DENNY SPECIAL,
Utorok, 19 Marec 2024

ANTIPASTI / INSALATONE

IMUNITY BOOSTER- Tanier nasej unikdtnej fermentovanej
zeleniny 150g : zlatd repa, cvikla, karfiol, kalerab, kysla kapusta, zeler,

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/5 Royal/5 Gillardeau /6
Jamon Ibérico de Bellota 100% (30mes.) 70g 24
Jamon Joselito Gran Reserva (36mes.) 70g 38
Sashimi z musli Sv. Jakuba (80g) s domécou miso pastou
a chrumkavymi kaparami 22
Carpaccio z Argentinskych kreviet so syrom Stracciatella a cerstvou
ciernou hluzovkou 120g 24

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

krevety, musia Sv. Jakuba a langustiny 180g 39
DIVY MODROPLUTVY TUNIAK

Sashimi z modro-plutvého tuniaka (80g) s nakladanym zdzvorom a
wasabi 22
Tatardk z tuniaka s avokddom (120g) 22,5

Kim chi 13
Bruschetta s grilovanou ,,Krvavnickou™ (100g) a ¢ervenou
fermentovanou kapustou 16,5
Grilovand sépia (120g) s topinamburovym pyré a fermentovanou
redkvi¢kou 20
Marinované ,,Gambero rosso“-cervené krevety (5ks) s masao

omickou 28
PRIMI

Batatova krémova polievka s pancettou a pazitkou 8
Spagety s muslami Sv. Jakuba a pestom z medvedicho cesnaku 19.5
Spagety s nohami kraba kralovského (80g), hréskom a bisque 59
SECONDI

Divoky morsky vk (1400g) peceny v celku s paradajkami, zemiakmi

a articokami (pre 3 osoby) 100g/7.9
»Sogliola® morsky jazyk (500g+) na grile 44
Rib-eye steak (300g), Simmental, SR, Dry aged 28 dni s hranolkami

a coleslaw Saldtom 39
DOLCI

Cokoladovi torta s tokoladovo-arasidovym krémom a vi§hami 8.5
CATCHOFTHE DAY

Prazma kralovska (700g-+) 100g/7.9




RAW BAR BY KOGO

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

DAILY SPECIAL,
Tuesday, March 19" 2024

ANTIPASTI / INSALATONE

IMMUNITY BOOSTER- Unique home-made fermented vegetable
platter 150g: -golden beetroot, beetroot, cauliflower, kohlrabi,

OYSTER

Fines de Claire/5 Royal/5 Gillardeau /6
Jamon Ibérico de Bellota 100% (30m.) 70g 24
Jamon Joselito Gran Reserva (36m.) 70g 38
Sashimi scallops (80g) with miso paste and crunchy capers 22
Argentinian prawns carpaccio with Stracciatella and fresh black

truffle 120g 24

SEAFOOD PLATTER - Fresh tuna tartar, Seabass carpaccio, Label

Rouge salmon carpaccio, tuna carpaccio, Gambero rosso prawns,
scallop and langoustines 180g 39

WILD BLUE-FIN TUNA
Tuna sashimi (80g) with marinated ginger and wasabi 22
Tuna tartar with avocado (120g) 22,5

fermented cabbage, celery, Kim chi 13
Bruschetta with grilled bood sausage (100g) and red fermented
cabbage 16,5
Grilled cuttlefish (120g) with Jerusalem artichoke purée and fermented
radish 20
Marinated ,,Gambero rosso“-red prawns (5ks) with masao sauce 28
PRIMI

Sweet patato soup with pancetta and chive 8
Spaghetti with scallops and wild garlic pesto 19,5
Spaghetti with king crab legs (80g), peas and bisque 59
SECONDI

Wild sea bass (1400g) whole baked with tomatoes, potatoes

and artichokes (for 3 persons) 100g/7.9
Sole - wild caught (500g+) grilled 44

Rib-eye steak (300g), Simmental, SR, Dry aged 28 days with fries

And coleslaw salad 39

DOLCI

Chocolate cake with chocolate-peanut cream and cherries 8.5

CATCHOF THE DAY

Sea bream (700g+) 100g/7.9




