AROMI

RISTORANTE & BISTRO

SILVESTROVSKE MENU
NEW YEAR’S EVE MENU
31.12. 2017

Suseny morsky vlk, fasa Kombu, citronovy gel

Dried sea bass, Kombu seaweed, lemon gelée

Makronka z ¢ervené repy, hovézi tatarak, parmazan

Beetroot macaron, beef tartar, parmesan

Carpaccio z hiebenatek, pikantni rajéatové consommé, granatové jablko

Scallops carpaccio, spicy tomato consommé and pomegranete

Lanyzova kroketa, bramborovy chips
Truffle croquette, potato chips
RIESLING MARIENBURG GG FAHRLAY 2011 Clemens Busch

Dortik se zmrzlinou z foie gras
Cake and foie gras ice cream
RIESLING MARIENBURG GG FAHRLAY 2011 Clemens Busch

Peceny halibut se Safranovym aioli, bazalkovo-bramborové pyré
Baked halibut with saffron aiolt, bastl-potato purée
IL FRAPPATO 2014 Arianna Occhipinti

Holubi consommé s cappelletti

Cappelletti in pigeon consommé

Sorbet
Sorbet

Steak z teleciho hrbetu s morkovou krustou, pyré z fialové mrkve, brambory Anna, sezonni zelenina
Veal saddle steak with bone marrow crust, purple carrot purée, potatoes Anna, seasonal vegetables
BRUNELLO DI MONTALCINO 2012 Castello di Argiano Sesti

Pralinka z bilé ¢okolady ,,Callebaut”, mango a cili

White chocolate pralines ,,Callebaut”, mango and chilli

Posirovana hruska s pernikem a sabayonem, skoricova zmrzlina
Poached pear with gingerbread and sabayon, cinnamon ice cream
VIN SANTO LA SORPRESA 2011 Pacina

Syry
Cheese

Cena celého silvestrovského menu je 4 350 K¢. Cena vinného parovani je 1250 K¢.

Price of New Year’s Eve menu is 4, 350 K¢. Price of wine pairing is 1 250 K¢.

Rezervujte si své misto na emailu info@aromi.cz

Book your table via email info@aromi.cz

@ LaCollezione



