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NEW YEAR'S EVE MENU 2024

MASOVE MENU

Kfupava brambora, kedlubnové zeli, petrzelova majonéza

Crispy potato, kohlrabi “sour cabbage®, parsley mayonaisse

Hovézi tatarak, uzenad majonéza, Zloutkovy krém, marinovana dyné, ¢erny lanyz, toastovy chléb

Beef tartar, smoked mayonaise, egg yolk cream, marinated pumpkin, black truffle, toasted bread

Torteliny plnéné dyfovou smési, dyfiové velouté, salsa z peCenych paprik, dynovy olej

Torteliny stuffed with pumpkin, pumpkin velouté, baked pepper salsa, pumpkin oil

Raci polévka, fenykl, konfitovana rajCata, kaviar ze pstruha lososovitého, koprovy krém, divoké byliny

Crayfish soup, fennel, confit tomatoes, salmon trout kaviar, dill cream, wild herb

Hoveézi svickova, pyré z topinamburu, glazovana Salotka, kfupava Salotka, Svestky, hovézi demi glace

Beef tenderloin, sunchoke puree, glazed shallots, crispy shallot, plums, beef demi

Financier, visné, vanilka, zlato

Financier, cherries, vanilla, gold
Petit four

Menu 4 990 CZK
Wine pairing 1990 CZK

ALCRON

RESTAURANT
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NEW YEAR'S EVE MENU 2024

VEGETARIANSKE MENU

KFupava brambora, kedlubnové zeli, petrzelovd majonéza

Crispy potato, kohlrabi “sour cabbage®, parsley mayonaisse

Tatarak z fepy, uzena majonéza, zloutkovy krém, marinovana dyné, Cerny lanyz, toastovy chléb

Beetroot tartar, smoked mayonaisse, egg yolk cream, marinated pumpkin, black truffle, toasted bread

Torteliny plnéné dynovou smési, dynove velouté, salsa z peCenych paprik, dynovy olej

Torteliny stuffed with pumpkin, pumpkin veloute, baked pepper salsa, pumpkin oil

Kvétakovy krém, brokolicovy flan, divoka brokolice, mandle, Cerny lanyz

Califlower ream, brocooli flat, wild brocoli, almonds, black trufle

PeCeny celer, pyré z topinamburu, glazovana Salotka, kfupava Salotka, Svestky, hovézi demi-glace

Baked celeriac, sunchoke puree, glazed shallots, crispy shallot, plums, beef demi

Financier, visng, vanilka, zlato

Financier, cherries, vanilla, gold

Petit four

Menu 4 990 CZK
Wine pairing 1990 CZK

ALCRON

RESTAURANT



