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REOTAURANT
STRMN DCRNMARDT

St Valentine’s menu

Karel Hynek, Chef de Cuisine
Crémant de Bourgugne, Bailly Réserve Brut 15cl

Caramelised goat cheese with aubergine caviar
and roasted cherry wine tomatoes

Bouillabaisse with garlic & sesame croutons, Rouille sauce

Veal fillet with truffle créme on spinach pasta
and ratatouille with artichokes

Chocolate tower with strawberries and vanilla e ligueur sauce
supply by traditional marzipan tunnel, Princess”

Coffee < Petit Fours
990 CZK./ person

incl. 2 Alfons Mucha museum ticRet

Enjoy our special Valentines offer
from Saturday 13th till Monday 15th of February 2010
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JNRAN PRRAMARDT

TValentynské menu

Karel Hynek, Chef de Cuisine
Crémant de Bourgugne, Bailly Réserve Brut 15cl

Karamelizovany Rozi syr s lilkovym Ravidrem
a pecenymi Retikovymi rajcaty

Rybi bujabéza s cesneRovo & sezamovymi Krutony a omdcRou ,ruille”

Teleci pldtRy s lanyZovym Rrémem na Spendtovych téstovindch
a ratatouille z artycoRil

Cokolddovd mini véZ s jahodami a vanilkovo &7 likérovou omdckou
doplnéna o Tradicni marcipdnovy tunel,, Princezna

Kdva & Petit Fours

990,- K¢ / osoba
véetné 2 vstupenek do muzea Alfonse Muchy

VyuZijte specidlni Valentynské nabidRy
od soboty 13. do pondéli 15. iinora 2010



