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419 PLN/PERSON

WELCOME

Traditional welcome with bread and salt
A glass of sparkling wine
STARTER

Beetroot terrine with chili, parsnip brushwood, herbal mayonnaise

SOuUP

Cream of baked potato with smoked meat, Ztotnicka's pig crisp and sour cream

MAIN COURSE

Guinea fowl fillet, potato purée with mustard and Brussels sprouts, port sauce and red currant

DESSERT

Three types of cakes from the castle confectionery

COLD DISHES

A selection of regional cheeses with grapes and nuts

Roasted meats
Spicy herring with pickled vegetables
Tartare of tomato, millet and herbs served on wholemeal pumpernickel
Carrot roulade with horseradish cheese, seasonal vegetables and smoked salmon
Salad with raspberries and Black Forest ham, honey and mustard dressing
Salad with oyster mushrooms and apples, smoked cottage cheese
Burrata on arugula served with raspberry balsamic
Bread, butter
ADDITIONAL HOT DISHES
Hunter's soup with venison and marinated chanterelles
Dumplings with buckwheat and spinach, horseradish sauce
Baked dumplings with potato and sauerkraut
Red borscht with French mushroom paté

DRINKS

Coffee, tea, water, fruit juices




