Winter Menu in FParnss

Pinot blanc, late harvest, Chateau Bzenec 0,151 129,-
Dry wine of golden color, crisp scent of domestic fruit, especially
ripe pears and apricots.

Cabernet Sauvignon, late harvest, Haban cellars 0,151 129,-
The wine color is dark garnet, with deep violet reflections.
The smell is intense and rich, reminiscent of black currants
and wild cherries, in the end with hints of chocolate and peppermint.

Startar
Carpaccio of beetroot marinated in fruitily balsamic and Toscana Olive oil
extra virgin, served with grated horseradish, fresh melted green pepper, chips
of Parmesan and roasted pistachios
169, - CZK

GORGONZOLA with walnuts and apricot sauce
169, - CZK

House specialiios
Winter green salad with Gorgonzola, pear, pomegranate, roasted sun seeds

and mustard dressing
239,- CZK

Salad “Palermo” with Parma ham, goat cheese, egg, roasted almonds, cherry
tomatoes, green salad and Sicilian olive oil extra virgin Frantoia, dressing from
forest honey and acetto balsamic
249,- CZK

Salad plate ,,CHEF“ with marinated shrimps, roasted bacon, crunchy
croutons, iceberg lettuce, seasoned with spicy Dijon mustard dressing with
anchovies and extra virgin olive oil
269,- CZK

Roasted fish fillet according to daily offer with wild rice with zucchini
and capers sauce
369, - CZK

Roasted pork sirloin in Parma ham with sauce from FOIE GRAS and plum jam
389, - CZK

Confited veal cheeks with soft potatoes purée and mushroom sauce
329,- CZK

Sweet delight
Roasted pear in red wine - MERLOT - with cinnamon and star anise,
served with mascarpone gnocchi
149, - CZK

Chef Frantisek Skabroud with his team wish you good Appétit!



Lednové zimni menu

RULANDSKE BILE, pozdni sbér, Chateau Bzenec 0,151 129,-
Suché vino zlatavé barvy, svézi vuné domdciho ovoce, predevsim prezrdlé
hrusky a merunky

CABERNET SAUVIGNON, pozdni sbér, Habdanské sklepy 0,151 129,-
Barva vina je tmavé grandtovd, vyraznd s tmavé fialovymi odlesky. Vuné je intenzivni
a bohata pripominajici cerny rybiz a plané tiesné, v zdavéru tony cokoldady ¢i mdty
pepmé

Labodny s4c8(ek

Carpaccio z pecené cervené fepy, marinované ve vyzrdlém balsamicu
a toskanském olivovém oleji extra virgin, poddavané se strouhanym kienem, cerstvé
mletym zelenym pepiem, hoblinkami Parmazdanu
a prazenymi pistdaciemi
169,- CZK

GORGONZOLA s vlasskymi ofechy s merurikovou omackou
169,- CZK

Nase specialiy
Zimn{i listovy salat s Gorgonzolou, hruskami, grandtovymi jablky, prazenymi
slunecnicovymi seminky a dresing z celozrnné hoicice
239,- CZK

Salat ,,PALERMO“ s Parmskou Sunkou, kozim syrem, vejcem, prazenymi mandlemi,
cherry rajéatky, listovymi saldty, sicilskym olivovym olejem extra virgin Frantoia,
s dresingem z lesniho medu a acetto balsamico
249,- CZK

Salatovy talif ,, CHEF“ s marinovanymi krevetkami, restovanou slaninou, kfupavymi
krutény, ledovym saldatem, dochuceny pikantnim dresingem z Dijénské hofcice
a ancovicek s panenskym olivovym olejem
269,- CZK

Peceny rybi filet dle aktudlni nabidky s divokou ryzi s cuketou a kaparovym prelivem
369,- CZK

Pecend vepriovd panenka v Parmské Sunce s omdckou z FOIE GRAS a Svestkovych
povidel
389,- CZK

Konfitovand TELECI LICKA s bramborovym pyré s hiibkovou omdckou
329,- CZK

Sladks tecks

Pecend hruSka v cerveném viné - Merlotu - se skofici a badydnem,
poddvand s nockem mascarpone
149,- CZK

Séfkuchai Frantisek Skabroud s kolektivem Vam preji dobrou chut.



