LA BOTTEGA

SILVESTROVSKE MENU
NEW YEAR'S EVE MENU

Amuse Bouche
Amuse Bouche
GRAND CELLIER PREMIER CRU Vilmart Cie 0,12 |
Hovézi tatarak s kapary, olejem z liskovych ofiskt a ¢erny kaviar
Beef tartare with capers, hazelnut oil and black caviar
LANGHE NEBBIOLO G.D. Vajra 2021 0,15 |

Ravioli pInéné kastany s hruskou a pancettou, omacka se Salvéji
Ravioli stuffed with chestnuts with pear and pancetta, sage sauce
RIESLING FEDERSPIEL Steinriegel Prager 2021 0,15 |

Filet z mofského d'asa s cibulkami Borettane, nakldadanymi houbami
a zauzenou omackou Beurre blanc
Fillet of monkfish with Borretane onions, pickled mushrooms
and smoked Beurre blanc sauce
MEURSAULT Henri Germain 2018 0,15 |

Hovézi zebra , Texas" s topinamburovym pyré
a zapecené brambory s ¢ernym lanyZzem
Beef ribs , Texas" with Jerusalem Artichoke purée and baked potatoes with black truffle
BRUNELLO DI MONTALCINO TENUTA NUOVA Casanova di Neri 2017 0,15 |

Panna cotta s grilovanym ananasem a pekanovymi ofechy
Panna cotta with grilled pineapple and pecans
RIESLING ROTHENBERG GG Auslese Gunderloch 2021 0,05 |

Degustacni menu 3 990 / osoba
Tasting menu 3 990/ person

Vinné parovani 2 500 / osoba
Wine pairing 2 500 / person

@ La Collezione



