ok Seidor| —

L 2. 0.5 A

— 189




APPETIZERS

WILD BOAR LAR (120g) 39 pln
cranberries / bread / regional oils /
home-made vinegar

Allergens: gluten, egg, milk

GOAT COTTAGE CHEESE (140g) 59 pln
brown butter / forest fruits /

beetrool / pecan nuts

Allergens: milk, nuts, gluten

TARTARE 59 pln
OF REGIONAL TROUT (100g)

avocado / cucumber / beetroot / celery
Allergens: fish, celery

TARTARE 99 pln
OF BEEF TENDERLOIN (100g)

bread / additions of your choice

Allergens: gluten, egg, milk,

mushroom, mustard seeds

PATE FOIE GRAS (150g) 89 pln
blood sausage / beetroot salad / Porto
Allergens: gluten, egg

PAPRIKASH (100g) /7 49 pln

rice / pepper / dried tomatoes /
spinach / roasted onion (VEGAN)

WANCZYKOWKA 179 pln
REGIONAL CHEESES (900g)
served with brioche, butter, confit

Allergens: milk, gluten, egg
BREAD BAKED IN-HOUSE (250g) 18 pln

artisanal loaves prepared with sourdough,
served with high-quality butter

SOUPS

LOWER SILESIAN KESELICA (200g) 62 pln
potatoes puree / trout / breaded egg
Allergens: fish, milk, gluten, egg

FISH SOUP 62 pln
BOUILLABAISSE (200g)

pikeperch stuffed with crayfish /

leek dumplings / leek remoulade

Allergens: fish, celery, crustaceans, gluten

TASTING MENU

M

MAIN
COURSES

ROSEFISH (180g) 110 pln
polenta with smoked cheese /

green tomato confit / pumpkin puree /
marinated pumpkin / fish sauce

Allergens: fish, crustaceans, milk,

mustard seeds

GRILLED SALMON (180g) 110 pln
potato puree / lemon carrol /

roasled leek / leek and saffron sauce
Allergens: fish, milk

LAMB CHUMP (200g) 120 pln
thymus / apple / pearl barley /

roasted onion / demi-glace sauce

Allergens: milk, mustard seeds, gluten

DUCK LEG CONFIT (200g) 110 pln
glazed goose gizzards / beetroot

and ginger puree / confit celery /
cranberries / demi - glace sauce

Allergens: milk, celery

PORK RIB (220g) 110 pln
black garlic roast potato / whiskey
fried cabbage / BBQ sauce

Allergens: milk, mushroom

PORK KNUCKLE (400g) 110 pln
potato puree / white cabbage /

boletus / mustard / demi - glace sauce

with horseradish

Allergens: milk, mushroom, mustard

seeds, celery

Unconventional composition of dishes - the vision and skill demonstration of the chef, consisting

of six selected sets, composed to suit the tastes and preferences of Guests.

CLASSIC

WINE PAIRING FOR TASTING DINNER

450 pln

300 pln

The tasting dinner is served for a minimum of two people. Please book at least two days in advance.

Hotel Seidorf
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PORK CHEEK (180g) 99 pln
fried potato dumplings / red cabbage /
baked apple puree / Jerusalem

artichoke / demi - glace sauce

Allergens: gluten, celery, milk, egg

CHICKEN BREAST SUPREME (220g) 99 pln
potato puree / spinach / tomato /

demi - glace sauce

Allergens: milk

SPAGHETTI (220g) 119 pln
black truffle / wine / butter sauce
Allergens: gluten, milk, mushroom

BEEF TENDERLOIN wowina 260 pln
STEAK FROM PNIEW (180g)

French fries / truffle sauce / lettuce
Allergens: egg. soy, milk, mustard seeds

SALAD WITH GRILLED 99 pln
CHICKEN (180g)

lettuce / croutons / Caesar dressing /

Parmesan cheese / anchois

Allergens: milk, fish, egg, gluten

SALAD WITH GRILLED 110 pIn
SALMON (180g)

lettuce / croutons / Caesar dressing /
Parmesan cheese / anchois

Allergens: milk, fish, egg, gluten
SALAD WITH OCTOPUS (130g) 129 pIn

lettuce / croutons / Caesar dressing /
Parmesan cheese / anchois
Allergens: milk, fish, egg, gluten, cephalopods

