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R E S T A U R A N T

PRELUDIUM
- STARTERS -

S E A R E D  T U N A  M A R I N A T E D  I N  P O N Z U
W I T H  P I C K L E D  F E N N E L

5 4  P L N
 

C R E A M Y  P U M P K I N  R I S O T T O  W I T H  G O R G O N Z O L A
C H E E S E ,  P A N C E T T A  A N D  W I L D  M U S H R O O M S

3 8  P L N
 A rbor io r i ce ,  bu t te r ,  ch icken  broth ,  w ine ,pumpk in ,

Gorgonzo la  cheese ,  Grana  Padano cheese ,  sp ices
(a l le rgen :  lac tose ,  ce le ry  in  the  bro th)  240  g

Wai t ing  t ime :  approx .  20  minutes

B E E F  T E N D E R L O I N  T A R T A R E
5 8  P L N

B E E F  T E N D E R L O I N  C A R P A C C I O  
58 PLN

 

K I N G  P R A W N S  W I T H  W H I T E  W I N E
5 9  P L N

Prawns ,  bu t te r ,  gar l i c ,  w ine , sp ices ,   

Tuna ,

Beef  tender lo in ,  on ion ,  capers ,  p i ck led  cucumber ,
o l i ve  o i l ,  qua i l  egg  yo lk ,  samba l ,  sp ices ,

sh imej i  mushrooms
(A l lergens :  mustard ,  eggs)  190  g  

pars ley ,  gar l i c  toas t
(A l lergens :  g luten ,  lactose ,  she l l f i sh )  150  g

Beef tender lo in , capers ,  o l i ves ,o l i veo i l ,gar l i c ,Grana
Padano ,  a rugu la

(A l lergens :  lactose)  150  g

soysauce ,ponzu , sugar ,  mustard ,w ine  v inegar ,  
sesame o i l ,  sp ices

(A l lergens :  sesame,  mustard ,  soy)  190  g

l ovage ,



R E S T A U R A N T
PRELUDIUM

- SOUPS -

K U J A W S K I  

F I S H  S O U P
3 7  P L N

 

B E E T R O O T  S O U P  W I T H  C H E R R I E S
A N D  A  M E A T  P A T T Y  3 1  P L N

G U I N E A  F O W L  B R O T H  W I T H  S A F F R O N
 W I T H  V E A L  D U M P L I N G S  –  3 7  P L N

 W I T H  H O M E M A D E  P A S T A  –  3 0  P L N
Ch icken  bro th ,  gu inea  fow l ,  car ro t ,  pars ley ,  f lour ,  eggs ,

sp ices ,  dumpl ings  ( f lour ,  vea l ,  gar l i c ,  mar joram,  sa l t ,  pepper )
(A l lergen :  g luten ,  ce lery ,  eggs ,  lactose)  300  ml

S O U R  R Y E  S O U P  W I T H  E G G
3 5  P L N
 

C R E A M Y  T O M A T O  S O U P  
W I T H  M O Z Z A R E L L A  A N D  P E S T O  S A U C E

3 1  P L N
Tomatoes ,  on ion ,  bu t te r ,  o l i ve  o i l ,  bas i l ,  mozzare l la

(A l lergens :  lactose)  300  ml
 

Beets ,  sugar ,  w ine  v inegar ,  cher r ies ,
sp ices ,  bu t te r ,  f lour ,  pork

(A l lergens :  g luten ,  lactose)  300  ml

F i sh  p ieces ,  musse l s , tomatoes ,  ch i l i ,  
o l i ve  o i l ,  gar l i c ,  o l i ves ,  ce le ry

(A l lergens :  ce lery ,  she l l f i sh )  300  ml

Natura l  rye  sourdough ,bacon ,  wh i tesausage ,gar l i c ,
eggs ,  on ion ,  horserad i sh ,  mar joram,  sp ices
(A l lergens :  g luten ,  lactose ,  eggs)  300  ml



