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R ES T/A UR A N T

VELIKONOCNI | EASTER MENU

20.4.2019 - 22.4.2019

Bily chrest | vejce 63°C | kaviar Da Vinci | freficha poto€ni | rukolova
espuma
White asparagus | egg 63°C | caviar Da Vinci | watercress | rocket espuma

Svaty Petr | medveédi ¢esnek | fava fazole | citrusovy sabayon | lardo
John Dorry | ramson | fava beans | citrus sabayon| lardo

Teleci filet | rak | mladé mrkve | jarni Spenat |
hrasek | zeleny chrest | redkvicka
Veal fillet | crayfish | baby carrot | spring spinach | garden green pea |
Green asparagus | red radish

Rebarbora | mrkev | pistacie | mascarpone | jedlé kvéty
Rhubarb | carrot | pistachio | mascarpone | eatable flowers

1350 CZK za osobu | per person

Marek Fichtner — Executive chef
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