CARTE BLANCHE

Degustacné menu

Kozi syr / Hruskovy dzem / Vlasské orechy / Nakladana red’kovka (7s) 409
Biela Spargl'a /| Rebarbora /| Amarena ¢eresne / Dashi () 1509
Nakladané slavky /| Emulzia mariniére / Hruska (1,7,14) 140g
Zubac / Jarny hrasok / Zeleny beurre blanc / Slanorozec () 17
Tel'aci valéek / Visha-Umeboshi / Cierny cesnak / Baklazan (.9 150
Hraskova zmrzlina / Kefirové zelé / Meringue s Menthe Pastille 7 55
Mille-feuille s miso / Baza /| Rebarbora (137) 9

69
Wine Pairing
39

Non-alcoholic pairing

29



CARTE BLANCHE

Degustation menu

Goat cheese / Pear jam /| Walnuts / Pickled radish (7s) 409
White asparagus / Rhubarb /| Amarena cherries / Dashi () 150
Pickled mussels / Mariniére emulsion / Pear (1,7,14) 1409
Pike perch / Spring Peas / Green beurre blanc / Salicornia (7) 1709
Veal roulade / Sour cherry-Umeboshi / Black garlic / Eggplant () 1509
Pea ice cream / Kefir jelly / Meringue with Menthe Pastille ;) 55
Miso mille-feuille / Elderflower / Rhubarb (137 s
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Non-alcoholic pairing
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