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ROMANTICKA VECERA

Romantic dinner

Predjedlo (v pripade 4-chodovej verzie) / Starter [included with the 4-course menu)
1. Jemne sekany hovidzi tatarak s domacou Z{tkovou majonézou, kaparami,
bylinkovym olejom, fermentovanou cibulou a cerstvym pecivom '-3.7.10
Finely chopped beef tartare with homemade egg yolk mayonnaise, capers,
herb oil, fermented onion and freshly baked bread or roll "3 7.1
2. Restované krevety v jemnej maslovo-vinnej emulzii z bieleho vina 272
Pan-seared prawns served with a delicate butter and white wine emulsion 2712

Polievka / Soup

Krémova hribova kulajda s vajickom pripravenym metddou sous-vide a cerstvym kdprom *7
Creamy wild mushroom soup with a sous-vide egg and fresh dill 37

Hlavné jedlo / Main course
1. Kuracie Supreme pripravené metédou sous-vide s krémovym pSenom,
konfitovanym Zzltkom, bazalkovym jogurtom a zelenou Sparglou >’
Sous-vide chicken supreme with creamy millet, confit egg yolk, basil yoghurt and green asparagus 7

2. Pomaly pecena bravcova krkovicka s hribovym relishom,
jemnou zemiakovou kasou, chrumkavou slaninou a intenzivnym bravéovym consommé ’
Slow-roasted pork neck with wild mushroom relish, smooth mashed potatoes,
crispy bacon and rich pork consommé ’




