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CERVENY JELEN

VALENTYNSKE MENU

Marka Fichtnera

Cava Anna de Codornl’g Rosé Brut
Codorniu Raventos | Spanélsko
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Amuse Bouche

Ustrice Fine de Claire
Lanyzovy mousse

bramborova péna | spaleny porek |
| houbové consommé
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Musle svatého Jakuba &

Cervena kreveta
risotto | Cervena repa | jablko Granny Smith
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Stareny hovézi sirloin
Spicaté zeli | cream cheese | bylinkova salsa |
| omacka z fermentovaného pepre

nebo

Zimni treska ,Skrel"

Spicaté zeli | cream cheese | bylinkova salsa |
| koprové velouté
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Liskoofiskové parfait

| Cokoladova omacka | buchtickova zmrzlina | rum
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Nespresso

Congo Organic

*kkkkkk

Graham’s late bottle vintage Porto 2019

1990 K¢
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MAREK FICHTNER
executive chef
#CERVENYJELEN; FB&1G: @CERVENYJELEN; WWW.CERVENYJELEN.CZ. REZERVACE NA CISLE: +420 735 123 647. CENY
SOU UVEDENY V KC A VCETNE DPH
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CERVENY JELEN

VALENTINE'S MENU
by Marek Fichtner

Cava Anna de Codorniu Rosé Brut
Codorniu Raventos | Spain
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Amuse Bouche

Oyster Fine de Claire
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Truffle mousse

Potato foam | burned leek |
| mushroom consommeé
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Scallops & red prawn
risotto | beetroot | Granny Smith apple
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Aged beef Sirloin
pointed cabbage | cream cheese | herb salsa
| fermented peppercorns sauce

or

Skrei Cod

| pointed cabbage | cream cheese | herb salsa |
| dill velouté
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Hazelnut parfait

chocolate sauce | sweet bun ice cream | rum
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Nespresso

Congo Organic

*kkkkkk

Graham’s late bottle vintage Porto 2019
1990 CZK

MAREK FICHTNER
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 STAFF
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