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polskie menu
zimne przystawki

Domowa galaretka z golonki z sosem
Ze Swiezo tartego chrzanu 1 jajek

Grillowany Oscypek z konfiturq = jarz¢biny
1 pachngcq gruszkg smazong w miodzie

Prers przepiorkt wedzona w dymie jatowcowym
podana z galaretkq z buraczkow 1 malin

Talerz tradycyjnych polskich przekqgsek:

sleds z pieczonym ziemmiakiem, tatar z poledwicy
wolowej, pasztet z sarny z domowymi
marynatami oraz rolada z biatego wiejskiego

sera z konfiturq z pomidorow

Tatar z poledwicy wotowej z marynowanymi
rydzami 1 borowikami
gorace przystawki

Domowe pierogi na zyczenie z kapustq
1 graybami lub cielecing

Pachnqcy pasztet z sarny pieczony w ciescie
maslanym z konfiturg z borowek

Smazone na masetku rydze podane z kopytkami
1 graybowq prankq

zupy

Domowy rosot z wiejskich kurczqt
2 aromatycznymi koldunami

Tradycyjny zurek z wiejskq szynkq
1 tartym chrzanem

Zupa borowikowa z domowymi tazankami
1 puszystq smietankg

ryby

Duszony sum z wargywami
1 prankq = masta orzechowego

Smazony mazurski sandacz z zielonymi
szparagami i sosem 2 suszonych borowikow

Pieczony jesiotr podany na szpinaku
Z sosem 2 czerwonego kawioru

migsa

Grilowane kotleciki z prosiecia podane
2 bialq kietbaskq 1 sosem z zurku

Raczka pieczona w platkach majeranku
2 jabtkami i sosem 2 czarnej porzeczki

Poledwica z duszonymi borowikami wedtug
receptury Kuchmustrza Stanistawa Augusta
— Jegomoscia Tremo

Pueczony comber z sarny z grzybami, buraczkami
smazonymz w miodzie, sosem 2 zubrowki
1 esencjq 2 malin

polish menu
cold hors d'oeuvres

Home made pork shank jelly served with egg and
horseradish sauce

Grilled “Oscypek” cheese with rowanberry confit
and honey fried pear

Warm quail breast smoked in juniper smoke served
with raspberry and beetroot jelly

Plate of traditional Polish starters: herring with
baked potato, beef loin tartar, venison pate with
home made pickles and roulade of local cottage
cheese with tomatoes confit

Beef loin tartar with marinated milk caps and
boletus

hot hors d'oeuvres

Traditional polish “Pierogi” served two ways:
delicate veal or sauerkraut and mushrooms stuffing

Aromatic venison pate baked in butter dough
served with forest cranberries

Butter fried milk caps served with potato dump-
lings accompanied by mushroom cappuccino

soup

Home made chicken broth with dumplings
“kotduny”

“Zurek” — Polish sour cream soup with country
ham seasoned with horseradish

Classic Polish boletus soup with noodles and
cream

fish

Stewed catfish with vegetables and brown
butter Cappucino

Roasted Mazurian Lake pike perch served with
green asparagus and dry boletus sauce

Roasted sturgeon served on a bed of spinach
with red caviar sauce

meat

Grilled pork chops served with small white sausage
and “Zurek” sauce

Duck roasted in marjoram with apples served with
black currant sauce

Beef tenderloin with boletus according to a recipe
by Tremo the Head Chef of King Stanislas
Augustus

Roasted saddle of venison with mushrooms, honey
fried beetroots, Bison vodka sauce and raspberry
emulsion

international menu
cold hors d'oeuvres

miedzynarodowe menu
zimne przystawki

cous cous 1 pastq 2 baklazana eggplant paste

29,- Rucola z truflowo sojowym vinaigrette, Rocket salad with soy truffle vinaigrette served with
pomudorkami cherry 1 orzechami cherry tomatoes and nuts
39,- Tatar z marynowanego lososia podany z raviol Tartar of marinated salmon accompanied
2 lososia z imbirem 1 kolendrg by salmon ravioli with ginger and coriander
39,- Carpaccio z poledwicy wotowej z sosem Dijon Beef loin carpaccio with Dijon sauce
Satatka ,,Caesar” z piersig kurczaka lub “Caesar” salad with chicken breast or prawns
41,- krewetkami podana z grzankami i parmezanem  served with parmesan cheese and croutons
Tunczyk na 4 sposoby: z galaretkq z zielonej Tuna served four ways: with green tea jelly, with
herbaty, szparagami 1 stodkum sosem, z sezamem  asparagus and sweet sauce, with sesame and
oraz rolada z wedzonego turiczyka 2 rucoly roulade of smoked tuna wth rocket lettuce and
1 avocado avocado
43}' 2 o G g o :
Swieze ostrygi podane 2 szalotkq 1 cytryng Fresh oysters served with shallots and lemon
gorace przystawki hot hors d’oeuvres
29,- Kremowe risotto z wargywami Creamy vegetable risotto
Gotowane na parze orientalne ravioli z krewetkg  Poached oriental ravioli stuffed with Tiger Prawns
36,-
Gesia watrobka w 3 odstonach: 3 views of Foie Gras: cold terrine, panfried
na zimno jako terrina, na cieplo smazona and Creme Brulle, served with apricot chutney
48,- 1 Creme Brulle, podane z chutneyem z moreli and warm brioche
1 cleplq buleczkq drozdzowq
zupy soups
24, - Azjatycka zupa rybna z trawg cytrynowq Asian fish soup with lemon grass and ginger
1 tmbirem
26,- .
ryby fish
31,- Losos w kolendrze 1 imonkach podany Salmon in coriander and lemon grass served
Ze smazonymi warzywami 1 szynkq parmenskg with panfried vegetables and parma ham
Duszona dorada z mastem truflowym 1 musem Stewed dorade with truffle butter and cauliflower
2 kalafiora podana z parmezanowym risotto mousse served with parmesan risotto
49, Grilowany tunczyk w ziotach, podany Grilled tuna with herbs accompanied by crispy
- 2 chrupigcym nalesnikiem 1 sosem pancake and tasmanian pepper sauce
= 2 tasmaniskiego pieprzu
69,-
2 Smazone krewetki w czterech orientalnych Fried prawns oriental style four ways:
g smakach: z chutneyem z mango, w curry, with mango chutney, curry, garlic and coriander
79;- & w czosnku oraz w kolendrze 1 trawie cytrynowe)  with lemon grass
E Homar duszony w masle podany z porowq Lobster stewed with butter served with leek lazania
2 lazaniq
59- migsa meat
Pieczony milody kurczak w imbirze 1 whisky Roasted baby chicken flavoured with ginger and
69,- z podany z caneloni z dynig whisky served with pumpkin canelon
¥
2 Cielecina na 3 sposoby: grilowany kotlecik Veal variation: grilled veal chop, veal loin and
85,- = 2 kostkg, smazona poledwiczka cieleca 1 duszone  stewed veal chics, all served with green pea puree
z policzki cielgce, wszystko podane z puree and coffee sauce
> 2z zielonego groszku 1 z sosem z kawy
89,- E Kotleciki jagnigce podane z korzenng kaszkq Lamb chops served with spicy cous cous and
Z
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Argentinean steak with panfried roma lettuce,
potatoes stuffed with mushroom and plum sauce

Stek argentynski ze smazong rzymskq satatq,
ziemniakami nadziewanymi graybami
1 sosem shwkowym
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