RAW BAR BY KOGO
KAVIAR
Imperial 15g/35 Beluga 15g/79 Beluga 50g/280
Poddvané s nasimi blinis, vaje¢nym bielkom, créme fraiche a salotkou
USTRICE
Fines de Claire/4 Gillardeau /5 Royal/5

MISA Z MORSKYCH PLODOV A RYB: Tatardk z éerstvého tuniaka,
carpaccio z morského vlka, lososa Label Rouge, tuniaka, ¢ervené

krevety, musia Sv. Jakuba a langustiny 180g 39
Jamon Iberico de Bellota 100% (30mes.) 70g 26
Jamon Joselito Gran Reserva (36mes.) 70g 38

IMUNITY BOOSTER- Tanier nasej unikdtnej fermentovanej

zeleniny 150g 12
Udeny losos (80g) s paradajkou, cibulkou a syrom Philadelphia 14,5
Carpaccio z Argentinskych kreviet so syrom Stracciatella a cerstvou

tiernou hluzovkou 120g 24
Tatardk z Aljaského lososa King Chinook (80g) s fermentovanou
redkovkou a riasami 26
DIVY MODROPLUTVY TUNIAK

Tatardk z tuniaka s avokddom (120g) 22,5

Sashimi z tuniaka O-Toro (80g) s nakladanym zdzvorom awasabi 24

DENNY SPECIAL,
Stvrtok, 25. Januar 2024

ANTIPASTI / INSALATONE

Udeny pstruh (80g) s creme fraiche a bylinkovym Saldtom 18
Telaci jazyk (100g) s chrenovym créme fraiche a fermentovanou
kapustou 19
Marinované ,,Gambero rosso“-cervené krevety (80g) s pikantnou
majonézou 19
PRIMI

Spagety ,,all’amatriciana® so slaninkou v paradajkovej omacke 350g 18
Rizoto so syrom Roquefort, hruskou a orechmi 350g 19
SECONDI

»Sogliola® morsky jazyk (500g+) na salviovom masle 49
,»0sso buco™ (220g) telacie dusené kolienko so zeleninou a safranovym
rizotom 38
Pomaly peceny Rib-roast (200g) Prime rib so zemiakovym pyr¢,
hrdskom a gravy omdckou 39
DOLCI

Makovo-ribezlova torticka 10,5



RAW BAR BY KOGO

CAVIAR
Imperial 15g/35 Beluga 15g/79 Beluga 50g/280
Served with our blinis, egg white, créme fraiche and shallot

OYSTER

Fines de Claire/4 Gillardeau /5 Royal/5

SEAFOOD PLATTER - Fresh tuna tartar, Seabass carpaccio, Label
Rouge salmon carpaccio, tuna carpaccio, Gambero rosso prawns,

scallop and langoustines 180g 39
Jamon Iberico de Bellota 100% (30m.) 70g 26
Jamon Joselito Gran Reserva (36m.) 70g 38

IMMUNITY BOOSTER- Unique home-made fermented vegetable
platter 150g 12
Smoked salmon (80g) with tomato, onion and Philadelphia cheese 14,5
Argentinian prawns carpaccio with Stracciatella and fresh black

truffle 120g 24
Alaskan salmon tartar King Chinook (80g) with fermented radish
and algae 26

WILD BLUE-FINTUNA
Tuna tartar with avocado (120g) 22,5
Tuna Sashimi O-Toro (80g) with marinated ginger ans wasabi 24

DAILY SPECIAL,
Thursday, January 25" 2024

ANTIPASTI / INSALATONE

Smoked trout (80g) with creme fraiche and herbal salad 18
Veal tongue (100g) with horseradish créme fraiche and fermented
cabbage 19
Marinated ,,Gambero rosso®-red prawns (80g) with spicy

mayonnaise 19
PRIMI

Spaghetti ,,all’amatriciana® with bacon in tomato sauce 350g 18
Risotto with Roquefort cheese, pear and nuts 350g 19
SECONDI

Sole ,,Sogliola®- wild caught (500g+) on the sage butter 49
,»0sso buco™ (220g) stewed veal shanks with vegetable and saffron
risotto 38
Slowly baked .,Rib-roast™ (200g) Prime rib with potato pureé, peas

and gravy sauce 39
DOLCI

Blackcurrant and poppy seed cakes 10,5



