SVATOMARTINSKE MENU
ST. MARTINS GOOSE MENU
8-10/11/2023

3 COURSE MENU 1290 CczK
4 COURSE MENU 1490 CzK

PREDKRMY/SMALL PLATES

Pastika z husich jater, bila Cokolada, visné, liskovy ofech, toastovy chléb
Goose liver parfait, white chocolate, cherries, hazelnuts, toast bread

Husi kaldoun, husi jatra, husi srdce, kofenova zelenina, libecek
Goose kaldoun, goose liver, goose heart, root vegetable, lovage

Husi konfit, husi Sunka, bramborové lokse, jablkovy kompot, chutney z Cervené cibule

X 3

Goose confit, goose ham, potato “lokSe”, apple compote, red onion chutney

HLAVNi CHOD/MAIN COURSE

Husi konfitované stehno, husi prso, Svestky, hokkaido dyné, Salotka, zmrzlina z nivy
Goose leg confit pressed, goose breast, plums, hokkaido, shallots, niva ice-cream

DEZERT/ DESSERT

PInéné tvarohové knedliky, Svestky, zakysana smetana, hnédé maslo
Stuffed curd dough balls, plums, sour cream, brown butter

FAMILY STYLE SHARING

4 550 CZK
Husi kaldoun Goose kaldoun
Pe&end husa v celku Baked whole goose,
Dudené cervené zeli Braised red cabbage
Bramborové knedliky Potato dumbling
Bramborové lok3e Potato lokse
Merurikovd marmeléada Appricot marmelade

ALCRON

RESTAURANT



