MENU

PALtAC CZERNIEJEWO
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APPETIZERS

MARINATED VENISON TARTARE 50,-
pickled chanterelles & onion / juniper
mayonnaise / smoked egg volk / sourdough
bread / beechwood smoke

TERRINE OF ROOT VEGETABLES
& FOREST MUSHROOMS 35,-
hazelnut sauce / crispy leek

PALACE BREAD 15,-
duck paté with juniper
and vegan butter with smoked salt
(available on the weekends)

SOUPS

WILD FOWL CONSOMME 35,-
chestnut and mushroom dumpling/microgreens

CREAM OF ROASTED VEGETABLES 35,-
roasted Jerusalem artichoke and pear / chive oil
/ buckwheat crisp

DUCK BLOOD SOUP (CZERNINA) 35,-
duck blood / egg-drop noodles / chives

SALAD

AUTUMN SALAD 38,-
roasted celeriac/pear/pickled red
onion/hazelnut/goat cheese mousse
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MAIN COURSES

PUMPKIN TAGLIATELLE 40,-
cheese sauce / walnuts / kale chips
/ pumpkin espuma

PEARL BARLEY RISOTTO 45,-
oyster mushroom / Jerusalem artichoke /
parsley root cream / pickled beetroot

PIEROGI 45,-
smoked cottage cheese / potato / oyster
mushroom cracklings / onion sauce

REDFISH FILLET 65,-
chickpea stew / kale / saffron /coriander /dill

OSSOBUCO 125,-
butter mashed potatoes / bimi broccoli /
potato crisp

MUSCOVY DUCK LEG 95,-
red cabbage croquette / celery-vanilla purée
/ port and plum sauce
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GAME DISHES

WILD BOAR CHEEK 98,-
in potato dumplings / hunter’s gravy with
crispy bacon and oyster mushroom /
pearl onion / beets / chives

LASAGNA 65,-
venison ragu / homemade pasta / pumpkin
béchamel / mushrooms / tomato sauce

/ goat cheese / walnut

VENISON BURGER 65,-
butter bun / lettuce / homemade truffle
mayonnaise / highlander smoked cheese /
plum chutney

GUINEA FOWL BREAST 85,-
pumpkin and sweet potato dumplings /
pumpkin purée / kale / port and juniper

sauce
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DESSERTS

TART 32,-
caramel / apple / mascarpone / hazelnuts /
cider jelly / apple crisp

CRUMBLE 32,-
pumpkin / plum / pistachio /
pistachio ice cream

MONOPORTION 32,-
pear / rum / caramel mousse
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