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Predkrmy

Slarters

Hovézi tatarak ,.al Tiramisu“ s krémem z mascarpone, cernym lanyzem a kastany 375 K¢

Beef tartare ,al Tiramisu* with Mascarpone foam, black truffles and chestnuts 2

Carpaccio z Kranase Dumerilova “Ricciola” s lehce pikantnim dresinkem z yuzu, ¢ernou 399 K¢

majoné¢zou a pomelem -

Carpaccio of ricciola with lightly spicy yuzu dressing, black mayo and pomelo

Salat z divokych bylin se Spenatem, ostruzinami, pe¢enymi slanymi arasidy, 289 K¢

dresinkem z balzamika Foresta Nera a syrem stracciatella z buvoliho mléka B

Wild herb salad with spinach, blackberries, peanuts, Foresta Nera balsamic dressing

and Stracciatella di Bufala cheese

I4
Hlavni chody
Main courses
Vysoky rosténec s uzenou bramborovou kasi, mandlemi, smrzovou omackou 799 K¢
a cibulovou marmeladou s octem Xeres \5
Entrecote with smoked potato puree, almonds, morel sauce and onion marmalade with Xeres vinegar
140 g Zprudka peceny prémiovy tunak s divokou brokolici, ¢ernym ¢esnekem, zeleninovymi 685 K¢
cappelletti a omackou z moselského Rieslingu, s lososovym kaviarem a granatovym jablkem A
140 g Seared premium tuna with wild broccoli, black garlic, vegetables cappelletti and sauce of Mosel Riesling
with salmon caviar and pomegranate
Risotto s pecenou maslovou dyni s emulzi ze syru stracciatella z buvoliho mléka a svatojanskymi orechy 465 K¢
Pumpkin risotto with emulsion of Stracciatella di Bufala cheese and black walnuts ']
Dezerty
Desserls

Krupavé Tiramisu s glazé z Amaretta 219 K¢

Crispy Tiramisu with Amaretto glazé

Merunkova variace s gazpachem z Grand Marnier a esenci rozmarynu 225 K¢

Apricot variation with Grand Marnier gazpacho and rosemary essence

Horky c¢okoladovy dort s hermankem, pénou z arasidi, sezamovym korpusem s Tahini 239 K¢

a vanilkovou zmrzlinou
Dark chocolate cake with chamomile, peanut foam, Tahini sesame corpus and vanilla ice cream

8 vegetarianské jidlo | vegetarian
¢ bezlepkové jidlo | gluten free

Da

www.dejvickas4.cz | info@dejvickas4.cz| +420 607 277123

Da



