Menw ,,VALENTYN® restouwwant Parnas

Aperitiv / Aperitif
Skleniéka Bohemia Prestige Sekt ROSE brut
Glass of Bohemia Prestige Sekt ROSE brut
99, - CZK

**

Predkrm/ Starter
Marinované KREVETKY s avokadovym salpikonem a €epic¢kou ze slamy z rapikatého
celeru, redukce aceto Balsamico, olivovy olej Frantoia a kiupavy toast
Marinated shrimps with avocado salpikon and ribbed celery, aceto Balsamico reduction,
olive oil Frantoia and crispy toast
199,- CZK

**

Nase speciality / Our specialties
Hluboky talif brokolicového krému se zakysanou smetanou, kousky marinovaného
lososa a prazenymi piniovymi seminky
Deep plate of broccoli cream soup with marinated slices of salmon topped with roasted
pine seeds
149, - CZK

*%

Zvolna peéené KACHNIi PRSICKO, podavané s malinovo-medovou oméaékou
a bramborovym dortikem se smetanou, hoblinkami Parmazanu a roketou
Slowly roasted duck breast served with raspberry-honey sauce and potatoes cream loaf,
chips of Parmesan with rucolla
389,- CZK

*%*

Dezert / Dessert
Jahody macené v 70% COKOLADE s drcenymi pistaciemi
Strawberries in dark 70% chocolate with crushed pistachios
179, - CZK

*%

VALENTYNSKE domaci pralinky
Home-made Valentine sweets
179,- CZK

* k%

Zvyhodnéna cena celéeho menu 899,- CZK
Special total price of this menu 899,- CZK

Séfkuchar FrantiSsek Skabroud a Roman Prokop s kolektivem Vam pfeji
5 dobrou chut’
Chef FrantiS8ek Skabroud and Roman Prokop with their team wish you Good Appétit!



