APPETTIZERS

Beef tartare | burnt leck mayonnaise | poached egg yolk
pickles | herbal oil 59zt / 200g

Cepelin dumpling with goose ] young cabbage 4521 / 2508 &0 i
Green beans | mint | peaches | almonds | saffron milk chistle oil 3921 / 2508 & Y

Fried perches in tempura | dips 6521 / 450g # O

Antares fries | dips 40zt / 2508 # O

A board of farm cheeses 80zl / 250g, 15071 / 5008 & & @

S AL ADS

Burrata | seasonal Vegetables and fruits | Citrus—honey dressing g0zt | 250g Y

Tomato salad | mushrooms | salad selection | croutons 3521 / 250¢ ravl

Broad bean salad | bacon | sous vide egg 3521 / 2508 O

S O U P S
Kashubian soup 3521 / 300ml # &

Old style Polish cold soup | baked potato 32zt / 300ml a3/

Fish soup with seafood 5921 /300m1 ®

HOTEL BURSZTYNOWY PALAC***
RESTAURAC]JA 1901

tel. 943161227 | hotel@bursztynowypalac.pl

\dwege | &soja | & gluten | Qjajko | f) laktoza | & seler | LR skorupiaki | & orzechy



M AITN DISH

Wild salmon | broad beans | green beans | lemon purée with miso paste 89zt / 300g
Sturgeon | mini zucchini | green peas | carrot purée with geranium 79z1 / 300g @

Beef tenderloin | celeriac purée with roasted garlic [ sweet potato mousse with

wild broccoli | elderberry demi glace 140zt / 300g & @
Free range chicken | Beluga lentils | cucumber | garlic | lovage | buttermilk 69zt / 300g

Cauliflower steak | crayfish | eggplant | oyster mushrooms | garlic 59zt / 320g €

KITDS MENDU
Tomato soup with nuddels 25zt / 15oml # O U

Chicken or fish fillets in panko | French fries 3921 / 150g # O
Pancake's with fruits 38zt / 150g & O 4

Spaghetti with tomato sauce and cheese 3571 / 150g # 0 & Y/

D ESSERTS

Brownie | meringue | raspberry paper 35zt / 170g #00
Honey cake | honey jelly beans 35zt / 170g £ 0 &
Monoportions | *ask cthe waiter 35zt / 170g
Apple pie 3521 [ 1708 O # @

Palace cake 3221 / 170g
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