PONIEDZIALEK

Zupa z kiszonego szczawiu

Z chrzanem,
jajko w koszulce

Zeberko woftowe,
SOS Z rozmarynem
i czekoladg, jarmuz,
pieczony burak

MONDAY

Pickled sorrel soup
with horseradish,
poached egg

Beef rib, rosemary
and chocolate sauce,
kale, roasted beetroot

WTOREK

Zupa z kiszonych ogorkow

z kwasng Smietang
i koprem

Kurczak w czerwonym
winie, kruszonka

z orzechdw wtoskich,
polenta, cykoria

TUESDAY

Pickled cucumbers soup
with sour cream and dill

Chicken in red wine,
walnut crumble,
polenta, chicory

Barszcz z burakéw
z biatg fasolg, wisniami
i suszonym podgrzybkiem

Zeberka wieprzowe,
SOS z czerwong porzeczka,
purée z wedzonego selera,

ananas BBQ, kurkuma

WEDNESDAY

Beetroot borscht
with white beans, cherries
and dried boletus

Pork ribs, red currant sauce,
smoked celery purée,
pineapple BBQ, turmeric

i i o A Bl o S i e R S B e e S o

CZWARTEK

Kwasnica z grulami
i chipsami z boczku

Risotto
z watrobka z indyka,
jarmuzem i truskawami

THURSDAY

‘Kwasnica’ soup
with potatoes
and bacon crisp

Risotto with turkey liver,
kale and strawberries

LOBBY BAR

by Polonia Palace Hotel

PIATEK

Kremowa zupa z
zielonego groszku, z
kolendra
i mlekiem kokosowy

Morszczuk,
kruszonka z limonka,
gulasz z ciecierzycy i

chorizo

FRIDAY

Cream of green peas
with coriander
and coconut milk

Hake, ”
crumble with lime, AR AL
chickpeas and chorizo :
stew Wi o

ZESTAW / SET

39 PLN

CENA ZAWIERA PODATEK VAT
PRICE INCLUDES VAT
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