
s u n d a y  b r u n c h
p o l s k i e  s m a k i  r e s t a u r a n t

* We kindly inform you that a 10% service fee will be added to your bill. Gross prices.

e v e r y  s u n d a y  |  1 3 : 0 0  –  1 7 : 0 0
l i v e  m u s i c  t i l l  1 6 : 0 0

1 8 0  p l n  /  p e r s o n *

a d d i t i o n a l l y
50% discount on Sunday Brunch for children aged 5-12. 

Children's menu is available for an additional fee.

26th of April
The menu is seasonal and changes weekly.

S T A R T E R S
served buffet style

Salted beef carpaccio with forest herbs
grape seed oil, pickled blueberries,  
Kashubian "parmesan"

Dry-marinated trout
horseradish cream, pickled apple, dill

Duck pâté
cranberry gel, onion preserve

Veal tongue jelly
French mustard, pickled pearl onion

Roasted veal
prune sauce, pickled beetroot, thyme

Butter brioche
cottage cheese, trout caviar, chives

Artisan cheese board
honey, nuts, cranberry preserve

Roasted Jerusalem artichoke salad
goat cheese, pear in vinegar,  
honey-mustard vinaigrette

Smoked trout salad
new potato, pickled cucumber,  
yogurt-caraway sauce

L I V E  S T A T I O N
Potato pancakes
sour cream, wild mushroom ragout, chives

S O U P
served buffet style

Mushroom soup with boletus
butter 'lane' dumplings, butter-garlic emulsion

H O T  D I S H E S
tasting portions, served to order

Roasted lamb shoulder
rosemary sauce, creamy purée, pickled carrots

Fried Baltic herring
potato-buttermilk purée, parsley oil

Pork tenderloin
cream of white cabbage, dried plums

Guinea fowl breast
chicken jus, celery purée, Brussels sprouts

Baked trout
butter dumplings, dill sauce, chive oil

Baked pumpkin
Kashubian feta cheese cream, pumpkin seeds, 
buckwheat honey

D E S S E R T S
served buffet style

Cinnamon cake
with caramel cream with cinnamon

Chocolate mousse with mint and lemon
cocoa sponge cake, mint ganache, lemon

Buttermilk panna cotta  
with Kashubian honey
strawberry mousse, crispy crumble

Chocolate cheesecake with cherries
on a shortbread base with crème fraîche  
and cherry liqueur

Homemade compote, water, coffee, tea

b o o k  a  t a b l e :  Tel. 506 788 728 | www.opentable.com | restauracje@sheraton.com

tel:+48506788728
http://www.opentable.com

