e

BISTRIC

DEGUSTACNE MENU

.
KOZi SYR
bylinkové pesto, vajicko, chrumkava pSenica 378
Veltlinske &ervené skoré (VCS) - HOUSE WINE, Repa Winery, Senkvice, SK

Il
SEZONNE HRIBY

zemiaky, hribova espuma, konfitovany Zitok 367
Riesling Donnhoff Trocken, Weingut Dénnhoff, Nahe, DE

1.
ZUBAC
halaszlé omacka, tvarohové knedli€ky, slanina, mangold "3+7
VEGGIE

SPARGLA

modry syr, lieskovcové pyré, chlebova mrvenicka 2
Chabilis Envers de Valmur, Domaine des Malandes, Burgundy, FR

V.
JAHNACI CHRBAT

hrasok, jogurt, Cierny cesnak®
VEGGIE

PSENOTO
z Cervenej pSenice, Spargla, medvedi cesnak 7
Marsannay (Pinot Noir), Domaine Joseph Roty, Burgundy, FR

V.
TVAROH, REBARBORA

korenista Cokoladova zmrzlina '#7
"M" Rosé MINUTY, Chateau Minuty, Provence, FR

5 chodové degustaéné menu /69 €
5 chodové degustacné menu & wine pairing / 109 €

Head Chef Peter Gogal
Sous Chefs Matus Cermak & Marek Gombas
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BISTRIC

MALE DEGUSTACNE
MENU

.
SEZONNE HRIBY
zemiaky, hribova espuma, konfitovany Zitok 367
Riesling Donnhoff Trocken, Weingut Donnhoff, Nahe, DE

Il
ZUBAC
halaszlé omacka, tvarohové knedli¢ky, slanina, mangold 347
VEGGIE

SPARGLA

modry syr, lieskovcové pyré, chlebova mrvenicka 2
Chabilis Envers de Valmur, Domaine des Malandes, Burgundy, FR

1.
JAHNACI CHRBAT
hrasok, jogurt, Cierny cesnak ®
VEGGIE
PSENOTO
z Cervenej pSenice, Spargla, medvedi cesnak'”
Marsannay (Pinot Noir), Domaine Joseph Roty, Burgundy, FR

V.
TVAROH, REBARBORA

korenista Cokoladova zmrzlina '#7
"M" Rosé MINUTY, Chateau Minuty, Provence, FR

4 chodové degustaéné menu/49 €
4 chodové degustaéné menu & wine pairing/ 86 €

Head Chef Peter Gogal
Sous Chefs Matus Cermak & Marek Gombas



