Coant O Vienu

359 PLN/PERSON

WELCOME

Traditional welcome with bread and salt
A glass of sparkling wine

sour

Aromatic broth cooked on duck, homemade noodles

MAIN COURSE
(served on platters)

(three types to choose from, two per person)
Baked duck legs with apples and cranberry sauce
Beef cutlets in their own sauce
Traditional pork schnitzel with horseradish and mustard
Chicken rolls in cheese sauce
Baked cod in herb and cheese coating

SIDE DISHES
Boiled potatoes with dill and butter
Rice with spinach and parmesan
Silesian dumplings with gravy sauce
Marinated broccoli in garlic
Salad with fresh vegetables, vinaigrette sauce
Chinese cabbage with corn and mayonnaise
Cauliflower in breadcrumbs

DESSERT

Three types of cakes from the castle's confectionery

COLD DISHES
Spicy herring with green onion
Traditional salad with root vegetables
Roasted meats
Salad of fresh vegetables with feta cheese
Carrot roulade with horseradish cottage cheese, vegetables and salmon
Crostini with cherry tomatoes and Black Forest ham
Mix of pickled vegetables

A selection of regional cheeses with grapes and nuts

Bread, butter

ADDITIONAL HOT DISHES

Beef strogonov with mushrooms, served with warm rolls
Old Polish style bigos with venison

Red borscht with pancakes with sauerkraut (

DRINKS

Coffee, tea, water, fruit juices




