TREZOR
SPORK
VALENTYNSKE MENU

Marka Fichtnera

Welcome drink

Rosagemma
Tenuta San Giorgio | Brut | Italie
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Amuse Bouche
Ustfice Fine de Claire
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Paté on croute
Foie gras | portské vino | pistacie

Kastanovy krém
Perigordsky Cerny lanyz | teleci jus
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Musle svatého Jakuba

slanina | Safran | bramborové pyré
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Starena kachna

Foie gras | Cervené zeli | horcicné seminko

Nebo
Celer v popelu

| Cervené hrozno | tymianova péna | Cervené vino
| makadamové orechy
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Cokoladové soufflé

zmrzlina z vajecného likéru
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N Nespresso
Galapagos Exclusive selection
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Planteray Rum XO

20th Anniversary

PLANTERAY
R

1990 Ké
MAREK FICHTNER FRANTISEK HRDINA
executive chef head chef
ELEN; FB&IG: @CERVENYJELEN; WWW.CERVENYJELEN.CZ. REZERVACE NA CISLE: +420 735 123 647. CENY

SOU UVEDENY V KC A VCETNE DPH.

AEE:\’»” ALERGENU NA VYZADANI U OBSLUHY.

TREZOR
SPORK

VALENTINE'S MENU
by Marek Fichtner

Welcome drink

Rosagemma
Tenuta San Giorgio | Brut | Italy
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Amuse Bouche
Oyster Fine de Claire
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Paté on croute
Fole gras | port wine | pistachio
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Chestnut cream soup
Perigord black truffle | veal jus
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Scallops
bacon | saffron | potato purée
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Hay aged duck

Fole gras | red cabbage | mustard seed

or

Celery in embers-salty crust
| red grape | thyme foam | red wine
| macadamia nuts
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Chocolate soufflé
eggnog ice cream
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Nespresso

Galapagos Exclusive selection
*kkkkkk

Planteray Rum XO
20th Anniversary

PLAI\L[;EKAY

1990 CZK
MAREK FICHTNER FRANTISEK HRDINA
head chef

executive chef

CERVENYJELEN; FB&IG: @CERVENYJELEN; WWW.CERVENYJELEN.CZ. RESERVATIONS TELEPHONE NUMBER:

+420 735 123 647. PRICES ARE IN CZK AND INCLUDE TAXES. ALLERGENS AVAILABLE AT YOUR WAITING S
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