Grill

The Garden at Kempinski Restaurant

AT SOEH vy

Cream of ginger with Guinea Fowl breast and vegetable julienne
Zazvorovy krém s prsickem z perlicky a zeleninovymi nudlickami

Homemade smoked “Gravlax” with lime cream fraiche on potato and buckwheat pancake
Po domacku vyuzeny lososovy “Gravlax” s limetkovym creme fraiche na pohankovo-bramborové placiéce
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Pan fried white Amur on basil risotto with Calamata olives tapenade and garlic foam
Na panvi peceny bily Amur na bazalkovém rizotu s tapenadou z Kalamata oliv a ¢esnekovou pénou

“Ragoiit fin” from organic Beef with white mushrooms and baby carrots in puff pastry case
Jemné rag “Ragoiit fin’z bio hoveéziho s Zampiony a baby karotkou v listové kruste

Chick peas Ravioli with saffron sauce on sautéed spinach
Cizrnové ravioly s Safranovou omackou na listovém Spenatu
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Caramelized Austrian “Kaiserschmarrn” with glazed apples and cranberry ice cream
Karamelizovany rakousky “Kaiserschmarrn” s glazirovanymi jablky a brusinkovou zmrzlinou
%

“After-eight”: Mint cream with Valhrona chocolate fondant and pear chips

“After-eight” : Matovy krém s fondantem z Valhrona ¢okolady a hruskovym chipsem

2 course Menu / 2 chodové menu 590,-CZK
3 course Menu / 3 chodové menu 720,-CZK

The carafe of water, a glass (0,1L) of Kempinski house wine, plus a choice of coffee or tea are included in the price
Cena Menu zahrnuje karafu vody, sklenic¢ku (0,1L) domaciho Kempinski vina, kdvu nebo ¢aj

E fomito,

Marek Fichtner Karolina Kocincova
Executive Chef Pastry Chef



