Velikono€ni menu / Easter menu

Terina z kachnich jater foie gras
Velvety foie gras terrine
(Amuse Bouche)

Dauphin de Guiraud Sauternes
FRANCE 2004

SusSena jehnédi Sunka s jarnim salatkem a pampeliSkovym dresinkem
Dried Lamb Ham with spring salad and Dandelion dressing

Pinot Grigio, Santa Margherita
ITALY 2007

Brasirované veprové kolinko s mladym Spenatem,
pecenou velikonoc¢ni nadivkou a ¢esnekovou pénou
Braised Pork Shank served with fresh spinach,
nettle bread cake and garlic foam

Cabernet Moravia, Sdkal
CZECH REPUBLIC

Bramborové SiSky s makem, domacim rebarborovym sorbetem, susenymi
Svestkami v marinadé a vanilkovym krémem
Potatoes cone served with poppy seeds, homemade rhubarb sorbet,
marinated prunes and smooth vanilla cream

Hrabal sekt
CZECH REPUBLIC

Menu without Wines 1.250 CZK

Menu with Wines 1.750 CZK
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David Sasek
Executive Chef



