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Predkrm

Carpaccio z chobotnice s rajcatovo—limetkovym dressingem
Carpaccio from octopus with tomato-lime dressing
275 K¢
Doporucené vino - Prosecco brut, Tenuta Santa Anna, 0,15 1

90 K¢

¢

Polévka

Limetkové vichyssoise s kaviarem z divokého lososa
Lime vichyssoise with wild salmon caviar

95 K¢
Doporucené vino - Frascati Superiore Silvestri DOC, 2015, Cantine Silvestri, 0,15 |

79 K¢

¢

PRVNI CHOD

Téstovinovi motylci s kousky lososa zaflambovanymi v koraku s rizovou oméackou
Butterfly pastas with salmon chunks flambed in cognac with rosa sauce
215 K¢
Doporucené vino - Thaora rosato IGT, 2011, Vermentino - Monti, 0,15 1
85 K¢
¢



Druhy chod

Stavnaty filet z polarni tresky s krustou z macadamia
oriskld na salatku z brazilského manga a polnicéku

Filet of polar cod with macadamia nuts crust and salad of Brazilian mango and lamb’s lettuce
335 K¢

Doporucené vino - Minaia Gavi di Gavi DOCG, 2013, Nicola Bergaglio, 0,15 |

105 K¢
¢

Pezert

Sorbet z Cerveného grepfruitu a prosecca
Red grepfriut - prosecco sorbet

95 K¢
¢

Toto menu Ize objednat v degusta€nich porcich pro dvé osoby. Cena celého menu
je 734 K€ za osobu.

You can order the whole menu in tasting portions for two people. The price for one person is 734 K¢

Prejeme Vdm piijemny zdZitek!



