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restaurace

Miroslav Grusz

Menu



Kazdy den pro Vas pripravujeme speciality.
Every day we prepare specials for you.

Vemte si Vasi oblibenou lahev vina s sebou domt s 20% slevou.
Take the bottle of wine you like home with you with 20% of discount.

Prosim, zeptejte se nasi obsluhy na alergeny obsazené v jidle.
Please ask your waiter for allergy details about our dish.

Radi pro Vas pripravime vegetarianské, bezlepkové

nebo bezlakt6zové degustaéni menu.
We warmly welcome all vegeterians,
gluten or lactose intolerants with special tasting menu.

Degustaéni menu / Degustation menu

4 chodové / courses
5 chodové / courses
6 chodové / courses
7 chodové / courses
11 chodové / courses

4 chodové / courses s doporu¢enym vinem / with wine pairing
5 chodové / courses s doporu¢enym vinem / with wine pairing
6 chodové / courses s doporu¢enym vinem / with wine pairing
7 chodové / courses s doporu¢enym vinem / with wine pairing
11 chodové / courses s doporu¢enym vinem / with wine pairing

od / from 1620 Ké
od / from 1790 Ké
od / from 2150 Ké
od / from 2350 K¢&
od / from 3570 K¢&

od / from 2100 Ké
od / from 2500 Ké
od / from 2850 Ké
od / from 3300 K¢&
od / from 5350 K¢&



Chutovky / Bites

Marinované olivy
Marinated olives

SuSené Sunka z Bergama
Prosciutto from Bergamo

Vybér salamu
Selection of salami

Vybér syrd
Selection of cheese

Predkrmy / Starters

Kfupavé krevety s krevetovou omackou, pec¢enymi paprikami,
bazalkou a $afranovym krémem

Crispy tiger prawns with prawns sauce, baked peppers,

basil and saffron sauce

Uzeny uhof s libeCkovym krémem a teplym Zloutkem
Smoked eel with lovage cream and warm egg yolk

Hovézi tatarak s Cernym lanyzem a mandlovym krémem
Beef tartare with black truffle and almond cream

Vareny teleci jazyk s turidkovou majonézou a kapary
Boiled veal tongue with tuna mayonnaise and capers

Salat s hovézim masem, koriandrem, merurikami a mandlemi
Salad with beef, coriander, apricot and almonds

Pecena foie gras s hroznovym vinem, ovocnym chlebem,
liskovym ofiSkem a borlvkami
Pan fried foie gras with grapes, fruit bread, hazelnut and blueberries

189 K¢

295 K¢

295 K¢

295 K¢

365 K¢

395 K¢

415 K¢

345 K¢

395 K¢

695 K¢



Speciality MG restaurace / MG specialities
(doporuéeno pro dvé osoby / recommended for two persons)

Mofsky jazyk s lanyZovou omackou 100 g / 355 K¢& (600 — 800 g)
a bramborovou kasi
Dover sole with black truffle sauce and mashed potatoes

Vybér z morskych plodd s raj¢aty, susenymi olivami 440 g /1920 K¢
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)

Hlavni jidla / Main dishes

Zeleninové rizoto s kfupavou zeleninou 295 K¢
Vegetable risotto with crispy vegetables

KFfupavé kufeci prso se zeleninou, krémem z divoké brokolice 385 K¢
a pimento aioli

Crispy chicken breast with poached vegetables and wild broccoli cream

and pimento aioli

Grilovana chobotnice s ¢ernym rizotem s pistaciemi a rajcaty 825 K¢
Grilled octopus with risotto nero, pistachio and tomato

Grilovany hovézi steak ze svi¢kové s foie gras, 1340 K¢
bramborovym pyré a omackou z ¢ernych lanyz(

Grilled beef tenderloin steak with foie gras, potato purée

and black truffle sauce

Grilovany srnci hibet s rebarborou, fiky, divokou brokolici, 865 K¢
pistaciovym krémem a pernikovou omackou

Grilled loin of venison with rhubarb, figs, wild broccoli,

pistachio cream and gingerbread sauce



Dezerty / Desserts

Cokoladovy dort s merufikami a zmrzlinou z morské soli 295 K¢
Chocolate cake with apricots and sea-salt ice cream

MG sorbety a zmrzliny — 1 kopecek 90 K¢
MG sorbets and ice cream — 1 scoop

Pralinka / Praline 48 K& / ks / pc
Vybér syru / Selection of cheese 295 K¢
Kava / Coffee

Cerstvé mleta kava v nasi restauraci je pfirodni Arabikou, pochazi pfimo z rukodélné
prazirny Jamajské kavy Giovanniho Erbisti z Verony (1947).

Coffee in our restaurant is freshly ground natural Arabica, directly imported from roaster
Jamaica coffee of Giovanni Erbisti from Verona (1947).

