ke

JUNGLE
CHRISTMAS
MENU

24.12.-26.12.2022

FOUR ROUNDS
SEVEN DISHES
MENU

2500

per person

COCKTAIL AND
WINE PAIRING

800

per person

1st Round

Foie gras pate served with
homemade brioche grilled pear
jam and roasted hazelnuts

Sea bass carpaccio with
beeftroof, lemon and quinoa

Henri de Villamoont -
Blanc de Blancs

2nd Round

Parsnip cream soup with figs
and gingerbread spices

Bodegas Anadas -
Tempranillo Merlot

3nd Round

Miso glazed duck breast,
berries and glazed vegetables

Grilled halibuft file, gruyere
cheese crust with creamy
barley with mussels

and whife wine

Frantisek MddlI -
Rulandské sedé

4nd Round

Baked pear and hazelnut
dumpling with warm
vanilla sauce

Roasted pumpkin ftart
with light chestnut
cream and cinnamon

Chestnut
Espresso Martini



ab I\%H 1. Chod

Pastika z foie gras poddvand

s domdci brioSkou s grilovanou
hruSkovou marmelddou a
prazenymi liskovymi ofiSky

JUNGLE
CHRISTMAS Carpaccio z mofského vlka s
¢ervenou fepou, cifronem a quinoou
MENU

Henri de Villamoont -

24.12.-26.12.2022 Blanc de Blancs

CTYRCHODOVE
MENU SEDMI 2. Chod
JIDEL
2500 Pastindkovd krémovd polévka
na osobu s fiky a pernikovym kofenim
PAROVANI/
KOKTEJLU A VINA Bodegas Anadas -
800 Tempranillo Merlot
na osobu

3. Chod

Kachni prsa glazovand v miso,
lesni plody a glazovand zelenina

Grilovany filet z halibuta, krusta
Ze syra gruyere se smeftanovym
je€menem s muslemi a bilym vinem

FrantiSek Mddl| -
Rulandské Sedé

4. Chody

Peceny hruSkovy a lisko-ofiskovy
knedlik s feplou vanilkovou omdckou
Peceny dyfovy kold¢ s lehkym
kastanovym krémem a skoficf

Chestnut
Espresso Martini



