St. Martin’s Goose 12/11/2009 from 19.00 with live music

Aperitif
Homemade calvados

Cold appetiser
Goose terrine with truffle sauce and caramelised baby pear
Veltlinské zelené 2007 Christian Madl Austria

Hot appetiser
Smoked goose breast served with barley
St. Martin’s 2009 primeur “Vinarsky dim Vinohrad Horni Véstonice”

Main course
St. Martin’s goose, old Czech style, red cabbage, potato dumpling,
roasted cinnamon apple
Rulandské modré 2005 Chateau Dowina Vinselekt Michlovsky

Dessert
Plum jam ravioli with walnuts and homemade whipped cream

Coffee

Throughout the meal U kone recommend the 16° St. Martin’s dark beer




