Welcome to the Ryzlink Restaurant.

A place where quality wine, delicious food and a magical view will accompany you at every
single step. Your experience can begin!

The Fucik family has been engaged in viticulture in Mikulov for generations. Our story
begins in 2014, when Petr Fucik bought the old farm and transformed it into the wonderful
Fucik Family Winery. Two years later, he added the unique Hotel Ryzlink to it. Head chef of
the Ryzlink Restaurant, Paolo Palazzo, continues and develops this family tradition with his
culinary creations. Paolo's love for cooking has been with him since he was a child, and he
is passionate about Czech and Italian cuisine. His roots lead him to both.

In our restaurant, we care about the quality of ingredients we use. The foundation of each
dish is usage of fresh and local ingredients, without added chemicals. In addition, Chef
Paolo regularly adjusts his menus according to the current season, so that he can bring you
the best of each season. On top of that, all our dishes are united by one constant ingredient
from Paolo, and that is his passion for cooking. Still menu is not only about food, it is also
about the perfect pairing with wines from Vinarstvi Fucik.

And don't forget, as our chef Paolo says: "life is too short to skip a dessert". So definitely
treat yourself with one of our home-made desserts for your total gastronomic experience.
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TAPAS
Selection of local cheeses, cured meats, vegetables and bruschettas 245 CZK
for 1-2 persons
Duck Rilettes, fresh bread 185 CZK
Wine sausage, peach mustard, fresh bread 135 CZK
STARTERS
Beef tartar with Hungarian salami and confit of shallots, chips of 245 CZK
grapevine lists, aged gouda mayo
Zweigeltrebe classic 2020
River trout ceviche, tiger milk, grape salsa with chilli 045 C7K
Irsai Oliver classic 2027
SOUPS
Beef broth with shredded meat, root vegetables, celestine noodles 105 CZK
Welsh riesling exclusive 2020
Cream of Jerusalem Artichoke, glazed carrot brunoise, truffle oil, 125 CZK

artichoke chips
Welsh Riesling sur-lie 2079




\Vi

SALADS
Goats cheese au gratine with caramel nuts, mixed green leaves with 295 CZK
granny smith apple, vinaigrette with orange sauce
Pdlava diamond 2020
Caesar salad with chicken, garlic croutons, parmesan, 275 CZK
Palava exclusive 2027
MAINS
Pappardelle with creamy rabbit ragout, green peas, pecorino 295 CZK
Griiner Sylvaner classic 20271
Zoodles with tofu foam, dried tomato pesto with pine nuts 295 CZK
Pinot Gris exclusive 2018
Holland schnitzel from veal and pork belly, aged gouda, cream mashed 295 CZK
potatoes, carrot salad
Pinot Blanc diamond 2020
Crispy pork belly, pet-nat sauce, pickled apple and beetroot, czech 325 CZK
dumplings
Filiberky classic 2021
Chicken breast on skin with creamy paprika sauce, spaetzle 295 CZK
Riesling exclusive 2079
Fillet of river trout, potato fondant, velouté, dill oil, wild salmon caviar 375 CZK
Pinot Blanc exclusive 2020
Beef tenderloin, potato au gratin with truffle, demi galce, chanterelles 595 CZK

Blaufrankish classic 2018




KIDS MEALS
Pulled chicken meat in sweet paprika sauce, spaetzle 175 CZK
Holland schnitzel with mashed potatoes, carrot salad 175 CZK
Fries chicken stripes with fries 175 CZK
DESSERTS

é%; Coconut panna cotta, passionflower gel, white chocolate soil, pink 175 CZK
pepper

Pdlava classic 2027

Strawberry Eton mess 145 CZK

Fortified Blaufrankish




SOFT DRINKS
Home made lemonade 0,31 95CZK
Carafe of water with lemon and fresh mint 0,751 55CZK
Kofola draft 031 45CZK
051 60CzZK
Royal Crown Cola classic, light 0,251 55CZK
Vinea white, red 0,251 55CZK
Tonic classic, ginger ale 0,251 55CZK
Rauch juice apple, orange, pear, 0251 65CZK
strawberry, multivitamin
Rajec sparkling, soft sparkling, still 021 45CZK
BEER
Pilsner Urquell draft 051 65CZK
031 50CzZK
Bernard non-alcoholic bottle 051 55CZK
HOT DRINKS
Espresso 8g 60 CzZK
Espresso Macchiato 8g 60 CzZK
Double Espresso 16g 90CZK
Cappuccino, Cafe Latte 8g 85 CZK
Espresso Ryzlink double espresso prepared 16g 95CZK

Loose leaf tea

in naked head

95 CzZK



