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BUFFET MENU

STARTERS

California rolls with roasted teriyaki salmon, vegetables, and pickled ginger
Tiger prawn salad with mango, sugar snap peas, and grilled bell pepper
Savory cranberry muffin with roasted duck paté
Crostini with umami beef, truffle mousse, and portobello mushrooms
Vegan sun-dried tomato tartare with olives and pearl couscous
Romaine lettuce with teriyaki octopus, tomato omelette, and capers

Roasted cauliflower in Indian marinade with edamame and nigella seeds

LIVE COOKING STATION

Dim sum station

SOUP

Malaysian laksa soup with chicken




MAIN COURSES

Steamed sturgeon fillet with lobster sauce
Guinea fowl ballotine in its own jus with pickled pumpkin
Pork tenderloin tournedos wrapped in pancetta with chanterelle sauce
Tiger prawns in garlic butter with herbs
Gnocchi stuffed with goat cheese and winter truffle
Vegetable curry

Jasminerice

DESSERTS

ltalian cannoli with strawberry cream
Mini Dubai tart
Vegan brownie with peanut mousse
Baked fruits in zabaglione

Mini heart-shaped desserts with vanilla—strawberry mousse

PRICE
325 pln per person

(The price excludes 14,5% service charge)

Prepayment is required



RESERVATION
17:00-19:30 | 20:30-22:30
A'la carte reservations 23:00-01:00

For the comfort of all our Guests,
we kindly ask for your punctual arrival.



