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STARTERS

❖ Spiced  herring  / pickled  apple  / mayonnaise  / 

horseradish

❖ Pike -perch in aspic  / root  vegetables  / lemon

❖ Roasted  beetroot  / gingerbread  / smoked  cottage 

cheese  / mandaryn

❖ Salmon  tartare  / leek  / lemon  / spiced  baguette

❖ Mushroom  pâté  / brioche  / homemade  jam

❖ Beef  tartare

❖ Greek -style vegetables  with miruna  fish

❖ Poppy  seed  noodles

❖ Traditional  vegetable  salad

SOUPS

❖ Red borscht  with cabbage  & mushroom  pastry

❖ Dried  fruit  soup with noodles

❖ Spicy  fish  soup

❖ Wild mushroom  soup / homemade  dumplings  / crème 

fraîche

MAIN COURSES

❖ Dumplings  with cabbage  & mushrooms  / butter  

emulsion  / chives

❖ Vegetarian  bigos / smoked  plum / tomatoes  / lovage

❖ Halibut / oyster  mushrooms  / crème fraîche  / broccoli  / 

celery  purée

❖ Salmon  / cabbage  mousse  / potato  & onion  purée / 

crayfish  sauce

❖ Duck  leg / Silesian  dumplings  / braised  red cabbage  / 

mushroom  sauce

❖ Potato  dumplings  with cheese  & onion  filling , topped  

with cracklings

DESSERTS

❖ Warm brownie with ice cream

❖ Traditional  poppy  seed  cake

❖ Baked  cheesecake  with orange

❖ Dried  fruit  compote

❖ Apple pie

M E N U  O P T I O N S



OPTION I

280 PLN net per person

❖ Starters : 3 options served on shared platters or 1 individually served

❖ Soup: 1 option of your choice

❖ Main  Course: 2 options  of your choice

❖ Dessert: 1 option of your choice

OPTION II

320 PLN net per person

❖ Starters : 4 options served on shared platters or 1 individually served  (to choose between the 2 options)

❖ Soup: 1 option of your choice

❖ Main  Course: 3 options  of your choice

❖ Dessert: 1 option of your choice

OPTION III

410 PLN net per person

❖ Starters : 6 options served on shared platters or 1 individually served (to choose between the 3 options)

❖ Soup: 1 option of your choice

❖ Main  Course: 4 options  of your choice

❖ Dessert: 2 option s of your choice

A V A I L A B L E  V A R I A N T S



C ONTA C T

Katarzyna Stępień 

Sales Manager 

T: +48 796 280 300 

E: kstepien@hotelh15boutique.pl 

Klaudia Stanuchowska 

Sales Coordinator 

T: +48 535 711 681 

E: kstanuchowska@hotelh15boutique.pl 
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