R E S T A U R A N T

PRELUDIUM
- SALADS -

S A L A D  W I T H  R O A S T E D  R O A S T  B E E F
4 9  P L N

Romaine  le t tuce ,  cher ry  tomatoes ,  g r i l l ed  ch icken ,
Grana  Padano ,  o l i ve  o i l ,  anchov ies ,  mustard ,  

gar l i c ,  c routons ,  sp ices
(A l lergens :  lactose ,  mustard)  

300  g

Mixed  greens ,  beets ,  goat  cheese ,  o ranges ,  wa lnuts ,
o l i ve  o i l ,  sp ices ,  tomato ,  cucumber ,  honey

(A l lergens :  lactose ,  mustard)  
400  g

Mixed  greens ,  roas t  beef ,  pomegranate ,  me lon ,  pars ley
o i l ,  wh i te  choco la te ,  c ream,  horserad i sh ,  o l i ve  o i l ,  sp ices

(A l lergens :  lactose)  
300  g

C A E S A R  S A L A D
4 7  P L N

S A L A D  W I T H  M A R I N A T E D  B E E T S ,  G O A T  C H E E S E ,
O R A N G E  S E G M E N T S ,  A N D  S W E E T  

4 7  P L N



R E S T A U R A N T
PRELUDIUM
- PASTA -

T A G L I A T E L L E  P A S T A  D I  
4 9  P L N

P A R M A  

T A G L I O L I N I  P A S T A  W I T H  S Q U I D  I N K
 W I T H  S H R I M P  A N D  C H O R I Z O

5 9  P L N
Pasta ,  cu t t le f i sh  ink ,  beef  tender lo in ,  sp inach ,  gar l i c ,

on ion ,  cher ry  tomatoes ,  sp ices ,  Grana  Padano
(A l lergens :  g luten ,  lactose)  300g

P A C C H E R I  P A S T A  W I T H  I T A L I A N  ’ N D U J A
S A U S A G E  A N D  M I N I  B U R R A T A  B O C C O N C I N I

4 7  P L N
Pasta ,  ’ ndu ja ,  pars ley ,  bur ra ta ,  c ream,  gar l i c ,  

bu t te r ,  sp ices ,  Parma ham,  Grana  Padano
 (a l lergen :  g luten ,  eggs ,  lactose)  300  g  ( sp icy  d i sh )

Tag l ia te l l e  pas ta ,  on ion ,  sp inach ,  gar l i c ,  nu tmeg ,  bu t te r ,
Fav i ta  cheese ,  sp ices ,  Grana  Padano

 (A l lergen :  g luten ,  eggs ,  lactose)  350  g



R E S T A U R A N T
PRELUDIUM

- FISH -

S A L M O N  B A K E D  I N  C R E A M
W I T H  M I X E D  G R E E N S

 7 9  P L N
Sa lmon ,  pota toes ,  sour  c ream,  honey ,  F rench  mustard ,
l emon ju i ce ,  d i l l ,  o l i ve  o i l ,  honey ,  w ine  v inegar ,  m ixed

greens ,  tomato ,  cucumber ,  sp ices ,  bu t te r
(A l lergens :  lactose ,  mustard)  350  g

P A N - S E A R E D  G I L T H E A D  B R E A M  F I L L E T
 W I T H  M A S H E D  P O T A T O E S  A N D  S P I N A C H

S E R V E D  W I T H  S H R I M P  S A U C E
 7 9  P L N

f i l e t  dorady ,  z iemn iak i ,  śm ie tana ,  szp inak ,  czosnek ,
cebu la ,  mas ło ,  cy t ryna ,  k rewetk i ,  w ino ,  p rzyprawy

(A lergen :  laktoza ,  g luten)  350  g

R O A S T E D  H A L I B U T  W I T H  B U T T E R Y  V E G E T A B L E S ,
C E L E R Y  P U R É E ,  A N D  C A P E R  S A U C E

