Degustacni vecer
s vinarstvim Nittardi a Albarelo

28. listopadu 2023 od 19:00 hod.

Predkrm | Starter

Crostini z uzeného chleba s lilkem, zlutym kari a pecenymi liskovymi orechy
Smoked bread crostini with eggplant, yellow curry and baked hazelnuts
T 2022 Vermentino .,.Ben®, Maremma Toscana DOC

Mezichod | 1st course

Grilovana chobotnice s Toskanskou omackou ..,Pappa al pomodoro®, smazenou parmigianou a uzenou
chilli majonézou
Grilled octopus with Tuscan "Pappa al pomodoro" sauce, {ried parmigiana and smoked chilli
mayonnaise
T 2020 “Ad Astra” Maremma Toscana DOC

Hlavni chod | Main course

Sous vide teleci jazyk s octem Cesare Giaccone, studenym jablecnym pyreé a grilovanym rimskym listem
Sous vide veal tongue with Cesare Giaccone vinegar, cold apple puree and grilled romaine leaf
T 2020 Casanuova di Nittardi “Vigna Doghessa” DOCG

Vybér syru | Cheese plate

Pecorino Pienza a Castagne
T 2019 Chianti Classico Riserva DOCG

Dezert | Dessert

Mousse z horké cokolady s Bergamotem, pénou z merunck a merunkovou stavou
Dark chocolate mousse with bergamot, apricot foam and apricot sauce
T Grappa da Vinaccia Chianti Classico di Nittardi

Cena za degustacni menu vcéetné naparovanych vin je 3 99o Kc.
Rezervace prijimame e-mailem info@dejvickas4.cz, telefonicky na cisle +420 607 277 123 nebo osobné v restauraci Dejvicka 34
v Praze 6.
Vase misto radi zarezervujeme po zaplaceni zalohy ve vysi 1500 K¢ / osobu.

Please, book your place in time! We will be happy to make your reservation upon payment of a deposit of CZK 1500 per
person.
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