SVATOMARTINSKY HUSi BRUNCH 08.+09.11.2025

Predkrmy
Husi pastika s hruskovym Zelé
Terina z Foie Gras s portskym vinem
Uzenad husi prsa se Svestkovym dZzemem
Rillettes z husiho masa s okurkovym relish
Lehky bramborovy salat
Spendtova terina s kiepel&imi vejci a mrkvovou slamou

Polévky
Husi kaldoun s kofenovou zeleninou, masem a nudlemi
Husi consomeé s jatrovymi knedlicky

Hlavni chod
Bramborovy knedlik pInény husim konfitem s kedlubnovym zelim
Husi prsa sous vide marinovana v badyanu s redukci ¢erveného vina a bramborovymi lokSemi
Pecena husi stehna na kminu s ¢ervenym zelim a karlovarskym knedlikem
Gulas z husich zaludkt se stouchanym bramborem
Burger s trhanym husim stehnem, salatem coleslaw z ¢erveného zeli a smazenou cibulkou
Husa marinovana v hoisin omacce s kfupavou zeleninou a jasminovou ryzi

Dezerty
Variace tuzemskych syr( s karamelizovanymi ofechy
Dvojctihodné kolacky (povidla,tvaroh,jablka)
Medovnik
Citrénové tartaletky s meringue
Kastan s hruskou
Cokoladovy s pomeranéem
Obraceny stridl
Craquelin se Svestkou,hruskou a skofici
Pernikovy sponge se Sipkovym Zelé a ¢okoladou

1.650k¢ / osoba vé. napojh



ST. MARTIN’S GOOSE BRUNCH 08.+09.11.2025

Starters
Goose pate with pear jelly
Foie Gras terrine with port wine
Smoked goose breast with plum jam
Goose rillettes with gherkin relish
Light potato salad
Spinach terrine with quail eggs and carrot straw

Soup
Goose “Kaldoun“ broth with root vegetables, goose and noodles
Goose consommé with liver dumplings

Main courses
Potato dumpling filled with goose confit and kohlrabi
Goose breast sous vide marinated in star anise with red wine reduction and potato pancakes
Roast goose leg with caraway seeds, red cabbage and Karlsbad dumplings
Goose gizzard goulash with smashed potato
Pulled goose leg burger, red cabbage coleslaw and fried onions
Roast goose marinated in hoisin sauce with crispy vegetables and jasmine rice

Desserts
Variations of local cheeses
Two-tiered cakes (cottage cheese, apples)
Gingerbread
Lemon tartlets with meringue
Chestnut with pear
Chocolate with orange
Inverted strudel
Craquelin with plum, pear and cinnamon
Gingerbread sponge with rosehip jelly and chocolate

1.650CZK / PER PERSON incl. drinks