7 9  P L N
Hal ibu t  f i l l e t ,  ce le ry ,  c ream,  pars ley ,  zucch in i ,  

be l l  pepper ,  bu t te r ,  l emon ,  w ine ,  sp ices
 (A l lergen :  lactose ,  g luten ,  a lcoho l )  350  g



R E S T A U R A N T

PRELUDIUM- MAIN COURSES -

D U M P L I N G S  W I T H  D U C K  I N  M E A T  S A U C E ,
S E R V E D  W I T H  G R I L L E D  P A R M A  H A M  

A N D  P I C K L E D  R A D I S H
 4 9  P L N

Wheat f lour ,  duck ,pork ,  on ion ,meatsauce , 

C O R N - F E D  C H I C K E N  S U P R E M E  F I L L E T
 O N  S W E E T  P O T A T O  P U R É E  W I T H  P E A N U T  B U T T E R ,

 W I L D  B R O C C O L I ,  B A B Y  C A R R O T S ,  A N D  Y O G U R T  S A U C E
6 9  P L N

Ch icken  supreme breas t ,  sweet  pota toes ,  c ream,  peanut  bu t te r ,
yogur t ,  pars ley ,  o l i ve  o i l ,  vegetab les ,  bu t te r ,  sp ices

 (A l lergen :  lactose)  450  g

P O R K  C H O P  W I T H  B O N E  O N  C R E A M Y  M A S H E D  P O T A T O E S
W I T H  B R A I S E D  C A B B A G E  

A N D  D I L L  O L I V E  O I L
 6 7  P L N

Porkchopwi th  bone ,  cabbage ,potatoes ,  eggs ,bacon ,
 c ream,  but te r ,  d i l l ,  sp ices

 (A l lergen :  g luten ,  lactose ,  eggs)  500  g

 

p ick led  rad i sh ,  Parma ham,  but te r
(A l lergen :  mustard ,  g luten)  300  g

Duck ,  o ranges ,  bacon ,  pota toes ,  d i l l ,  bu t te r ,  app les ,  mar joram
(A l lergen :  lactose)  490  g

R O A S T  D U C K  I N  O R A N G E  S A U C E
W I T H  P O L I S H - S T Y L E  P O T A T O E S

A N D  C A R A M E L I Z E D  A P P L E
 7 9  P L N



R E S T A U R A N T

PRELUDIUM- MAIN COURSES -

S O U S - V I D E  L A M B  S H A N K  W I T H  G R I L L E D  V E G E T A B L E S ,
S I L E S I A N  D U M P L I N G S ,  A N D  T H Y M E  S A U C E

 1 3 9  P L N

Lamb shank ,  red  w ine ,  g ravy ,  thyme ,
 pota toes ,  pota to  f lour ,  be l l  pepper ,  zucch in i ,  sp ices

 (A l lergen :  lactose ,  ce lery)  400  g

G R I L L E D  A G E D  R I B E Y E  S T E A K
 W I T H  G R I L L E D  V E G E T A B L E S

 C H O I C E  O F  S I D E :  R O A S T E D  P O T A T O E S ,  B E L G I A N  F R I E S ,
S W E E T  P O T A T O  F R I E S

 C H O I C E  O F  S A U C E :  C A F É  D E  P A R I S ,  C H I P O T L E ,  P E P P E R
9 9  P L N

Ribeye ,  pota toes ,  be l l  pepper ,  zucch in i ,  bu t te r ,  capers ,  on ion ,
ch ives ,  smoked  papr ika ,  thyme ,  pars ley ,  anchov ies ,  gar l i c ,  

c ream,  l emon ju i ce
 (A l lergen :  lactose)  300  g  /  220  g

G R I L L E D  A G E D  B E E F  T E N D E R L O I N  S T E A K  
W I T H  G R I L L E D  V E G E T A B L E S

 C H O I C E  O F  S I D E :  R O A S T E D  P O T A T O E S ,  B E L G I A N  F R I E S ,
S W E E T  P O T A T O  F R I E S

