TASTING MENU

Amuse bouche
CH.C. ANDRE SEKT, DRY — VLADIMIR TETUR, VELKE PAVLOVICE

Flamed salmon, onion, ginger, lime

SAUVIGNON MORAVINO, LATE HARVEST /DRY — MORAVINO, VALTICE

Mustard bread, pork hock, pickled cucumbers, potato chips
HIBERNAL, , LATE HARVEST /SEMI-DRY — OMASTA, BOJANOVICE

Squash soup, bacon, sage

Plaice, parsley risotto, bacon, sesame
CHARDONNAY TRAMIER, RESERVE / DRY — L. Tramier & Flls, FRANCIE

Deer, cabbage, orange, beetroot, chestnuts
COTES DU RHONE VILLAGES, DRy — Cuvée Sabrine, André Brunell

Potato pasty, apple, plum butter, rum
Lokus CERVENY, SWEET — JAN SVATEK, NEMCICKY

TASTING MENU WITHOUT WINE 1500 KC

TASTING MENU WITH WINE 2150 KC
The Tasting menu is served from 17:00 to 20:30



