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Aperitiv
Champagne Moussé L’Esquisse Brut Nature N.V.

Amuse-bouche

Tartaletka s pénou z Pecorino Toscano a tvarohu s nakladanymi houbami
Tartlet with Pecorino Toscano and cottage cheese with pickled mushrooms

Predkrm | Starter
Toskanska panzanella se syrovym mec¢ounem a gazpachem z pecenych paprik a ¢ervenych pomerancu

Tuscan panzanella with raw swordfish and gazpacho of roasted peppers and red oranges
2025 IBBIANCO ‘loscana 1G'T

Mezichod | Intermediate course
Hovézi tatarak z plemene Chianina s ¢cernym ¢esnekem, uzenym aroma, domacim kecupem a svatojanskymi orechy
Chianina beef tartare with black garlic, smoked aroma, homemade ketchup and St. John's nuts
2023 Rosso di Montalcino

Téstoviny | Pasta
Tortellini pInéné konfitovanym telecim Iytkem s pyré z ¢ervené repy a pikantniho salamu, restovanymi krali¢imi ledvinkami
a omackou z foie gras a ¢erného bezu
Tortellini filled with confit veal shank, red beet and spicy salami purée, sautéed rabbit kidneys, foie gras and elderberry sauce
2020 Brunello di Montalcino

Hlavni chod | Main course
Dusena loupana plec z plemene Maremmana ,.al Peposo” s fermentovanym peprem, omackou z vina Sangiovese Grosso,
pyré z pecencho cerného korene, divokou zeleninou a jarnim lanyzem
Braised Maremmana shoulder “al Peposo” with fermented pepper, Sangiovese Grosso sauce, roasted salsify purée,
wild vegetables and spring truffle
2019 Brunello di Montalcino ‘lenuta Nuova
2018 Brunello di Montalcino Cerretalto

Dezert | Dessert
Mousse z pecenych hrusek a kardamomu s horkou ¢okoladou a vinem Vin Santo
Roasted pear and cardamom mousse with dark chocolate and Vin Santo

Kava a digestiv | Coffee and digestif
Kava & Grappa Casanova di Neri
Coffee & Grappa Casanova di Neri

Cena uvedeného menu je 5 500 K¢ za osobu, véetné parovani vin.
Menu neni mozné sdilet mezi dvé osoby.
Rezervaci je mozné provést telefonicky na cisle 607 277 123, e-mailem na info@dejvickas4.cz nebo osobné v Dejvické 34, Praha 6.
Rezervace je potvrzena po uhrazeni zalohy ve vysi 3 000 K¢.

The price of the menu is EUR 240 per person, including wine pairing.
The menu cannot be shared between two guests.

Reservations can be made by phone at +420 607 277 123, by e-mail at info@dejvicka3s4.cz, or in person at Dejvicka 34, Prague 6.
The reservation is confirmed upon receipt of a EUR 130 deposit.

Y ALBARELO
Awpoddionati di vino-