 C H O I C E  O F  S A U C E :  C A F É  D E  P A R I S ,  C H I P O T L E ,  P E P P E R
1 4 5  P L N

Beef  tender lo in ,  pota toes ,  be l l  pepper ,  zucch in i ,  mushrooms ,
but te r ,  capers ,  on ion ,  ch ives ,  smoked  papr ika ,  thyme ,  pars ley ,

anchov ies ,  gar l i c ,  c ream,  l emon ju i ce ,  smoked  papr ika ,
mayonna ise ,  gar l i c

 (A l lergen :  lactose ,  mustard ,  eggs ,  a lcoho l )  300  g  /  230  g



R E S T A U R A N T
PRELUDIUM

H O T  P L U M S  W I T H  R E D  W I N E  A N D
V A N I L L A  I C E  C R E A M  T O P P E D  W I T H

C R U M B L E
3 4  P L N

P lums ,  red  w ine ,  sugar ,  c innamon ,  eggs ,  
c ream,  van i l la ,  bu t te r ,  f lour .

(A l lergens :  eggs ,  lactose)  150  g

M E R I N G U E  D E S S E R T  W I T H  R A S P B E R R I E S
3 4  P L N

Egg wh i tes ,  powdered  sugar ,  c ream,  
raspber r ies ,  mascarpone

(A l lergens :  eggs ,  lactose)  190  g

C R È M E  B R Û L É E
  3 5  P L N

 Eggs ,  c ream,  van i l la ,  cane  sugar ,  
o range  l iqueur ,  f ru i t

(A l lergens :  eggs ,  lactose ,  a lcohol )  150  g

H O M E M A D E  A P P L E  P I E  
W I T H  V A N I L L A  I C E  C R E A M  A N D  F R U I T  S A U C E

3 4  P L N
App les ,  wheat  f lour ,  bu t te r ,  eggs ,  i ce  c ream,  

sugar ,  c ream,  sugar ,  f ru i t
 (A l lergen :  eggs ,  lactose ,  g luten)  175  g


	RESTAURANT PRELUDIUM
	UL.
	WARZELNIANA
	CIECHOCINEK
	HOTEL
	VILLA PARK MED&SPA
	RESTAURANT OPEN
	FROM 1:00 PM TO 10:00 PM LAST ORDER
	UNTIL 9:45 PM
	OUR HOMEMADE BREAD - 39 PLN  WITH HERBS AND BELL PEPPER  OR
	WITH HERBS AND JALAPEÑO OLIVE OIL WITH SPICES - 39 PLN
	WE INVITE YOU TO PURCHASE!



	RESTAURANT
	PRELUDIUM
	- STARTERS -
	CREAMY PUMPKIN RISOTTO WITH GORGONZOLA CHEESE, PANCETTA AND WILD MUSHROOMS
	38 PLN
	BEEF TENDERLOIN CARPACCIO

	58 PLN
	(Allergens: lactose) 150 g
	BEEF TENDERLOIN TARTARE 58 PLN
	(Allergens: mustard, eggs) 190 g

	SEARED TUNA MARINATED IN PONZU WITH PICKLED FENNEL

	54 PLN
	(Allergens: sesame, mustard, soy) 190 g
	KING PRAWNS WITH WHITE WINE 59 PLN
	(Allergens: gluten, lactose, shellfish) 150 g




	RESTAURANT
	PRELUDIUM
	- SOUPS -
	GUINEA FOWL BROTH WITH SAFFRON
	WITH VEAL DUMPLINGS – 37 PLN
	WITH HOMEMADE PASTA – 30 PLN
	BEETROOT SOUP WITH CHERRIES AND A MEAT PATTY 31 PLN
	(Allergens: gluten, lactose) 300 ml