KRUZEWNIKI CABBAGE (480g) 1 89 pln
ROLLS WITH BUCKWHEAT

with mushroom sauce truffle potato

puree / oyster mushroom /kale puree
Allergens: celery, milk, gluten, mushroom

NIGHT SERVICE BETWEEN

11.00 PM - 07.00 AM

CHEESE AND CHARCUTERIE BOARD (300g)

Allergens: milk, gluten, egg

BEEF BROTH (200g)
noodle
Allergens: milk, gluten, egg

Hotel Seidorf

DESSERTS

VANILLA CHEESECAKE (217g) 49 pln
orange curd / while chocolate cream /
cinnamon cookie

Allergens: milk, gluten, egg

FOREST FRUITS (175g) 49 pln
IN KARKONOSKI LIQUEUR

ice cream from Piernik Przemkowski

Allergens: milk, gluten, egg

PLUM PIE (315g) 49 pln
orange ice cream / vanilla sauce

with Cointreau liqueur

Allergens: milk, gluten, egg

MILLEFEUILLE (130g) 49 pln
puff pastry / vanilla cream / forest fruits
Allergens: milk, gluten, egg

DISHES FOR
CHILDREN

BEEF BROT (160g) 32 pln
noodles
Allergens: milk, gluten, egg

PASTA WITH 49 pln
TOMATO SAUCE (160g)

spaghetti / tomato sauce / beef/

Parmesan cheese

Allergens: gluten, egg, milk

BREADED CHICKEN 49 pln
BREAST (140g)

French fries/lettuce/ketchup

Allergens: gluten, milk

GRILLED SALMON (140g) 69 pln
French fries / lettuce / lemon mayonnaise
Allergens: fish, gluten, milk

BURGER 49 pln
beef (140g) / cheddar cheese /

lettuce / cucumber / French fries /
mayonnaise sauce

Allergens: gluten, milk

HOURS

99 pln

36 pln



HOT BEVERAGES

ESPRESSO (35 ml) 18 pln ESPRESSO DOPPIO (70 ml) 32 pln
BLACK COFFE (155 ml) 18 pln FLAT WHITE (300 ml) 22 pln
CAPPUCCINO (300 ml) 22 pln LATTE MACCHIATO (360 ml) 22 pln
IRISH COFFEE (200 ml) 39 pln
HOT CHOCOLATE / whipped cream (200 ml) 29 pln
INGWERTEA /tea/lemon juice / honey / ginger / cinnamon (360 ml) 29 pln
BLACK TEA / honey / lemon juice / quince or rose confit (360 ml) 29 pln
WHISKY (40 ml)/ HOT TODDY /apple juice / cinnamon (360 ml) 39 pln
MULLED RED WINE (250 ml) honey / ground cloves / orange / cinnamon (250 ml) 26 pln

Allergens: milk, cinnamon

NEWBY LEAF TEA

Ceylon, Cinnamon, Black Tropical, Oriental Sencha, Linden Flower, 29 pln
Peach & Raspberry, Iruity Berries, Apple Strudel, Elderflower & Lemon

Silver Needle — white tea 32 pln
Flowering Jasmin Lotus 28 pln
PYRAMIDS 26 pln

Upper Assam, Strawberry & Mango, Rooibos Orange, Peppermint, Masala Chai, Kan-Junga,

Jasmine Princess, Hunan Green, Ginger & Lemon, Earl Grey, Chamomile, English Breakfast

COLD BEVERAGES

FRESH JUICE (270ml) Orange, Grapefruit, Orange-grapefruit 29 pln
JUICE: Orange, Apple, Tomato / NECTAR: Black Currant (200ml) 16 pln
PEPSI COLA, PEPSI MAX, MIRINDA ORANGE, 7UP (200ml) 18 pln
LIPTON (200ml) 18 pln
SCHWEPPES TONIC (200ml) 18 pln
RED BULL (250ml) 26 pln
RED BULL SUGAR FREE (250ml) 27 pln
ACQUA PANNA still water (250ml) / (750ml) 18 pln /32 pln
S. PELLEGRINO mineral water (250ml) / (750ml) 18 pln /32 pln
LEMONADE:lemon /orange-ginger/ apple pie (370ml) 27 pln
BEER

SEIDORFE BEER**#* (400ml) Light, draught beer (3 monthsin a barrel) 29pln
DOLINA BOBRU BREWERY (500ml) 22 pln
JAN BREWERY (500ml) 19 pIn

* As a token of appreciation for good service, a tip of 10% of the bill is added for groups of 6 or more.
Thank you

@ www.seidorf.pl @ seidorfhotel hotelseidorf



