PRZYSTAWKI / STARTERS

TATAR WOLOWY (100G) Z ZOLTKIEM 46 PLN
| PIKLAMI / BEEF TARTARE (100G) WITH (200G)
EGG YOLK AND PICKLES

Alergeny: jajka, gluten (pieczywo) Allergens: eggs, gluten (bread)

KREWETKI (160G) W MASLE 49 PLN
CZOSNKOWYM Z NATKA PIETRUSZKI (3000)
| KORZENNYMI GRZANKAMI / SHRIMP

(160G) IN GARLIC BUTTER WITH

PARSLEY AND SPICED CROUTONS

Alergeny: skorupiaki, mleko Allergens: crustaceans, milk

ZUPY / SOUPS

KREM Z BIALYCH SZPARAGOW 28 PLN
Z CHIPSEM Z SZYNKI PARMENSKIEJ] / (250ML)
CREAM OF WHITE ASPARAGUS WITH

PARMA HAM CRISP

Alergeny: mleko, seler / Allergens: milk, celery

ZUREK Z JAJKIEM POCHE, MLODYMI 29 PLN
ZIEMNIAKAMI | MAJERANKIEM / SOUR (250ML)
RYE SOUP WITH POACHED EGG, NEW

POTATOES, MARJORAM
Alergeny: jajka, mleko / Allergens: eggs, milk

SALATKI / SALADS

SALATKA Z GRILLOWANYM 36 PLN
KURCZAKIEM (80G), TRUSKAWKAMI (240G)
I KOZIM SEREM / SALAD WITH GRILLED

CHICKEN (80G), STRAWBERRIES, AND

GOAT CHEESE

Alergeny: mleko, orzechy wioskie / Allergens: milk, walnuts

SALATKA Z LOSOSIEM (60G) 32 PLN
GRAVLAX, RUKOLA | POMARANCZA / (240G)
GRAVLAX SALMON SALAD (60G) WITH

ARUGULA AND ORANGE

Alergeny: mileko (feta) / Allergens: milk (feta)

SALATKA ZE SZCZYPIORKIEM 38 PLN
| OLIWKAMI KALAMATE / SALAD WITH (240G)
CHIVES AND KALAMATA OLIVES

Alergeny: - / Allergens: -

SALATKA Z KREWETKAMI (60G), 44 PLN
MANGO | LIMONKOWYM DRESSINGIEM (240G)
/ SALAD WITH SHRIMP (60G), MANGO,

AND LIME DRESSING

Alergeny: skorupiaki / Allergens: crustaceans

Menu ala carte

WIOSENNE MENU RESTAURACIJA IMPRESIJA

DANIA GLOWNE / MAIN COURSES

DROB / POULTRY

POLOWKA PIECZONEGO KURCZAKA (400G) W BIALYM WINIE Z TYMIANKIEM, ZAPIEKANKA
ZIEMNIACZANA | SUROWKA Z MLODEJ KAPUSTY / HALF ROASTED CHICKEN (400G) IN WHITE
WINE WITH THYME, POTATO GRATIN AND YOUNG CABBAGE SALAD

Alergeny: mleko / Allergens: milk

WOLNO GOTOWANA PIERS Z PERLICZKI (160G) Z SOSEM Z CZERWONEGO WINA KLUSKAMI
KLADZIONYMI Z ZIOLAMI | BLANSZOWANYM MLODYM SZPINAKIEM Z CYTRYNOWYM KREMEM
BALSAMICZNYM / SLOW-COOKED GUINEA FOWL BREAST (160 G) WITH RED WINE SAUCE, HERB
SPAETZLE, AND BLANCHED BABY SPINACH WITH LEMON BALSAMIC CREAM

Alergeny: gluten, jajka Allergens: gluten, eggs

RYBY / FISH

LOSOS (160G) PIECZONY Z ZIELONYM TAGLIATELLE | KONFITOWANA MARCHEWKA BABY /
BAKED SALMON (160G) WITH GREEN TAGLIATELLE AND CONFIT BABY CARROTS
Alergeny: ryby, mleko, jajka Allergens: fish, milk, eggs

SANDACZ (160G) NA RISOTTO Z PODSUSZANYMI POMIDORAMI, MIETA | SEREM BURSZTYN /
PIKE-PERCH (160G) ON RISOTTO WITH SUN-DRIED TOMATOES, MINT, AND BURSZTYN CHEESE

