Silvestrovskad vecere
NEW YEAR'S EVE
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Mrkvovy tart, rozmaryn
Carrot Tart, Rosemary

Gougere s olomouckymi tvartzky a libeckem
Gougére, Olomouc Cheese, Lovage

Muffin s creme fraiche a kaviarem Beluga
Muffin, Creme Fraiche, Beluga Caviar

Uzeny Uhor, pohanka, pazitka, cerny Cesnek
Smoked Eel, Buckwheat, Chives, Black Garlic

Krem z cocky s bilym lanyzem
Lentil Cream, White Truffle

Laminovana rolka, mlécny chléb s tymianem, maslo s kulturou
Laminated Roll, Milk & Thyme bread, Cultured Butter

Marinovany candat, redkvicka, jablko, mata
Cured Pike Perch, Radish, Apple, Mint

Kvetakovy pudink, kapary z medvediho cesneku, Spenat, uzena paprika
Cauliflower Custard, Wild Garlic Capers, Spinach, Smoked Paprika



Jeseter, fenykl, karamelizovana smetana, kaviar Ossetra
Sturgeon, Fennel, Caramelized Cream, Ossetra Caviar

Ceské Wagyu, brambora, omacka Périgueux, bezovy Pontack
Czech Wagyu Beef, Potato, Sauce Périgueux, Elderberry Pontack

Hermanicky ,,Camembert”, jablecné balzamiko, smrkové vyhonky, sladovy chléb
Hermanice “Camembert”, Apple Balsamic, Spruce, Malt Bread

Hrozny, verjus, hermanek
Grapes, Verjus, Chamomile

LiskooriSkové parfait, drcené kakaové boby, rumovy karamel
Hazelnut Parfait, Crushed Cocoa Nibs, Rum Caramel

Oplatka s viesovym medem
Heather Honey VVafer

Bonbon s vajecnym konakem
Fgg Liqueur Bonbon

Sipkové pate de fruit
Rosehip Pate de Fruit

Linecké cukrovi
Linzer Cookie

Vinné parovani | Wine pairing or Champagne pairing 4 990 CZK

K celkovému uctu bude pripocten 10% servisni poplatek.
10% gratuity will be added to the final bill.



