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AMUSE-BOUCHES
Sashimi z hamachi, s Eernym lanyZzem a cukrovym hraskem

Hamachi sashimi with black truffle and sugar snap peas

Hrfebenatka s avokadem, okurkou, citronovym tymidnovym olejem a kaviarem z letajici ryby

Scallop with avocado, cucumber, lemon thyme oil, and flying fish roe

MENU

Gyoza tasticky plnéné hovézim masem a kachni foie gras, prelité teriyaki omackou

Gyoza dumplings Filled with beef and duck foie gras, topped with teriyaki sauce

Bao bun pIlnéné smési sezénnich hub s demi glace z hfibkUl a saldtem ze sezénni zeleniny

Bao bun Filled with a mix of seasonal mushrooms, porcini demi-glace, and a seasonal vegetable salad

Kachni prsa marinovana v omacce z bilé miso pasty, variace z Cervene fepy, kumquat, liskové ofechy

Duck breast Marinated in white miso paste sauce, beetroot variations, kumquat, hazelnuts

Mangova sticky rice

Mango sticky rice

PETIT FOURS
Karamelka z hnédého syra, spaleny meringue

Caramel from brown cheese with burnt meringue

Zelé z manga a rakytniku

Mango and sea buckthorn jelly
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