amane
Silvestrovske menu
New Year's menu

Amuse bouche
Amuse bouche
0,1 1 CHAMPAGNE GRAND RESERVE 1°t CRU - Vilmart & Cie

Tunndk marinovany v éerveném pepfi s peperondtou ze spalenych paprik
Tuna marinated in red pepper with charred bell peppers pepperonata
0,1 1 VERNACCIA DI ST. GIMIGNANO FIORE - Montenidoli 2019

Ravioli plnéné kozim syrem s lanyZovou omac¢kou a pinie
Ravioli filled with goat cheese with truffle sauce and pine nuts
0,1 1 SAUVIGNON BLANC - Marchesy di Grésy 2021

Grilované krevety v Lardu s kvétakovym pyré,

salam Spianata Calabra a zauzené mandle

Grilled prawns in Lardo with cauliflower purée,
Spianata Calabra salami and smoked almonds

0,1 1 BOURGOGNE COTE D'OR BLANC - Henri Germain 2018

Jeleni hEbet s petrZelovym pyré, divokou

brokolici a omac¢kou z vina Marsala

Venison backstrap with parsley purée, wild

broccoli and Marsala wine sauce

0,1 1 BRUNELLO DI MONTALCINO RISERVA - Capanna 2015

Mandlové tortino s malinovym coulis a sorbet z muéenky
Almond tortino with raspberry coulis and passion fruit sorbet
0,1 1 MOSCATO D'ASTI - PAOLO SARACO 2021
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