CARTE BLANCHE

“Instinkty & Material”

3-CHODOVE MENU - 49 €

Predjedla (vyber zo 4)
Slimaky / Burgundské maslo / PetrZlen (1,7)eks
Foie gras / Opaleny grep / Granatoveé jablko (+4 €) (1) 1109
-25°C Konfitované vajce / Maslova tekvica / Myjavské chorizo (,7) sog

Carpaccio z parizskych Sampinénov / Zemiakovy krém s Foie Gras (37)ss9

Hlavné jedna (vyber z 3)
PecCené Zabie stehienka / Bisque emulzia / Petrzlenova omacka (1.2,3.7) 1s0g
Holubie prso / Opalena hruska / Karfiol / Jus (1,7) 150g

Hovadzi steak s infuziou kavy / Cibula konfitovana v pive / Karamelizovana ¢akanka (+4 €)

(7) 250g

Extra

Vyber francuzskych syrov +12 € (1,78 s0g

Dezerty (vyber z 2)
Cokoladovy Mousse / Olivovy Olej / Sol @7 110g

Gastany / Sorbet z mandarinky / Topinambur / Citrusy (1,3,7.8) 100g



5-CHODOVE MENU - 69 €

Hovadzi gravlax / Topinamburové maslo / MlieCny chlieb & Zeleninovy vyvar (137,8)60g
-25°C Konfitované vajce / Maslova tekvica / Myjavské chorizo (,7) e0g
Carpaccio z parizskych Sampinénov / Zemiakovy krém s Foie Gras (37)ss9
PecCené Zabie stehienka / Bisque emulzia / Petrzlenova omacka (1.2,3.7) 1s0g
alebo
Holubie prso / Opalena hruska / Karfiol / Jus (1,7) 120
*Vyber francuzskych syrov +12 € (1,7s) sog

Gastany / Sorbet z mandarinky / Topinambur / Citrusy (1,37,8) 100g

Parovanie napojov
Vino — 39 € (4 pohare)
Nealkoholické — 26 € (4 pohare)

7-CHODOVE MENU - 79 €

Hovadzi gravlax / Topinamburové maslo / Mlie€ny chlieb & Zeleninovy vyvar (137.8)60g
-25°C Konfitované vajce / Maslova tekvica / Myjavské chorizo (,7) sog
Carpaccio z parizskych Sampinénov / Zemiakovy krém s Foie Gras (37)ss9
PecCené Zabie stehienka / Bisque emulzia / Petrzlenova omacka (1.2,3,7) 1s0g
Holubie prso / Opalena hruska / Karfiol / Jus (1,7) 1209
*Vyber francuzskych syrov +12 € (1,7,s) 809
Kiwi brunoise / Aloe vera omacka / Limetkovy sorbet (3)sog

Gastany / Sorbet z mandarinky / Topinambur / Citrusy (1,37,8) 100g

Parovanie napojov
Vino — 45 € (5 poharov)
Nealkoholické — 32 € (5 poharov)



CARTE BLANCHE

“Instincts & Substance”

3-COURSE MENU -49 €

Starters (choice of 4)
Snails / Burgundy butter / Parsley (1,7)6ks
Foie gras / Torched grapefruit / Pomegranate (+4 €) (1) 1109
-25 °C confit egg / Butternut squash / Myjava chorizo (3,7) sog

Paris mushroom carpaccio / Potato cream with foie gras (,7)ssg

Main Courses (choice of 3)
Roasted frog legs / Bisque emulsion / Parsley sauce (1,2,3,7) 1509
Pigeon breast / Torched pear / Cauliflower / Jus (1,7) 1s0g

Beef steak infused with coffee / Beer-confited onion / Caramelized chicory (+4 €) (72509

Extra

Selection of French cheeses +12 € (1,7,8) s0g

Desserts (choice of 2)

Chocolate mousse / Olive oil / Salt 3.7) 1109

Chestnuts / Mandarin sorbet / Jerusalem artichok / Citrus (1,3,7,8) 100g



5-COURSE MENU - 69 €

Beef gravlax / Jerusalem artichoke butter / Milk bread & vegetable broth (13,78 60g
-25 °C confit egg / Butternut squash / Myjava chorizo (3,7) 90g
Paris mushroom carpaccio / Potato cream with foie gras (,7)ssg
Roasted frog legs / Bisque emulsion / Parsley sauce (1,2,3,7) 1509
or
Pigeon breast / Torched pear / Cauliflower / Jus (17) 1204
*Selection of French cheeses +12 € (17,5809

Chestnuts / Mandarin sorbet / Jerusalem artichok / Citrus (1,3,7,8) 100g

Drink Pairings
Wine — 39 € (4 glasses)

Non-alcoholic — 26 € (4 glasses)

7-COURSE MENU -79 €

Beef gravlax / Jerusalem artichoke / Milk bread & vegetable broth (1,3,7,s)eog
-25 °C confit egg / Butternut squash / Myjava chorizo (3,7) 90g
Paris mushroom carpaccio / Potato cream with foie gras (,7)ssq
Roasted frog legs / Bisque emulsion / Parsley sauce (1,2,3,7) 150g
Pigeon breast / Torched pear / Cauliflower / Jus (17) 1204
*Selection of French cheeses +12 € (1,7.8)s0g
Kiwi brunoise / Aloe vera sauce / Lime sorbet () sog

Chestnuts / Mandarin sorbet / Jerusalem artichok / Citrus (1,3,7,8) 100g

Drink Pairings
Wine — 45 € (5 glasses)
Non-alcoholic — 32 € (5 glasses)



