M

restaurace

MNIroslaw Grusz

5 chodové degustacni menu / 5 courses degustation menu / od / from 1790,- K¢

Tatarak z morského vika s fenyklem, rebarborou a kaviarem
Seabass tartar with fennel, rhubarb and caviar
485,- K¢

Hraskova polévka s uzenym uhorem a hraskem
Green peas soup with smoked eel and green peas
295,- K¢

Grilovany morsky vlk s citronovou omackou, divokym kvétakem a nakladanymi redkvickami
Grilled seabass with lemon sauce, wild cauliflower and marinated red radish
695,- K¢

Morsky jazyk s lanyZovou omackou a bramborovou kasi
Dover sole with black truffle sauce and mashed potato
100 g / 355,- K& /800 -1000¢g /

Vybér z morskych plodt s rajcaty, susenymi olivami a opec¢enym chlebem
(chobotnice , musle sv. Jakuba, kalamary, krevety)
Selection of seafood with tomatoes, sun-dried olives and toasted bread
(octopus, scallops, calamari, prawns)
440¢g / 1920,- K¢

Teleci svickova s bylinkovym krémem, cernou kapustou,
rimskym kvétakem a peprovou omackou
Veal tenderloin with herbs cream, tuscany cale, romanesco and pepper sauce
825,- K¢

Zemlovka / Traditional apple bread pudding " Zemlovka * 185,- K&

Marinové fiky a Svestky s orechovym krémem, vanilkovou zmrzlinou a bilym makem
Marinated figs and plums with walnuts cream, vanila icecream and white poppy seads
285,- K¢

Pralinka / praline 48,- K¢



