
 

 

 

New Year's Eve menu 2019 
 

We serve the menu from 19:00, we serve home-baked onion baguette and herbal butter for 
appetizers. Possibility to order gluten-free homemade bread (GF) 

 
Foie gras, poultry liver and cognac parfait, pear ragout with wine, confit garlic cream (GF) 

 recommended wine: Lilo, France, Bordeaux, Domaine Petit, dry 

*** 

Pumpkin cream, homemade créme fraiche with orange peel, pumpkin seed granola (GF) 
recommended wine: Riesling, Mosel, Heinrich Bastens, dry 

*** 
 

Fresh ravioli with beetroot and confit fallow deer leg, juniper and gin sauce, butter brussels 
sprouts, marinated sweet and sour carrot 

recommended wine: Pinot Gris and Chardonnay, Moravia, Sonberk, dry 

*** 

Sea buckthorn sorbet with prosecco (GF) 

*** 

Fillet of veal sirloin, creamy sauce with black truffle, roasted spinach with pancetta,                  
sweet potato purée with tamarind (GF) 

recommended wine: Corcovo reserva, barrique, Spain, Valdapeňas 

*** 
 

Pistachio cake with mascarpone, plum ragout with cassis liqueur (GF), caramel-nut crumb 

Recommended wine: Saint Laurent rosé, Moravia, Lahofer, semi-sweet 

 

Menu 1390 Kč 
 
 

(GF) – gluten free 
 



 
 
 

  
New Year's Eve vegetarian menu 2019 

 
We serve the menu from 19:00, we serve home-baked onion baguette and herbal butter for 

appetizers. Possibility to order gluten-free homemade bread (GF) 
 

  Smoked tempeh and chickpeas parfait, pear ragout with wine, confit garlic cream (GF)         

recommended wine: Sonatino, Gruner Veltliner, Weinviertler, Buchmayer, dry 

*** 
 

Pumpkin cream, homemade créme fraiche with orange peel, pumpkin seed granola (GF) 
 

recommended wine: Riesling, Mosel, Heinrich Bastens, dry 

*** 
 

Fresh ravioli with beetroot stuffed with Krasolesi cheese, morel sauce, butter brussels sprouts, 
marinated sweet and sour carrot 

recommended wine: Pinot Gris and Chardonnay, Moravia, Sonberk, dry 

*** 
 

Sea buckthorn sorbet with prosecco (GF) 

*** 
 

Portobello stewed in red wine and herbs, roasted spinach with tempeh,                                        
sweet potato purée with tamarind (GF) 

recommended wine: Dornfelder, Mosel, Heinrich Bastens, dry 

*** 
 

Pistachio cake with mascarpone, plum ragout with cassis liqueur (GF), caramel-nut crumb 

recommended wine: Saint Laurent rosé, Moravia, Lahofer, semi-sweet 

 

Menu 1390 Kč 
 

(GF) – gluten free 


