Kolacja Wigilijna
| Christmas Eve Dinner 2
-~

APERITIF:

Nalewka piernikowa
Gingerbread tincture
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PRZYSTAWKA NA ZIMNO
COLD STARTER:

toso$ marynowany w burakach, chrzanie i soli morskiej

Salmon marinated in beets, horseradish and sea salt
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PRZYSTAWKA NA CIEPLO

HOT STARTER:
Pierogi z kapustg i grzybami
Dumplings with cabbage and mushrooms
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ZUPA
SOUP:

Barszcz czerwony z uszkami
Beetroot soup with homemade dumplings



DANIE GEOWNE DO WYBORU

MAIN COURSE TO CHOOSE:
Sandacz w sosie rakowym podany z pomidorami w ziotach
i ziemniaczanym puree z solirodem
' Zander in crayfish sauce served with tomatoes in herbs
‘ and potato puree with samphire

Lub/or

. Krélik w sosie tymiankowym podany z borowikowym risotto
i confitowang marchewka
Rabbit in thyme sauce served with boletus risotto
and confit carrot
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DESER

DESSERT:

Makowiec i piernik
Poppy seed cake and gingerbread

NAPOJE

BEVERAGES:
Woda / Water
Sok jabtkowy / Apple juice
Sok Pomarahczowy / Orange juice
Kawa, Herbata / Coffee, Tea
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Cenaza osobe 150 PLN
Rate per person 150 PLN
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