VALENTYNSKE MENU
St. Valentine‘s menu

restaurant

UstFice ,,Pousse en Claires®, citron, kopr
Oysters "Pousse en Claires”, lemon, dill
Yerpuist "Pousse an Claires', TMMOH, yKpoII
Champagne Gosset

*
Parfait z kachnich foie gras, kdoulové ¢atni, skoficova grisina
Duck foie gras parfait, quince chutney, cinnamon bread stick
[Tapde u3 yruHo# dya-rpa, aiiBbl YaTHU, KOpHUIa [ puImH

Muscat, Zamecké vinarstvi Trebivlice, 2014
*

Krém z mladé kukuftice s grilovanou musli sv. Jakuba,artycok,
chipsy z ¢ervené fFepy
Young corn cream with grilled St. Jakob scallop,artichoke, beetroot chips
Monooi KyKypy3HBIi KpEM ¢ )KapeHbIM MOPCKHUM TpeberkoM cB. Skoba,
ApPTUILIOKOM, CBEKOJIbHBIMU YUIICAMHU

Ryzlink rynsky, Volarik, Mikulov, 2017
*
Grilované filatko z moi'ského vlka, cizrnové purée, chili,koriandrova péna

Grilled fillet of sea bass, chickpea purée, chili,coriander foam
Kapenoe ¢uae MOPCKOro OKyHs, MIOPE U3 HyTa, YW, KPEM JIJIsl KOpHaHApa

Chardonnay, Yarden, Galilee, 2011
*

Steak z hovézi svickové, pefené kastany, bataty, remulada z pec¢enych paprik
Sirloin steak, roasted chestnuts, sweet potatoes, roasted pepper remoulade
['oBsbKbY CTEHKH, J)KapeHble KalITaHbl, CIaJAKUI KapTodenb, 3aneueHHbIN

reper pemynaj
Bardolino le Nogare, Bertani, Veneto, Italie, 2013

*
Moelleux aux Chocolat, ¢okoladovy fondan, lanyZzova zmrzlina, mandlovy kornout
Moelleux aux Chocolat,chocolate fondant, truffle ice cream, almonds - cone
Moelleux aux Chocolat, moxonagnas momasaka, TproeIbHOE MOPOKEHOE,
MHHJIaJIbHAs KyKypy3a

Porto, Taylor’s 20 y.o.

Menu 1890,- CZK, 1 osoba / 1 person
Vinny doproved / wine pairing 1100,- CZK, 1 osoba /1 person



