
dinner

VITELLO TONNATO
Herb tuile, capers jelly, tuna, herbs, calamata olives, air dried tomatoes

 & mustard seeds
(Flour, egg, fish, butter, celery, traces of nuts, mustard)

 

ROCKEFELLER OYSTER
Spinach, shallot, smoked hollandaise sauce with rock salt

(Egg, oyster, butter, celery)
 

DUCK BREAST
Celeriac purée, five spice jus, potatoes fondant, endive,

mushroom, pak choi & carrot
(Butter, cream, celery, sesame oil)

 

L   VE

YIN & YANG ATTRACT

HEART
White chocolate mousse, strawberries & rose

(Egg, butter, cream, traces of nuts)
 

Priced at CZK  1,950 per person.
Wine pairing priced at CZK 1,200 per person.



BEETROOT CONFIT
Orange gel, Roquefort cream, tarragon caviar, chives, candied pecan nuts crumble

(Butter, traces of nuts, celery)
 
 

ORECCHIETTE
Butternut squash, green chilli, sage, Gruyère cheese

(Flour, egg, butter, celery)
 
 

OVEN BAKED CELERIAC
Celeriac purée, five spice jus, potatoes fondant, endive,

mushroom, pak choi & carrot
(Butter, cream, celery, sesame oil)

 

dinner
L   VE

YIN & YANG ATTRACT

HEART
White chocolate mousse, strawberries & rose

(Egg, butter, cream, traces of nuts)
 

Priced at CZK  1,950 per person.
Wine pairing priced at CZK 1,200 per person.


