
T a s t i n g
Amuse Bouche

Soft cow's cheese with smoked paprika and bread  
 10cl cuvée Colombard / Sauvignon blanc – Domaine

Haut-Marine, Gascogne-dry wine

Soup
Creamy "Kyselica" - sauerkraut soup with

roasted oyster mushroom, yeast, semolina, curly

Starter
Smoked trout fillet, vegan mayonnaise with pickled

vegetables, potato and cumin cracker

Dessert
Homemade coconut "Laskonka" - baked egg
white with white chocolate ganache, lime and

raspberries 
 10cl cuvée Colombard / Sauvignon / Gros Manseng –

Domaine Haut-Marine, Gascogne-semi-sweet wine

Menu price 870 CZK/person

B U Y  V O U C H E R

La Cave Restaurant
LH Hotel Dvořák Tábor ****
Hradebni 3037, 390 01 Tábor

www.lhdvoraktabor.cz
+420 601 165 855

M E N U

LA CAVE RESTAURANT

Main course
Aged duck breast with currant sauce, fried almond
croquette, celery puree and roasted black root
 10cl cuvée Merlot / Cabernet sauvignon – Domaine Haut-

Marine, Gascogne-dry wine

incl. wine pairing, coffee and carafe of water

https://www.lhdvoraktabor.cz/booking?prefervoucher=759
https://www.lhdvoraktabor.com/

