Cream of roasted white vegetables with toasted seeds

Tomato cream soup with delicate mozzarella and herb croutons
Porcini broth with noodles

Traditional chicken broth with noodles

Marinated pork neck baked with tomatoes and cheese, served with vegetables and mashed potatoes

Chicken fillets in a creamy herb sauce, served with herb rice and buttered vegetables
Pork tenderloin wrapped in bacon, served on green beans with bay bolete mushrooms in cream, and roasted potatoes

Fried zander on spinach, served with mashed potatoes

Tagliatelle with porcini in a creamy sauce and Parmesan cheese

®

Risotto with green peas and vegetables

Paté with tartar sauce
Duck roulade with exquisite accompaniments
Cheese roulade with chicken
Pork loin with cheese and fresh greens
Black Forest ham with Camembert cheese

Dry sausages and cold cuts

®

Cheese platter

®

Tortillas with crunchy vegetables
Chicken timbales
Cod croquettes with vegetables
Smoked salmon with fluffy cream cheese
Herring in two flavors

Marinated shrimp on slices of fresh cucumber

Hummus
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Salad: Greek salad with honey vinaigrette grandini, Caprese gyros



coffee, tea, juice, mineral water — unlimited

Two cakes to choose from:

Apple pie, cheesecake, no-bake cheesecake with mascarpone and raspberries
lor

Warm cheesecake with chocolate sauce and cherries
Ice cream with hot raspberries
Banoffee dessert

Apple pie with vanilla ice cream

Total price: 200 PLN per person

Duration: up to 5 hours

Fish baked in parchment with potatoes and vegetables
Pizza
Stuffed zucchini with vegetarian meat

“Warmian karmuszka” soup

Sourdough zur with mashed potatoes

Cream soup of seasonal vegetables

Price with 2 hot dishes: 250 PLN per person

Duration: up to 7 hours

For each reservation, a fee of 500 PLN applies, which includes: service, table reservation for 5-7 hours, depending on the
chosen menu, and tablecloths.

*For reservations made well in advance, we reserve the right to adjust prices in line with the inflation rate



