkova emulze, limetovy kaviar, kaviar ze pstruha,
porkove seno
Scallops, beluga lentil, herb emulsion, finger lime, trout caviar, leek hay

Torteliny plnéné dynovou smési, dynove veloute, salsa z peCenych papriky, dynovy olej
Tortelini stuffed with pumpkin, pumpkin veloute, baked pepper salsa, pumpkin oil

Humfi bisque, humr poSirovany v masle, fenykl, konfitovana rajCata, koprovy krém,
divoké byliny
Lobster bisque, butter lobster poached, fennel, confit tomatoes, dill cream, wild herbs

Hovézi svickova, karamelizovany topinambur, baby mrkev, Svestky, perigordsky
lanyZovy jus
Bio beef sirloin, caramelized Jerusalem artichokes, baby carrots, plums, perigord truffle

demi glace

Sorbet z roiboos Caje, krvavy pomeranc¢
Roiboos tea sorbet, blood orange

Cokoladové pavé, mandarinkovy sorbet, pistacie
Chcolate pavé, mandarin sorbet, pistachios

Petit four
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VEGETARIANSKA VERZE

VEGETARIAN OPTION
6500 CZK

Avokado, bramborovy chips, kedlubna, krfepelCi vejce
Avocado, potato chips, kohlrabi, quail egg

Perigordsky lanyz, choux s houbovo lanyzovym krémem
Perigord truffle, choux stuffed with truffle mushroom cream

Cervena Fepa, Eo&ka beluga, bylinkova emulze, limetovy kaviar, pérkové seno
Red beetroot, beluga lentil, herb emulsion, finger lime, leek hay

Torteliny plnéné dynovou smeési, dynove veloute, salsa z peCenych papriky, dynovy olej
Tortelini stuffed with pumpkin, pumpkin velouté, baked pepper salsa, pumpkin oil

Kvétakovy krem, brokolicovy flan, divoka brokolice, mandle, perigordsky lanyz
Califlower cream, broccoli flan, wild broccoli, almonds, perigord truffle

Smazeny celer, karamelizovany topinambur, baby mrkev, Svestky, perigordsky lanyZovy
jus

Fried celeriac, karamelized sunchokes, baby carrots, plums, perigord truffle demi glace

Sorbet z roiboos Caje, krvavy pomeranc
Roiboos tea sorbet, blood orange

Cokoladové pavé, mandarinkovy sorbet, pistacie
Chcolate paveé, mandarin sorbet, pistachios

Petit four
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VEGANSKA VERZE

VEGAN OPTION
6500,- CZK

Avokado, bramborovy chips, kedlubna
Avocado, potato chips, kohlrabi, quail egg

Perigordsky lanyz, houbovo lanyzovym krémem
Perigord truffle, choux stuffed with truffle mushroom cream

Cervena Fepa, Eo&ka beluga, bylinkova emulze, limetovy kaviar, pérkové seno
Red beetroot, beluga lentil, herb emulsion, finger lime, leek hay

PSenicné knedliCky plnéné dynovou smési, dynove veloute, salsa z peCenych papriky,
dynovy olej
Tortelini stuffed with pumpkin, pumpkin veloute, baked pepper salsa, pumpkin oil

Kvétakovy krem, divoka brokolice, mandle, perigordsky lanyz
Califlower cream, broccoli flan, wild broccoli, almonds, perigord truffle

Smazeny celer, karamelizovany topinambur, baby mrkev, Svestky, perigordsky lanyZzovy
jus

Fried celeriac, karamelized sunchokes, baby carrots, plums, perigord truffle demi glace

Sorbet z roiboos Caje, krvavy pomeranc
Roiboos tea sorbet, blood orange

Cokoladové pavé, mandarinkovy sorbet, pistacie
Chcolate paveé, mandarin sorbet, pistachios

Petit four



