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SVATOMARTINSKE MENU

ST. MARTIN’S MENU

Menu A

S —

AMUSE BOUCHE

Husi pastika
brusinky - Madeira vino - kvdskovy chléb

Goose pate
cranberries — Madeira wine - sourdough bread

STARTER
Husi kaldoun

Goose soup “Kaldoun”

MAIN

Husi stehno (400g)
Cervené zeli — bramborové lokse - Zloutkové knedlicky
- husi omdcka s bylinkami

Goose leg (400g)
red cabbage - potato pancakes “lokse” - choux dumplings
- goose sauce with herbs

DESSERT
Oftechové rohlicky

Bread rolls - nuts stuffing

PRICE: 1.350,- KC PER PERSON



AMUSE BOUCHE

Houbovd pastika
brusinky - Madeira vino - kvdskovy chléb

Mushroom pate
cranberries — Madeira wine — sourdough bread

STARTER

Krémovd houbovd polévka

SVATO M A RTI N S |<E M E N U Creamy mushroom soup

ST. MARTIN’S MENU MAIN
Kordlovec
Menu B (vegetarian) Cervené zeli — bramborové lokse - Zloutkové knedlicky
3%5: - zeleninovd omdcka s bylinkami

Lion’s mane mushroom
red cabbage - potato pancakes “lokse” - choux dumplings
- vegetable sauce with herbs

DESSERT
Oftechové rohlicky

Bread rolls - nuts stuffing

PRICE: 1.350,- KC PER PERSON



