
 

 
01:00 PM - 05:00 PM

WARSAW PRESIDENTIAL HOTEL
FLOOR NO.2

Eas t e r
BRUNCH
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A P P E T I Z E R S
Beef tartare, enoki, egg yolk, coriander mayonnaise, caviar

Tuna tataki, sesame, oriental sauce

Salmon ceviche, avocado, broad beans, yuzu

Pork loin Warsaw style, horseradish

Selection of cold cuts and roasted meats, pâté, lard

Selection of cheese, fruit jams

S t u f f e d  e g g s
Bacon, olive powder, mayonnaise

Mushrooms, truffle olive oil

Smoked salmon, caviar

S A L A D S
Asparagus salad, egg, Parmesan, truffle sauce

Smoked mackerel, apple, celery, buttermilk

Prawn, avocado, mango, coriander

Polish style vegetable salad

Oriental salad with duck, cashew nuts, pomegranate 

Beef salad, cabbage, celery, cucumber, Tahini sauce

Mixed salad leaves, marinated olives, grated cheese, croutons,

vinaigrette, Caesar dressing, seeds, dried fruits, nuts,

marinated radishes, pickled cucumbers, tomatoes, pickled peppers

s a l a d  b a r
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M a i n  c o u r s e
Stewed beef, asparagus, sun-dried tomatoes

White sausage, onion, wild garlic, horseradish

Lamb moussaka, eggplant, tomatoes

Chicken coq au vin, brandy

Grilled salmon, hollandaise sauce, caviar

Ravioli with asparagus, truffle sauce

Roasted potatoes, rosemary, garlic

Root vegetables, honey, star anise

Pasta, Risotto, chicken, prawns, mussels, grilled vegetables, spinach,

sauces: tomato, cream, pesto, additives

l i v e  c o o k i n g

Oyster, prawns, sea food

S e a  f o o d  s t at i o n

Sour rye soup „Żurek”, egg, white sausage

Asparagus cream, truffle olive oil

s o u p

b r e a d  s t at i o n
olive oil, butter
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D R I N K S
Prosecco

White and red wine

Książęce beer

Soft drinks

Coffee, tea

D e s s e r t s

C h o c o l at e  f o u n t a i n  w i t h  a d d i t i o n s

Easter cake “ Pascha”

Poppy seed strudel, vanilla sauce

Lemon cake, meringue

Chocolate mousse, mango, passion fruit

Apple crumble, chantilly

Matcha „mazurek” with pear

P R I C E

PRICE PER PERSON:
CHILDREN up to 4 years old:
CHILDREN aged 5-12 years:

395 PLN
Free of Charge
50% of the price

A 100% prepayment is required at the time of booking.
A 10% service charge will be added to final bill.

R E S E R VAT I O N S
floorno2@presidential.pl

+48 22 630 50 96
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A P P E T I Z E R S
Smoked salmon, honey, mustard, smoked pepper

Herring with cranberries, hazelnuts

Octopus carpaccio, pineapple, cucumber, pomegranate

Beef tartare, marinated mushrooms, gherkins

Turkey aspic with vegetables 

Baked pork loin with prunes in meat jelly

Selection of homemade cold cuts, lard, pickled cucumbers

Flatbreads with goat cheese and parsley pesto 

Quail egg pralines in nut coating

S t u f f e d  e g g s
Bacon, olive powder, mayonnaise

Mushrooms, truffle olive oil

Smoked salmon, caviar

S A L A D S
Potato salad, caramelized white sausage, honey, whole grain mustard

Polish style vegetable salad

Layered salad „Szuba”, egg, beetroot, carrot, potato

Celery salad, ham, egg

Asparagus salad, egg, strawberries, balsamic dressing

Mixed salad leaves, marinated olives, grated cheese, croutons,

Vinaigrette sauce, Caesar dressing, seeds, dried fruits, nuts,

marinated radishes, pickled cucumbers, tomatoes, pickled peppers
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A P P E T I Z E R S
Smoked salmon, honey, mustard, smoked pepper

Herring with cranberries, hazelnuts

Octopus carpaccio, pineapple, cucumber, pomegranate

Beef tartare, marinated mushrooms, gherkins

Turkey aspic with vegetables 

Baked pork loin with prunes in meat jelly

Selection of homemade cold cuts, lard, pickled cucumbers

Flatbreads with goat cheese and parsley pesto 

Quail egg pralines in nut coating

S t u f f e d  e g g s
Bacon, olive powder, mayonnaise

Mushrooms, truffle olive oil

Smoked salmon, caviar

S A L A D S
Potato salad, caramelized white sausage, honey, whole grain mustard

Polish style vegetable salad

Layered salad „Szuba”, egg, beetroot, carrot, potato

Celery salad, ham, egg

Asparagus salad, egg, strawberries, balsamic dressing

Mixed salad leaves, marinated olives, grated cheese, croutons,

Vinaigrette sauce, Caesar dressing, seeds, dried fruits, nuts,

marinated radishes, pickled cucumbers, tomatoes, pickled peppers
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D R I N K S
Prosecco

White and red wine

Książęce beer

Soft drinks

Coffee, tea

D e s s e r t s

C h o c o l at e  f o u n t a i n  w i t h  a d d i t i o n s

„Sękacz”, traditional layered cake 

“Kogel mogel”, cream of egg yolk beaten with sugar, strawberries

Cake with dried fruits

Walnut cake with coffee cream

Apple pie, almond shortbread

“Krakowski” cheesecake

„Pijak” cake, poppy seeds, custard cream, vodka, cocoa

P R I C E

PRICE PER PERSON:
CHILDREN up to 4 years old:
CHILDREN aged 5-12 years:

395 PLN
Free of Charge
50% of the price

A 100% prepayment is required at the time of booking.
A 10% service charge will be added to final bill.

R E S E R VAT I O N S
floorno2@presidential.pl

+48 22 630 50 96
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