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MENU ZIMOWE | WINTER MENU
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/M PRZYSTAWKI | STARTERS %
\W g Burrata | brioszka bazyliowa | pomidor 50 7t j
9\ Burrata | basil brioche | tomato (
d

ZUPY | SOUPS

@ Krem | czerwona kapusta | prazona cebulka 25zt
Cream | red cabbage | fried onion
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; SALATKI | SALADS

7, j Satatka | grillowany toso$ | oliwia cytrynowa 43 7t A \
s | i =N

M B Salad | grilled salmon | lemon olive ol
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k DANIA GLOWNE| MAIN DISHES

Filet drobiowy | panierka ziemniaczana | 65 zt
buraczki balsamiczne | cheddar panierowany

Chicken fillet | potato breading | balsamic beetroot | breaded cheddar

S Maczanka po skawinsku |kapusta zasmazana 65 zt
Roll dipped in sauce with pork tenderloin | fried cabbage

Q Mintaj w cieScie | warzywka baby
e Pollock in batter | baby vegetables
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DODATKI | EXTRAS

Buraczki balsamiczne
Balsamic beetroot

({;\
tédeczki ziemniaczane
Z Potato wedges
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DESERY | DESSERT

0
Dworskie Raffaello
Dworek Skawinski Raffaello

: NAPOJE | BEVERAGES

Grzaniec Galicyjski
Hot wine
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WJ\/< Herbata zimowa
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The symbol indicates Chef recommends

@ Symbol oznacza Szef Kuchni poleca

The symbol indicates a vegetarian dish

Symbol oznacza danie wegetarianskie

13zt

13z

28 7t

17 zt

16 zt




