H O T E L***

ROMANTICKA VECERA
Chlieb, maslo

Amuse bouche

Pstruh *

Marinovany a posirovany filet zo pstruha,
granatové jablko, uhorka, kaviar

Max Ferdinand Richter Brauneberger Juffer
Riesling Alte Reben, Mosel 2020
4,20€/0,051

Syr 1,3,7,8
Krém zo syra gorgonzola, figy, hruska,
lieskovce, doméca brioska

Fundus Regius Tramin Cerveny 2018

2,90€/0,051

Kura>”8

Prsia sous vide, mrkvovy gratin, mrkvové pyré,
vellote, arasidy, krém z kukurice

Vino od Franctiza Papilon Le Rosé
(Pinot Noir) Bio 2022
2,90€/0,051

Stlance %7

Domice $ulance, marinované ringloty,

prepalené maslo, mak, makovy krém,

Alpsky rum Stroh 80 %

Ostrozovi¢ Special Collection
Hankove polosladké / off-dry
3,30€/0,051

CENA BEZ VINA:
45 € (osoba)

Degustaéné menu zostavil
Executive Chef Daniel Marek.
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