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APPETIZERS e

Smoked Limuseum beef tenderloin tartare from a local farm in Stramnica
mustard | truffles | egg yolk | pickled onion | marinated shimei mushrooms | oak
smoke 59zt/100g O#

Fried shrimp | capers | garlic | concasse tomatoes | chilli | beurre blanc sauce 52z1/7pcs Be ¢

Seasonal salads with salmon marinated in sea salt, dill, beetroot and brandy | grapes | apple
cherry tomatoes | orange vinaigrette | parsley chips 49z1/120g

Romaine lettuce with chicken a’la Caesar | cherry tomatoes | croutons | parmesan 45z1/120g O£

SOUPS

Royal broth with three meats | meat dumplings | carrot | lovage 41z1/250ml #@ &

Baltic rye soup | smoked salmon trout from the Zielenica farm | mashed potatoes
with chives | poached egg | smoked bacon chips 45z1/250ml O #

Soup of the day* ask your waiter for availability 35-4521/250ml

MAIN COURSES

Traditional pork chop with bone | new potatoes | fried egg | fried cabbage 68zt/300g O #

Polish Limousine beef tenderloin steak from a local farm in Stramnica |
fire-roasted potatoes | brown mushrooms | oyster mushrooms | young broccoli
demiglace red wine 149zt/200g #1 &

Duck fillet | mashed potatoes with chives | mini carrots with cardamom | sauce based
on local Potezynskie beer | spring honey | blackberries 72zt/200g £ &

Cod loin | green asparagus | broccoli purée | pomme dauphine| smoked eream 62zt/180g O# (1
Penne with chicken | comatoes | cream | spinach | basil oil | parmesan 5221/120g0£

Spaghecti with shrimp | capers | garlic | cherry tomatoes parsley | beurre
blanc sauce 69zl/120g OFH R

v Boletus risotto | goat cheese [ spinach | parmesan | winter truffle 52z1/120g O
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DESSERTS

Pavlova meringue | mascarpone cream | seasonal fruits | whipped cream 42z1/150g O &
Chocolate fondant | strawberry mousse | strawberries 42z1/150g @

Cup of vanilla ice cream | hot raspberries | crushed meringue 42z1/150g O

Apple pie | vanilla ice cream | whipped cream 39z/150g O#

Old Polish style cheesecake | chocolate icing 39z1/150g O

Dessert of the day* ask your waiter for availability 39zt
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