GRUDNIA 20:00 - 2:00
DECEMBER SP.M.-2A.M.

DRESSCODE: CABARET GLAMOUR/ELEGANT FLOOR

REZERWACJE / RESERVATIONS: [N
FLOORNO2@PRESIDENTIAL.PL o
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CALAMARI

saffron aioli | Beluga Noble Vodka Marie Rose | Bloody
Mary dressing | yuzu | green apple | jalapeno
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matcha |yuzu gel | arugula | five- -spiced squash

BEETROOT & GOAT CHEESE JEWEL

candied walnut | raspberry balsamic



eS@Grilled pepper

-
-
-

ILRABI |

=d almond | verjus T

AR
, i
ﬁ ?'fj‘:?"::" $0 7 14

PASTRAMI REUBEN SALAD

fermented cabbage | Gruyere custard | cornichon
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THE PASTA ATELIER

handmade pasta | chicken | seafood | basil pesto
San Marzano tomato | rich Alfredo

TRADITIONAL PIEROGI

hand-rolled | veal | wild mushrooms | lentils | potato
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ACCOMPANIMENTS

wild vegetable fried rice | glazed winter root vegetables
Gratin Dauphinois
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MANGO STICRY RICE

green cardamom | poached quince
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Water | Pepsi | 7Up | Mirinda | fruit juices

TEA

COFFEE
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The price includes:
dinner buffet, welcome drink,
a package of alcoholic and non-alcoholic beverages
and a glass of champagne at midnight.

All prices are given per person and include VAT
and service charge.

Prepayment is required to guarantee the reservation.



	THE
	URLESQUE
	NIGHT
	20:00 - 2:00
	8 P.M. - 2 A.M.

	GRUDNIA
	DECEMBER
	DRESSCODE: CABARET GLAMOUR / ELEGANT

	REZERWACJE / RESERVATIONS:
	FLOORNO2@PRESIDENTIAL.PL



	WELCOME
	ANTONIOUS CAVIAR CORNET
	GLAZED TIGER PRAWN
	WAGYU BEEF TARTARE
	FAVA BEAN TARTLET

	SEAFOOD PAVILION
	FINE DE CLAIRE OYSTERS | OCTOPUS
	THE ICE PRESERVE
	JUMBO PRAWNS
	MUSSELS
	CALAMARI

	COLD BUFFET
	CHICKEN LIVER PÂTÉ
	ITALIAN CHARCUTERIE
	SELECTION OF CHEESES
	SALMON TARTARE
	SEARED BEEF TENDERLOIN
	SMOKED DUCK
	BEETROOT & GOAT CHEESE JEWEL

	SALAD SELECTION
	SMOKED STURGEON
	SOUS VIDE CONFIT LEEKS
	ARTICHOKE SALAD
	COMPRESSED KOHLRABI
	CARROT TARTARE
	PASTRAMI REUBEN SALAD

	BREAD SELECTION
	HOMEMADE ARTISAN LOAVES
	FLAVORED BAKES

	SOUPS
	OXTAIL CONSOMMÉ
	VELVETY CHESTNUT SOUP

	LIVE INTERACTIVE STATIONS
	THE PASTA ATELIER
	TRADITIONAL PIEROGI

	HOT BUFFET ENTRIÉES
	THE SIGNATURE SURF ’N’ TURF
	DUCK À L’ORANGE FLAMBÉ
	CHAMPAGNE-POACHED SALMON
	SLOW-BRAISED
	SHEPHERD’S PIE
	PUMPKIN RAVIOLI
	ACCOMPANIMENTS

	THE PASTRY ATELIER
	TONKA ÉCLAIR
	RUBY CHOCOLATE MOUSSE
	MATCHA CRÈME BRÛLÉE
	CUBAN CHOCOLATE CIGAR
	FUDGE BROWNIE LOLLIPOP
	POMELO & WHITE CHOCOLATE MOUSSE
	MANGO STICKY RICE

	BEVERAGES
	WELCOME DRINK
	WHITE WINE
	RED WINE
	KSIĄŻĘCE DRAUGHT BEER
	PERONI BEER
	COCKTAILS FEATURING
	GLASS OF CHAMPAGNE AT MIDNIGHT
	SOFT DRINKS
	TEA
	COFFEE
	THE

	URLESQUE
	NIGHT
	TABLE
	Regular
	1250 PLN/person

	TABLE
	Deluxe
	1450 PLN/person
	RESERVATIONS
	+48 22 630 50 96
	floorno2@presidential.pl
	The price includes:
	dinner buffet, welcome drink,
	a package of alcoholic and non-alcoholic beverages
	and a glass of champagne at midnight.
	All prices are given per person and include VAT
	and service charge.
	Prepayment is required to guarantee the reservation.




