


SMOKED STURGEON
Apple, fresh horseradish, soured cucumber, dill oil

SALAD WITH VENDAFISH
Potato, radish, sour cream, dill, trout roe

STUFFED PIKE
Clear jelly, fresh horseradish, herbs

CRAYFISH SALAD
Roasted carrots, celery, dill, sea buckthorn, crayfish emulsion

C O L D  D I S H E S

H O T  D I S H E S

ZANDER POLISH STYLE
Egg, parsley, potato

FRIED CARP
Confit tomato, toasted almonds

FROM POLISH WATERS



POLISH MEATS

C O L D  D I S H E S
WILD BOAR PÂTÉ

Cornelian cherry, hazelnut, pickled rowan berries
SMOKED DUCK

Soured cherries, beetroot, marjoram
BEEF SALAD

Roasted potato, soured cucumber, onion, mustard & horseradish dressing
BEEF TONGUE

Horseradish, mustard seeds, onion
GOOSE SALAD

Roasted celery, apple, cranberry, brown butter sauce
PORK LOIN WITH PRUNES

Buckwheat honey mustard, pickles
LISIECKA SAUSAGE

Mustard, horseradish, soured cucumber

H O T  D I S H E S
ROASTED DUCK

Silesian dumplings, red cabbage, antonówka apple, jus sauce
HUNTER-STYLE GAME

Porcini mushrooms, bacon, soured cucumber, onion
BRAISED BEEF

 Root vegetables, red wine sauce



BUNDZ
Fresh sheep’s milk cheese, herb-infused oil, salad leaves

PODHALE BRYNDZA CHEESE SALAD
Pumpkin, cranberry, roasted potato, pumpkin seeds, buckwheat honey

OSCYPEK
Cranberry, honeydew honey

 SALAD WITH KORYCIŃSKI CHEESE
Roasted celery, pickled pear, walnut, black cumin, mustard

GOMÓŁKA
Dried curd cheese, caraway, marjoram

GZIK SALAD
Cottage cheese, sour cream, chives, potato

TRADITIONAL POLISH CHEESES

POLISH FOREST, MEADOWS & GARDEN

C L AY  P O T

Pickled: cucumber, beetroot, cabbage
Marinated: saffron milk caps, porcini mushrooms, chanterelle
Preserves: cranberry, cornelian cherry, rosehip, rowanberry

Oils: black cumin oil, linseed oil, saffron milk cap oil
Honey, pine syrup



POLISH FOREST, MEADOWS & GARDEN

C O L D  D I S H E S
ROASTED BEETROOT SALAD

Goat’s cheese, horseradish, hazelnut
ROASTED PUMPKIN SALAD

Kale, sunflower seeds, apple vinaigrette
CABBAGE SALAD

Antonówka apple, dill, mustard seeds
CELERY CARPACCIO ROASTED IN SALT

Apple, rocket, horseradish
BROAD BEAN SALAD

Spinach, green beans, cranberry, linseed oil
TRADITIONAL POLISH VEGETABLE SALAD

Homemade mayonnaise, egg

H O T  D I S H E S
GOŁĄBEK "STUFFED CABBAGE"

Porcini mushroom, potato, roasted onion, dill oil
PIERÓG BIŁGORAJSKI

Buckwheat groats, cottage cheese
CRISPY POTATO PANCAKES

Horseradish sour cream, smoked cottage cheese, pickled cucumbe
CHRISTMAS EVE CABBAGE WITH WILD MUSHROOMS



TRADITIONAL BREADS

Sourdough rye bread, buckwheat bread, burnt grain bread, plum &
walnut bread, mini onion flatbread, proziak, rye flatbread

BUTTERS 
Farmhouse butter, crayfish butter, butter with roasted hay, juniper

butter, smoked salt butter

CHRISTMAS EVE RED BORSCHT
Homemade mushroom dumplings
PORCINI MUSHROOM VELOUTÉ

Charred onion, sour cream, parsley oil

SOUPS

PIEROGARNIA

l i v e  c o o k i n g
Duck, apple, marjoram, roasting jus

Bryndza cheese, potato, brown butter
Sauerkraut, wild mushrooms

Poppy seed, dried fruit, honey
Cottage cheese, cinnamon, ginger

Served with: sour cream, onion, pork cracklings, dill, linseed oil



DESSERTS

RUBY CHEESECAKE
Cottage cheese, vanilla, sour cream, raisins

OLD POLISH GINGERBREAD
Plum preserves, chocolate, walnut

CHAMPAGNE JELLY
Forest berries, edible gold

KOGEL-MOGEL
Vanilla, caramelised sugar, raspberry

TRADITIONAL POLISH CHOCOLATE FUDGE
Biscuits, dried fruit & nuts, white chocolate

MAKIEŁKI
Poppy seeds, honey, milk, walnut, dried fruit

ANTONÓWKA
Baked apple, buckwheat honey, cream, hazelnut

PLEŚNIAK
Blackcurrant, meringue, crumble

FRUIT TARTLETS
SĘKACZ

Served with rosehip preserve, plum preserves, linden honey,
sour cream & burnt milk ice cream



Coffee, choice of tea

Fruit juices

Mineral water

Price
395 PLN per person

The price includes: dinner buffet and package of non alcoholic beverages. 
All prices are given per person and include VAT and service charge. 

The reservation is guaranteed by prepayment.

RESERVATIONS
Phone: + 48 22 630 50 96

Email: floorno2@presidential.pl

BEVERAGE
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