
Mackerel baked in salt | potato pancake | crème fraîche | apple | shallot | cucumber | lemon |
caviar  45zł/160g

Tatar made from Polish beef tenderloin Limuseum races | roasted chestnuts | porcini
mushroom powder | toasted bread crust | fried egg yolk | roasted garlic aioli  58zł/100g 

Duck broth with dumplings | meat dumplings | carrots | lovage  39zł/250ml

Wild Mushroom Soup | tempura-fried porcini mushrooms | crème fraîche |
mushroom foam | garlic croutons  45zł/250ml

Hotel Bursztynowy Pałac**** Restauracja 1901

APPETIZERS

SOUPS

Restaurant 1901

Salad with grilled chicken | garam masala | couscous | cucumber | tomato |
pumpkin | yogurt | curry  47zł/160g

Soup of the day* ask the waiter about availability 35-45zł/250ml

Baltic sour soup | cold-smoked salmon trout from a farm in Zielenica | mashed
potatoes | pork cracklings | grated egg  45zł/250ml



Restaurant  1901

DESSERTS

Dessert of the Day* ask the waiter about availability

Ice Cream with Crumbled Meringue and Raspberries | vanilla ice cream | hot
raspberries | meringue  39zł/150ml

Hot Apple Pie  | vanilla ice cream | whipped cream  39zł/150g 

Traditional Polish Cheesecake | chocolate glaze 39zł/150g

Tiramisu | amaretto | coffee | mascarpone | chocolate ice cream  39zł/200ml

Hotel Bursztynowy Pałac**** Restauracja 1901

wege |     sesame |    soy |     gluten |    egg|     lactose|     celery|     shellfishi |      nuts

Tagliatelle Carbonara | egg yolk | Pecorino Romano | guanciale | black pepper  49zł/300g

Risotto with black truffle and goat cheese | arborio rice | porcini mushrooms | goat cheese |
spinach | truffle oil | black truffles | chives | 24-month-aged Parmesan  52zł/300g

Mules | greek yogurt | shallot | garlic | lemon | parsley  68zł/1kg

Mowi Salmon | salmon from organic farms | marinated fennel | cherry tomatoes |
parsnip purée | crayfish tails | cardinal sauce  72zł/160g

Polish Beef Tenderloin Steak Limuseum races | roasted potatoes | button mushrooms | oyster
mushrooms | demi-glace | green pepper  130zł/200g

MAIN COURSES

Sous vide pork ribs | homemade barbecue | smoked plums | coleslaw | campfire
potatoes  70zł/500g

Traditional pork chop on the bone | mashed potatoes | caramelized onions |
sautéed sauerkraut | bay bolete  68zł/300g

Chocolate Fondant | wild berry mousse | burnt chocolate soil | gingerbread powder |
fruit   35zł/100g

Burgers 65zł/200g 
Polish beef with chipotle mayo 
Pulled pork with horseradish sauce 
Chickpea patty with vegan mayo 
Artisan bun from the Nizioł Bakery in Kołobrzeg | caramelized red onion | cranberry |
Camembert | romaine lettuce | tomato | pickled cucumber | cheddar | homemade skin-on fries |
cheese sauce | ketchup
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