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RESTAURANT

PRZYSTAWKA

Krewetki | sos zielone curry | cukinia |
marchewka | melon | bazylia

ZUPA

Consommeé z grzybow | parmezan | tortellini
grzybowe | emulsja z czarnego czosnku | V
wywar z grzybow

DANIE GLOWNE

Filet z halibuta | szparagi |
purée z dyni z rozmarynem |
gnocchi szafranowe | sos bearnaise

%/ DESER

Mus czekoladowy | wisnie | beza

NAPOJE

Kieliszek prosecco
lub
prosecco 0%

Mozliwosc¢ dobrania wine '
pairingu w cenie
110 PLN/ os
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RESTAURANT

VALENTINE'S DAY

Vena

APPETIZER

Shrimps | green curry sauce | zucchini |
carrot | melon | basil

SOUP

Mushroom consommé | parmesan cheese |
mushroom tortellini | black garlic emulsion | V
mushroom stock

MAIN COURSE

Halibut fillet | asparagus |
pumpkin puree with rosemary |
saffron gnocchi | bearnaise sauce

%/ DESSERT

Chocolate mousse | cherries | meringue

BEVERAGES:

A glass of prosecco
or
prosecco 0%

Possibility to select
wine pairing for
110 PLN/ per person




