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OYSTER BAR
— KOGO ——

USTRICE KAVIAR

OYSTERS CAVIAR
pe
Fines de Claire N61......................co 5 Oscietra (15g) ........ooooviiiiiii 45
Gillardeau No3 ... 6 Malossol (15g) ..o 45
Irish Supreme N62 ................................ 5,5 Imperial (15g) ...................... 45
Royal N62................o 5,5 BelUZA(158) o oveovereeeeeeeeeee 79

Podavané s nasimi blinis, varenym vaje¢nym
bielkom, créme fraiche a Salotkou

Served with our blinis, boiled egg white,
créme fraiche and onion

USTRICE + KREVETY :
OYSTERS  PRAWNS ~ ALASKAN KING CRAB

ALASKAN KING CRAB
3+ 3 (GillardeauNG2) ..o 21
6 + 6 (GillardeauN62) ..........veveeeeerer. 40 | [\le g?g gawK!epeta """"""""""""""" ?fn/ 215°0°gg) |
12 + 12 (Gillardeau No2) ...........ooeeeeeeeenin.. 78 |

CARPACIO Z DIVYCH RYB

WILD FISH CARPACIO

Tuniak, Skétsky losos - Label Rouge a Morsky vik ..................... 19 /120

Tuna, Salmon, Sea bass

MISA Z RYB A MORSKYCH PLODOV

SEAFOOD PLATTER

_ Tatardk z modro-plutvého tuniaka (o), carpaccio z divokého morského vika (og),
Skoétskeho lososa (30g) a tuniaka (sog), langustiny (as), Cervené krevety (2s), musle Sv. Jakuba (is)

Tuna tartar (30g), sea bass (30g), salmon (30g) and tuna carpaccio (30g),
langustines (2pcs), prawns (2pcs), scallop (1ks)

10s/ 1pers 2 0s / 2 pers 4 0s / 4 pers
34 66 130

Jedld mozu obsahovat alergény. Pre viac informacii kontaktujte prosim nas personal. V3etky ceny si v euro a zahfiiaji 20% DPH. Vaha je udévana v surovom stave.
Dishes may contain allergens. For more information contact our staff. All prices are in euros including 20% VAT. The weight is reported in the raw state.
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