
 

 

 Valentine’s Weekend by Chef Paweł Oszczyk 
Visit us from 12th to 14th February 2011 to discover his novel menu 

 
 

G O U R M E T   M E N U  
 

Aperitif  
Kir Royal 

 
 
 

Chilled avocado and fresh coriander soup with Brazilian shrimps 
 

 
 

Warm salad of sea trout, olive oil and fresh lovage emulsion   
 

 
 

Prime of cod fish baked in low temperature, 
spicy tomato and ginger salsa with Serrano ham, crunchy oyster   

 

 
 

Passion fruit and strawberry  
 

 
 

Spiced roast prime of pigeon, charred pineapple, 
vanilla and green pepper jus     

 

  
 
  

Baked bitter chocolate mousse with sea buckthorn fruit, 
banana and Earl Grey tea sherbet 

 
 
 
 

Price per person: 245 PLN 
The above price includes gourmet menu, aperitif, tea, coffee, mineral water  

 
 



 

 

 

 
 

W I N E    M E N U  
 
 
 

                                                  Tore Di Giano 2009 D.O.C. Umbria, Lungarotti                                                  
 

 
 

Riesling  Spatlese Trocken  2008 
Reingau -Allendorf, Winkler Jesuitengarten 

 
 

 
 
 

Chardonnay Montes Alpha 2007 
Valle de Casablanca 

 
 

 
 
 

Rioja Vega Riserva 2005, D.O.C. Rioja 
 
 

 
 
 

Ramos Pinto Porto LBV 2003 
 
 
 
 
 

Wine menu price per person: 195 PLN 
 