Alergeny: ryby, mleko Allergens: fish, milk

WOLOWINA / BEEF

STEK Z POLEDWICY (200G) WOLOWEJ Z MASLEM ZIOLOWYM, FRYTKAMI | SALATKA
WIOSENNA / BEEF TENDERLOIN STEAK (200G) WITH HERB BUTTER, FRIES, AND SPRING SALAD

Alergeny: mleko / Allergens: milk

AUTORSKI BURGER ,IMPRESJA”: BULKA MASLANA, WOLOWINA (200G) PREMIUM, PRAZONA

CEBULA, SER CHEDDAR, RUKOLA, SOS ESTRAGONOWY, PIKLOWANY OGOREK, POMIDOR, FRYTKI
STEKOWE / SIGNATURE “IMPRESJA" BURGER: BUTTER BUN, PREMIUM BEEF (200G), CRISPY ONION,

CHEDDAR CHEESE, ARUGULA, TARRAGON SAUCE, PICKLED CUCUMBER, TOMATO, STEAK FRIES

Alergeny: gluten, mleko, jajka, musztarda / Allergens: gluten, milk, eggs, mustard

WIEPRZOWINA / PORK

SCHAB (160G) PANIEROWANY Z KOSCIA Z MLODYMI ZIEMNIAKAMI | SALATKA WIOSENNA /
BREADED PORK CHOP WITH BONE (160 G), NEW POTATOES, AND SPRING SALAD

Alergeny: mleko, musztarda / Allergens: milk, mustard

MAKARONY / PASTA

TORTELLACCI (200G) ZE SZPINAKIEM | MOZZARELLA Z KREMOWYM SOSEM TRUFLOWYM /
TORTELLACCI (200G) WITH SPINACH AND MOZZARELLA IN CREAMY TRUFFLE SAUCE

Alergeny: gluten, jajka, mleko / Allergens: gluten, eggs, milk

WIOSENNY MAKARON TAGLIATELLE Z RUKOLA GRILLOWANA PAPRYKA | MARYNOWANYMI
KOLOROWYMI POMIDORKAMI W KREMOWYM SOSIE Z GRANA PADANO / SPRING TAGLIATELLE
WITH ARUGULA, GRILLED PEPPERS, AND MARINATED CHERRY TOMATOES IN CREAMY GRANA
PADANO SAUCE

Alergeny: gluten, jajka, mleko / Allergens: gluten, eggs, milk

59 PLN

(700G)

68 PLN

(380Q)

76 PLN

(450Q)

74 PLN

(300Q)

105 PLN

(420QG)

67 PLN

(700Q)

58 PLN

(450Q)

52 PLN

(270Q)

48 PLN

(3000Q)

DESERY / DESSERTS
SERNIK NEW YORK Z MUSEM 29 PLN
TRUSKAWKOWYM / NEW YORK (180G)

CHEESECAKE WITH STRAWBERRY
MOUSSE

Alergeny: mleko, jajka, gluten / Allergens: milk, eggs, gluten

ETON MEES Z KREMEM MASCARPONE 26 PLN
| KONFITURA MALINOWA / ETON MESS (1800)
WITH MASCARPONE CREAM AND

RASPBERRY PRESERVE

Alergeny: jajka, mleko / Allergens: eggs, milk

PANNA COTTA Z RABARBAREM, MIETA 25 PLN
| TRUSKAWKAMI / PANNA COTTA WITH (160G)
RHUBARB, MINT, AND STRAWBERRIES

Alergeny: mleko / Allergens: milk

BROWNIE Z ORZECHAMI | LODAMI 34 PLN
PISTACIOWYMI / BROWNIE WITH (2006)
NUTS AND PISTACHIO ICE CREAM

Alergeny: mleko, jajka, gluten / Allergens: milk, eggs, gluten

ROOM SERVICE 20 PLN

USLUGA SERWISOWA OD 6 OSOB / 10%
SERVIS CHARGE FROM 6 PERSONS

FAKTURA VAT? PROSIMY O INFORMACIJE
PRZED PLATNOSCIA. / VAT INVOICE? PLEASE
INFORM US BEFORE PAYMENT.

Do przygotowania positkow uzywane sg przyprawy: pieprz prawdziwy i ziotowy,
majeranek, oregano, bazylia, tymianek, ziota prowansalskie, cukier waniliowy.
Zgodnie z informacjami od producentéw moga one zawieraé sladowe ilosci:
glutenu, mleka, jaj, soi, selera i gorczycy. / The following spices are used in meal
preparation: black and herbal pepper, marjoram, oregano, basil, thyme, herbes de
Provence, and vanilla sugar. According to information from the manufacturers,
these may contain trace amounts of: gluten, milk, eggs, soy, celery, and mustard.
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