Sommelier’s Table Menu 30.4. 2026

Mrkvova tartaletka, rozmaryn
Carrot Tart, Rosemary

Gougére, olomoucké tvartzky, libecek
Gougeére, Olomouc Cheese, Lovage

Uzeny uhof, erny €esnek, pohanka
Smoked Eel, Black Garlic, Buckwheat
N.V. Sekt

Zitny chléb Sumava & mlécny chléb s tymianem, maslo s kulturou
Sumava Rye Bread & Milk and Thyme Bread, Cultured Butter

Marinovany Alpsky Siven, kfen, okurka
Cured Arctic Char, Horseradish, Cucumber
Riesling Jochinger Federspiel 2024

Dynovy pudink, rakytnik, hnédé maslo
Pumpkin Custard, Sea Buckthorn, Brown Butter
Griiner Veltliner Stein am Rain Federspiel 2025

Starovéka pSenice, Koralovec jezaty, lanyz
Ancient Wheat Porridge, Lions Mane, Truffle
Gruner Veltliner Liebenberg Smaragd 2022

PecCena kachna s medem, celer, Svestka, omacka Bigarade
Honey Roasted Duck, Celeriac, Prune, Sauce Bigarade
Riesling Klaus Smaragd 2017

Delice z tmavé Cokolady, liskovych ofechd a merunék
Dark Chocolate, Hazelnut and Apricot Delice
Riesling Klaus Beerenauslese 2015



