DEER TASTING MENU

Amuse bouche
® Hniddk, Sauvignon - pozdni sbér, Morava

Jeleni mousse
uzena srnci kyta, brusinkove pyre, kastanove zelé, bylinkova drobenka

Deer mousse
smoked roe deer leg, cranberry puree, chestnut jelly, herbal crumble

® Genetsch, Riesling, Spdtlese, Feinherb, Mosel

Dymové risotto s kachnim prsem

kachni prso “sous vide", palena dyné, parmazan, granatove jablko,
bylinkovy olej

Pumpkin risotto with duck breast

duck breast “sous vide”, seared pumpkin, Parmesan,
pomegranate, herbal oil

® Luc Pirlet, Grandes Vallées, Limoux blane, Languedoc

Jeleni hibet

bramborovée noky s jeleni pleci, pyré z korenove zeleniny ovonéneé jalovcem,
divoké brusinky

Deer saddle

potato gnocchi with deer shoulder, juniper scented vegetable puree,
wild cranberries

® Chateau du Trignon, Cétes du Rhéne

Les

medovy mousse s lesnim ovocem, cokoladove listky, hlina, cerstvée lesni ovoce, rakytnik

Forest

honey mousse with forest berries, chocolate leaves, chocolate clay, fresh forest fruits,
sea buckthorn

® Grimaldi, Moscato d/Asti, Piemonte

Petit four

Degustacni menu / tasting menu 1490
Vinné parovani / wine pairing 990