Espresso 65 K&

Dvojité espresso 85 K¢
Double espresso

Americka kava 85 K¢
American coffee

Cappuccino 85 K¢
Latté macchiato 85 K¢
Ledova kava 95 K¢&

Ice coffee



Caje/Tea

Ronnefeldt — sypany / loose
Cerny / Darjeeling

Zeleny / Green leaf, Morgentau
Hefmankovy / Camomile
Matovy / Mint

Jasminovy / Jasmin

Ovocny / Granny’s garden

Z Cerstvé maty nebo zazvoru
Fresh mint or ginger

Nealkoholické napoje / Non-alcoholic drinks

Cerstvy dzus 0,21 : Pomeran&, Grapefruit
Fresh juice 0,21 : Orange, Grapefruit
DzZusy Granini 0,21 / Juice Granini 0,2I

Coca-Cola, Coca-Cola light, Coca-Cola Zero 0,33l
Fanta Orange, Sprite 0,33|

Kinley Tonic, Ginger ale

Crodino 0,11

Seedlip nealko 0,04l

Nealko Gin Vassa Zero

Nealkoholicky Aperol Spritz

MG limonéada 0,4l / MG lemonade 0,4l

Mineralni vody / Water

Mattoni neperliva / still 0,33l

Mattoni jemné perliva / gently sparkling 0,33I
Mattoni perliva / sparkling 0,33l

Mattoni jemné perliva / gently sparkling 0,71
Rdmerquelle neperliva / still 0,75I
Rdmerquelle perliva / sparkling 0,75l
Kohoutkové voda 11

Mineralni perliva voda 1l

Pivo / Beer

Pilsner Urquell 0,3l

Pilsner Urquell 0,3l lahev / bottle

Pilsner Urquell 0,5l

Birell 0,31 — nealkoholické svétlé / non-alcoholic

110 K&

125 K¢

150 K¢

80 K¢

80 K¢
80 K¢
80 K¢
95 K¢
170 K¢
150 K¢
155 K¢
145 K¢

65 K&
65 K&
65 K&
110 K¢
130 K&
130 K&
60 K&
60 K&

65 K¢
70 K¢
85 K¢
65 K¢



Aperitivy / Aperitifs

Martini Bianco, Rosso, Extra Dry 0,10 |

Contratto Americano rosso 0,05 |

Contratto Vermouth rosso 0,05 |

Contrattto Vermouth bianco 0,05 |

Santén, Borgo san Daniele Vermouth, Mauro Mauri 0,05 |
Campari 0,05 |

Michané koktejly / Mixed cocktails

Campari / fresh orange juice
Aperol Spritz

Aperol Spritz XXL

Kir prosecco

Cosmopolitan

Martini koktejl

Gin Tonic

Negroni

Old fashioned

Destilaty / Spirits 4cl

Zufanek slivovice

Zufanek absint

Zufanek ofechovka

Zufanek hruska

Jelinek slivovice, Gold reserva

Rum

Bacardi carta blanca

Bacardi black

Havana club anejo blanco

Havanaclub 7 y. o

Diplomatico reserva exclusiva

Ron Zacapa Centenario, Solera Gran Reserva 23 y. 0., Guatemala
Ron Zacapa X.0., Guatemala

Presidente 19 anos

PuntaCana Espléndido

PuntaCana Club XOX 50

Vodka
Absolut

Finlandia
Grey Goose

100 K¢
100 K¢
100 K¢
100 K¢
145 K¢
100 K¢

200 K¢
190 K¢
300 K¢
200 K¢
200 K¢
200 K¢
200 K¢
200 K¢
200 K¢

100 K&
100 K&
100 K&
100 K&
180 K¢&

100 K¢
100 K¢
100 K¢
150 K¢
150 K¢
290 K¢
390 K¢
150 K¢
200 K¢
390 K¢

100 K¢
100 K¢
150 K¢



Gin

Zufanek OMG gin
Tanqueray
Bombay Sapphire
Hendrick’s

Tequila

Herradura plata
Herradura reposado

Whiskey

Skotska / Scotch
Monkey Shoulder
Famous Grouse

Irska / Irish
Tullamore dew 12y. o.

Americka / American
Knob Creek 9 y.o.
Maker’s mark

Single malt/ Irish
Midleton 12 y. o.

Single malt / Scotch
Ardberg 10 y. o.

Lagavulin 16 y. o.
Glenfiddich 18 y. o.
Glenfiddich 21 y. o.
Bruichladdich Port Charlotte

100 K&
100 K&
120 K¢
150 K&

200 K¢
200 K¢

150 K¢
100 K¢

155 K¢

150 K¢
150 K¢

440 K¢

150 K¢
180 K¢
200 K¢
930 K¢
250 K¢



Likéry / Liqueurs
Becherovka

Jagermeister

Fernet Stock

Pernot Richard

Grand Marnier

Cointreau

Baileys

Konak / Cognac
Hennessy Fine de Cognac
Hennessy X.O.

Remy Martin V.S.0.P.
Remy Martin 1738 Accord Royal
Remy Martin X.O.

Remy Martin Centaure de Diamant
Remy Martin Louis XIllI

Armanak / Armagnac

Janneau V.S.0.P.

Portské vino / Port wine
Royal Oporto 10 y. o.

Royal Oporto 20 y. o.
Metaxa

Metaxa 12*

Grappa

Grappa Le Diciotto Lune Marzadro Stravecchia
Grappa di Moscato Berta 2010

Acquavite di Pere

Calvados

Cavlados Chateau du Breuil V.S.O.P.

95 K¢
95 K¢
95 K¢
95 K¢
95 K¢
95 K¢
95 K¢

150 K¢
700 K¢
200 K¢
300 K¢
600 K¢
1900 K¢
4200 K¢

100 K¢

210 K¢
300 K¢

190 K¢

160 K¢
380 K¢

160 K¢

200 K¢



