WU

Gault:Millau

SILVESTROVSKE
MENU 2026

NEW YEAR’S EVE MENU

31.12. 2026 - OD 18:00
POUZE NA SILVESTRA / NEW YEAR’S EVE ONLY
31 DECEMBER 2026 - FROM 6:00 PM

AMUSE-BOUCHE
Cerstva tistFice s mango kaviarem a pénou z limetek

Fresh oyster with mango caviar and lime foam
Bollinger Special Cuvée Brut, Champagne N.V. - 0,11

PREDKRM / STARTER
Hovézi tatarak ze stareného krku s krémem z Robioly a kaviarem Oscietra

Beef tartare of aged beef neck with Robiola cream and Oscietra caviar
Gelber Muskat Smaragd, Mazza 2025 - 0,125 1

MEZICHOD / 1ST COURSE
Consommeé z pecenych kiepelek s korenovou zeleninou a cappelletti s buvoli ricottou
Consommeé of roasted quail with root vegetables and cappelletti filled with buffalo ricotta
Riesling Smaragd Ried Bruck J&G Hogl, Wachau 2025 - 0,125 1

HLAVNI CHOD / MAIN COURSE

Filatko z ¢ervencho stitnika a la meuniere s topinambury, maslovou omac¢kou a zimnim lanyzem
Red gurnard a la meuniere with butter sauce, Ferusalem artichokes and winter truffles
Meursault Domaine Chantal Lescure, Bourgogne 2023 - 0,125 1

NEBO / OR
160 g starena hovézi svickova s omackou Dolcetto d’Alba, foie gras, variaci ¢cerného korene a lanyzi
160 g aged beef fillet with Dolcetto d’Alba sauce, foie gras, variation of salsify and truffles

Sapaio Toscana Rosso Podere Sapaio, Toscana 2021 - 0,125 |

PREDDEZERT / PRE-DESSERT

Praliné z pekanovych orechii s malinami a jedlym 22karatovym zlatem
Pecan praline with raspberries and 22-carat gold

Recioto della Valpolicella Villa Spinosa, Veneto 2021 - 0,051

DEZERT / DESSERT
Krupavé tiramisu se stribrnym pudrem
Crispy tiramisu with silver powder
Espresso Martini

MENU 4500 K¢
VINNE PAROVANI / WINE PAIRING 1800 K¢

REZERVACE PREDEM NUTNA / ADVANCE RESERVATION REQUIRED

+420 607 277 123 - infowdejvickas4.cz - www.dejvickas4.cz




