AROMI

RISTORANTE & BISTRO

SVATOMARTINSKE MENU
ST. MARTIN’S GOOSE MENU

6.-7. 11. 2026
6-7 November 2026

2chodové menu / 2-course menu - 1370 K& / CZK
3chodové menu / 3-course menu - 1595 K& / CZK

4chodové menu / 4-course menu - 1720 K& / CZK

PREDKRMY / STARTERS

PASTIKA Z HUSICH JATER
bild ¢okolada, visng,
liskovy ofech, toastovy chléb
GOOSE LIVER PARFAIT

white chocolate, cherries,
hazelnuts, toast bread 7¢

HUSI KALDOUN
knedli¢ky z husich jater, husi srdce,
korenova zelenina, libecek

GOOSE KALDOUN
goose liver dumplings, goose heart,
root vegetables, lovage 7-°

HLAVNiIi CHOD / MAIN COURSE

=
STARENE HUSI PRSO  £°
. . , =,
ravioli s husim stehnem,
cervené zeli, bramborovy knedlik a lokse
S AGED GOOSE BREAST
P goose leg ravioli, red cabbage,

potato dumpling & lokse 7972

DEZERT / DESSERT

PLNENE TVAROHOVE KNEDLIKY
Svestky, zakysana smetana, hnédé maslo

STUFFED CURD DOUGH BALLS
plums, sour cream, brown butter ™37

ALERGENY / ALLERGENS
1. Obiloviny obsahujici lepek / Cereals containing gluten 2. Korysi / Crustaceans 3. Vejce / Eggs
4.Ryby / Fish 5. Podzemnice olejna / Peanuts 6. S6jové boby / Soy 7. Mléko / Milk
8. Skorapkoveé plody / Nuts 9. Celer / Celery 10. Hof¢ice / Mustard 11. Sezamova semena / Sesame seeds
12. Oxid siFi¢ity a sifi¢itany / Sulfur dioxide and sulphites 13. VI&i bob / Lupines 14. Mé&kkysi / Mollusks



