Holiday Inn

AN IHG"HOTEL

WARSAW-CITY CENTRE

erved
MIENU



Soup | 250 ml

Homemade Chicken Broth with Noodles

Cream of Roasted Tomatoes with Mozzarella and Basil Pesto
Cream of Zucchini with Green Curry

Cream of White Vegetables with Truffle Oil

Mushroom Soup with Vegetable Julienne

Dahl Soup (Red Lentils, Coconut Milk)

Hot dishes

Pan Fried Breaded Pork Chop with bone | 180 g
Grilled Pork Neck with Green Pepper Sauce | 180 g
Baked Corn Chicken Breast | 200 g

Pork Tenderloin with Rosemary Sauce | 160 g

Pasta and vegan dishes

Ravioli with Ricotta and Spinach with Olive Oil| 120 g
Pasta Aglio Olio | 160 g
Potato Pancakes with Ratatouille | 300 g

Fish

Fillet of Hoki in Panco | 160g
Fillet of Atlantic Seabream with Mediterranean Sauce | 160 g



Additions

Potato Purée | 120 g

Polish Style Potatoes | 120 g

Rice with Herbs | 120 g

Lebanese Couscous | 120 g

Potato Pancakes | 120 g

Steamed Vegetables | 120 g

Broccoli with Butter and Almond Flakes | 120 g
Baked Vegetables | 120 g

Desserts

Homemade Cake | Chef’s Choice
Panna Cotta with Fruit Coulis
Chocolate Mousse

Fruit Salad
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Soups | 250 ml | One to Choose Pasta and vegan dishes |
one to choose

Homemade Chicken Broth with Noodles
Cream of Roasted Tomatoes

Cream of Zucchini with Green Curry
Cream of White Vegetables with Truffle Oil
Dahl Soup (Red Lentils, Coconut Milk)
Mushroom Soup with Julienne Vegetables

Penne with Sun-Dried Tomatoes and Spinach | 150 g
Ravioli with Ricotta and Spinach | 120 g

Chickpeas in Tomatoes with Curry and Coconut Milk | 150 g
Falafel | 180 g

Hot dishes | one to choose Fish

Fillet of Atlantic Seabream with Mediterranean Sauce | 160 g

Baked Chicken Drumsticks | 180 g
Filet of Hoki in Panco | 160 g

Pork Escalopes with Mustard Sauce | 160 g
Grilled Pork Neck with Green Pepper Sauce | 180 g
Turkey Blanquette | 200 g

Thai Style Chicken | 180 g AddItIOﬂS

Beef Bourguignon | 200 g

Mashed Potatoes | 150 g

Baked Potatoes | 150 g

Jasmine Rice with Vegetables | 150 g

Bulgur Groats | 150 g

Lebanese Couscous | 150 g

Steamed Vegetables | 150 g

Broccoli with Butter and Almond Flakes | 150 g
Baked Vegetables | 150 g



Salad bar Desserts | one to choose

Tomato +  Homemade Cake / Chef’s Choice
Cucumbers « Panna Cotta with Fruit Coulis
Olives +  Chocolate Mousse

Lettuce « Seasonal Fruits

Feta Cheese
Carrot Julienne
Vinaigrette

Olive Oil
Price:

105 zt net 125 zt net
Soup + Soup
1 meat dish « 1 meat dish
1 pasta or 1 vege « 1 fishdish
2 side dishes « 1 pasta
salad bar « 1vege
1 dessert - 2 side dishes
fruit « salad bar

2 desserts
fruit
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