4.9. —13.9. 2010

Vinobrani na PraZském hradeé

Letosni slavnost sklizné vinné révy bude probihat v restauraci Lvi dviir

od soboty 4.zdri aZ do pondéli 13.zdri, Rdy miiZete ochutnat vynikajici

nabidku nasich SéfRucharii a oslavit s ndmi Rrdsny svdteR vina a

gastronomie na PraZském hrade.

Trhané listové saldty a Cerstvé hrozny, vinny dresink, parmesanové Rrutony
Terina ze smetanového Roziho syra, Chutney ze susenych hroznii
Jemnd pastiRa z mléiného selete, medovy Ronfit z modrych hroznii a vinny rosol

b2 2.2 24

Vinno zelnd polévka s brambory, htibKy a pikantni klobdsou
big 2.2 24
Bramborové halusky na slaniné s vinnym zelim a domdcim uzenym
Restované lesni hitbRy poddvané na vinném Carnaroli rizotu s hoblinami parmazdnu

Pecené fildtko Sumavského pstruha, restované brambiirky Grenaile s vinnymi hrozny
a mladou cibulkou, servirovdno s Bernais omdckou

Vinat'sky gqulds z Rlizky mladého bycka, klobdska, Karlovarsky Rnedlik,

yborné maso dusené na slaniné v Cerveném ,Burcdku“ s divokym Kofenim
vy

f-2-2.2 24

Vinné Zelé ve skoficovém piskotu a coRolddovy Rrém

Vanilkovy Mafin, plnény vinnym Rrémem s marinovanymi hrozny

K¢ /CZK,

125,-
165,-

175,-

75,-

175,-
240,-

270,-

250,-

90,-

75,-



4.9. —13.9. 2010

TVintage at Prague Castle

This year's celebration of the harvest vine is going to be in a restaurant

Lion's Court saturday, from september 4th Monday to 13rd september,

where you can taste the delicious offer of our chefs, and celebrate with us a

wonderful feast of wine and gastronomy on the Prague Castle

Lettuce and fresh grapes, wine dressing and parmesan croutons
Terrine of creamy goat cheese, chutney from dried grapes
Delicate foie of young piglet, honeys confit of purple grapes and grape jelly

b2 2.2 24

Wine cabbage soup with potatoes, mushrooms and spicy sausage
big 2.2 24
Potatoe gnocchi with bacon, wine cabbage and homemade smoked neck of pork,
Roasted forest mushrooms served with Carnaroli risotto on wine with parmesan shavings

®an-Fried fillet of Sumava trout, roasted potatoes Grenaile with grapes and young onion, served with
a Bernais sauce

»Goulash ala winemaRer® consist of young bull, served with sausage, dumplings
( pot roasted excelent meat on bacon in a red "young wine” with wild herbs)

Kkkkk

Wine jelly in a cinnamon biscuits and chocolate cream

Mafin vanilla filled with wine sauce and marinated grapes

K¢ /CZK
125,
163,

175,-

75,-

175,-
240,-

270,

250,-

90,-

75,-






