5-CHODOVE MENU | 5-COURSE MENU

Amuse Bouche

Mrkvovy tatarak | Carrot Tartare DF
Lanyz
Truffle

Pfedkrm | Starter

Pecené hrebenatky | Roasted Scallops GF
Nduja | Kapusta Cavolo Nero | Piemontské orechy
Nduja | Cavolo Nero | Piedmont Nuts

NEBO | OR
Maslova dyné | Butternut Squash GF, V

Pecend Cervena Fepa | Kavidr z lilku | Nakladané enoki | Omacka z rakytniku
Roasted Beetroot | Eggplant Caviar | Pickled Enoki | Sea Buckthorn Sauce

Polévka | Soup

Topinambur | Jerusalem Artichoke
Krutony
Croutons

Hlavni chod | Main
Ceské Wagyu hovézi | Czech Wagyu GF

KFupavy bramborovy terin | Lanyz | Omécka Albufera | Cerny kofen
Crispy Potato Terrine | Truffle | Albufera Sauce | Salsify

NEBO | OR

Raviolo | Raviolo
Taleggio | Artycok | Beurre Noisette | Parmazan
Taleggio | Artichoke | Beurre Noisette | Parmesan

Preddezert | Pre Dessert

Brie de Meaux s lanyZem a cokoladovymi krekry
Brie de Meaux with Truffle and Chocolate Crackers

NEBO | OR

Krvavy pomerancovy sorbet se Samparnskym
Blood Orange Sorbet with Champagne

Dezert | Dessert

»~Ruzova“ Pavlova | “Rose” Pavlova GF
Maracuja | Li¢i
Passion Fruit | Lychee

NEBO | OR

Jahodovy dort Gateaux se Sampariskym
Strawberry & Champagne Gdteaux

greenhouse

Cena | Price
4 500 CZK | 180 EUR

véetné 1 sklenky Veuve Clicquot

incl. 1 glass of Veuve Clicquot

GF Bez lepku | Gluten Free
DF Bez laktozy | Dairy Free
\ Vegetarianské | Vegetarian

PB Rostlinné | Plant Based

Mate-i jakékoli obavy ohledné potravinovych
alergif, informujte prosim obsluhu pred
objedndnim. K celkovému Gctu bude
pripocten 10% servisni poplatek.

If you have any concerns regarding food dllergies,
please alert your server prior to ordering.
10% gratuity will be added to the final bill.
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