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Dear Guests,

We are delighted to invite you to celebrate a truly special
evening, where flavors meet emotions and every bite Oyster with Champagne Foam
becomes part of a beautiful story.

This year’s menu has been carefully crafted to combine Sﬂ[/f"f&/" 72
tradition with modernity - delicate notes of classic dishes LR AT R TR g I gl B A
intertwine with bold accents, creating a harmonious whole.

We wish for this dinner to be not only a feast for the palate, Main Cowrse 1

but also an unforgettable experience, filled with magic and Goose Breast served with Chestnut Purée and Orange Sauce
elegance. The evening will be accompanied by live music,
enriching the joyful atmosphere and giving our celebration a
unique charm.

Together, let us welcome the New Year surrounded by fine MC&/LM"S@Z

tastes, beautiful sounds, and exceptional company. Oven-Baked Zander served with Cauliflower Purée,

Leek Sauce, and Leek Straw
We look forward to seeing you at our New Year’s Eve table! SRR

Dessert

Snowy Pavlova Meringue served with Coconut Cream,
Malibu Liqueur and Pineapple Jam
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, E_Dinner with a glass of champagne and a New Year's toa,’/
' 390 PLN/person.

A 10% Service Charge will be added to each bill.
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