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Svatomartinské menu
7.-11.11. 2025
Tel: 605 112 825 nebo 728 712 424

polévky a predkrmy / soups and starters

Yox

Husi kaldoun s téstovinami ochuceny muskéatovym otfiskem (A:1a,3,7,9)

/ Creamy goose soup with pasta and nutmeg/
Cinska husi polévka s ryzovymi nudlemi, houbami, pak choi, chilli a zdzvorem (A:3,4,6,9,11)

/Chinese goose soup with rice noodles, mushrooms, pak choi, chilli and ginger/

Restovana husi jatra na saldté s husim prosutem, modrym syrem, hruskou, pec¢enou dyni,
vlasskymi ofechy a medovo-hof¢inym dresinkem (A:3,7,8,10)
/Sauteed goose livers on a bed of goose prosciutto, bluecheese, pear, roast pumpkin and
wallnuts salad with honey mustard dressing/

Hust jatrova pastika ochucena portskym vinem a zelenym pepiem s mango glaztirou a tousty
(A1a,3,7,12)

/Goose liver paté flavoured with port wine and green peppercorns served with mango glaze
and toasted bread/

hlavni jidla / main courses
Pecené husi stehno s variaci knedlikt a zelim (A:1a,3,7,9)
/Roast leg of goose with selections of dumplings and cabbage/
Pecené husi prso na dijonské hof¢ici a zeleném pepfi s opecenymi bramborami (A:1a,3,7,9,10)
/Roast breast of goose in dijon mustard and green peppercorn sauce with sauteed potatoes/

Pecené husi prso s hoisin oméc¢kou, ryzi a nakladanou zeleninou (A:1a,4,6,9,11)

/Roast breast of goose in hoisin sauce with rice and pickled vegetables/

dezerty/dessert
Cokolddové brownie s vistiovou zmrzlinou, $lehadkou a ofigkovym praline (A:1,3,7,8)
/ Chocolate brownie with cherry ice-cream, whipped cream and hazelnut praline/
Pomerancové panna cotta s tropickym ovocem (A:7)
/Orange panna cotta with tropical fruit/

Svt. Martinské vino/wine

Svatomartinské vino bilé nebo cervené (A:12)

Svatomartinské vino bilé nebo ¢ervené (A:12)
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