7 / /

ROMANTICKA VECERA

Amuse bouche

Kacacia pecen / Foie gras "’
Grilovand pecern, datle, hruska, ribezlova omédcka, brioska
Grilled foie gras, dates, pear, currant sauce, brioche

Tekvicova polievka / Pumpkin soup ~*”

Krémovd polievka, pomarang, zézvor, semiacka, tekvicovy olej
Cream soup, orange, ginger, seed, pumpkin oil

Telacie / Veal 77 1°

Telaci chrbat, petrzlen, hor¢ica, zemiaky
Rack of veal, parsley, mustard, potatoes

Slivkové gule / Plum balls ">~

Slivky, opecena strithanka, prepélené maslo,
Stroh Rum 80%, $korica

Plums, toasted breadcrumbs, burnt butter,
Stroh Rum 80%, cinnamon

Cena / Price:
39 € (osoba/ person)

Romantickt veceru zostavil
Executive Chef Daniel Marek.
The romantic dinner was prepared by
Executive Chef Daniel Marek.
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