C/GW

oose Menu

PRZYSTAWKA / APPETIZER
Terrina z gesi z karmelizowana $liwka wegierka
i chutney pigwowo-zurawinowym z wisniéwka
Goose terrine with caramelized hungarian plum
and quince cranberry chutney with cherry vodka

Alergeny / Allergens

150¢ / 39 PLN

ZUPA / SOUP
Bulion z gesi z plastrami p6lgeska, makaronem soba,
julienne warzywnym i szczypiorkiem

Goose broth with slices of half-goose, soba noodles,
vegetable julienne and chives

Alergeny / Allergens

300ml / 31 PLN

DANIE GEOWNE / MAIN DISH

Gesie udo confit podane ze §liwkowymi knedlami w rumianej
bulce, sosem winno-rozmarynowym i modra kapusta

Goose thigh confit served with plum dumplings in a brown roll,
wine and rosemary sauce and red cabbage

Alergeny / Allergens

500¢ / 69 PLN

=Mcc Mazurkas

CONFERENCE CENTRE & HOTE ***




