Veree Dscert Kobriet

Women's Day Menu

PRZYSTAWKA / STARTER

Koktaijl z tososia z kremem limonkowym
i marynowanym koprem witoskim

Salmon cocktail with lime cream and marinated fennel
Alergeny / Allergens: 3,8, 10, 11, 13

Carpaccio z pieczonej cukinii z ricottqg i pestkami dyni
Roasted zucchini carpaccio with ricotta and pumpkin seeds
Alergeny / Allergens: 9, 10

ZUPA / SOUP
Zupa krewetkowa z z6ttym curry i ananasem

Shrimp soup with yellow curry and pineapple
Alergeny | Allergens: 4, 5,8, 12, 13

Kremowa zupa z opiekanych brokutéw z karmelizowangq szalotkg
Creamy roasted broccoli soup with caramelized shallots
Alergeny / Allergens: 5, 8

DANIE GLOWNE / MAIN DISH

Piers z kaczki w glazurze teriyaki,
podana z ryzem jasminowym i piklowanymi warzywami

Duck breast in teriyaki glaze, served with jasmine rice
and pickled vegetables

Alergeny / Allergens: 1,5, 10, 13

Gnocchi z mastem szatwiowym i prazonymi orzechami laskowymi
i parmezanem

Gnocchi with sage butter and roasted hazelnuts and parmesan
Alergeny / Allergens: 1, 8, 9

DESER / DESSERT

Mini tarta truskawkowa z kremem waniliowym
Mini strawberry tart with vanilla cream
Alergeny / Allergens: 1, 2, 8, 9
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