	CREAMY TOMATO SOUP
	WITH MOZZARELLA AND PESTO SAUCE
	31 PLN
	FISH SOUP 37 PLN
	KUJAWSKI
	SOUR RYE SOUP WITH EGG

	35 PLN


	RESTAURANT
	PRELUDIUM
	- SALADS -
	SALAD WITH ROASTED ROAST BEEF 49 PLN
	300 g

	CAESAR SALAD 47 PLN
	(Allergens: lactose, mustard)
	300 g

	SALAD WITH MARINATED BEETS, GOAT CHEESE, ORANGE SEGMENTS, AND SWEET
	47 PLN
	(Allergens: lactose, mustard)
	400 g



	RESTAURANT
	PRELUDIUM
	- PASTA -
	TAGLIATELLE PASTA DI
	PARMA
	49 PLN
	(Allergen: gluten, eggs, lactose) 350 g
	PACCHERI PASTA WITH ITALIAN ’NDUJA SAUSAGE AND MINI BURRATA BOCCONCINI 47 PLN
	(allergen: gluten, eggs, lactose) 300 g (spicy dish)

	TAGLIOLINI PASTA WITH SQUID INK
	WITH SHRIMP AND CHORIZO

	59 PLN


	RESTAURANT
	PRELUDIUM
	- FISH -
	SALMON BAKED IN CREAM
	WITH MIXED GREENS
	79 PLN
	(Allergens: lactose, mustard) 350 g
	PAN-SEARED GILTHEAD BREAM FILLET
	WITH MASHED POTATOES AND SPINACH  SERVED WITH SHRIMP SAUCE

	79 PLN
	ROASTED HALIBUT WITH BUTTERY VEGETABLES,  CELERY PURÉE, AND CAPER SAUCE

	79 PLN
	(Allergen: lactose, gluten, alcohol) 350 g



	RESTAURANT
	PRELUDIUM
	- MAIN COURSES -
	DUMPLINGS WITH DUCK IN MEAT SAUCE,  SERVED WITH GRILLED PARMA HAM
	AND PICKLED RADISH
	49 PLN
	CORN-FED CHICKEN SUPREME FILLET
	ON SWEET POTATO PURÉE WITH PEANUT BUTTER,
	WILD BROCCOLI, BABY CARROTS, AND YOGURT SAUCE  69 PLN
	(Allergen: lactose) 450 g

	ROAST DUCK IN ORANGE SAUCE  WITH POLISH-STYLE POTATOES  AND CARAMELIZED APPLE

	79 PLN
	PORK CHOP WITH BONE ON CREAMY MASHED POTATOES WITH BRAISED CABBAGE
	AND DILL OLIVE OIL

	67 PLN
	(Allergen: gluten, lactose, eggs) 500 g



	RESTAURANT
	PRELUDIUM
	- MAIN COURSES -
	GRILLED AGED RIBEYE STEAK
	WITH GRILLED VEGETABLES
	CHOICE OF SIDE: ROASTED POTATOES, BELGIAN FRIES, SWEET POTATO FRIES
	CHOICE OF SAUCE: CAFÉ DE PARIS, CHIPOTLE, PEPPER  99 PLN
	(Allergen: lactose) 300 g / 220 g

	GRILLED AGED BEEF TENDERLOIN STEAK
	WITH GRILLED VEGETABLES
	CHOICE OF SIDE: ROASTED POTATOES, BELGIAN FRIES, SWEET POTATO FRIES
	CHOICE OF SAUCE: CAFÉ DE PARIS, CHIPOTLE, PEPPER  145 PLN
	(Allergen: lactose, mustard, eggs, alcohol) 300 g / 230 g

	SOUS-VIDE LAMB SHANK WITH GRILLED VEGETABLES, SILESIAN DUMPLINGS, AND THYME SAUCE
	139 PLN
	(Allergen: lactose, celery) 400 g



	RESTAURANT
	PRELUDIUM
	HOMEMADE APPLE PIE
	WITH VANILLA ICE CREAM AND FRUIT SAUCE  34 PLN
	(Allergen: eggs, lactose, gluten) 175 g

	HOT PLUMS WITH RED WINE AND VANILLA ICE CREAM TOPPED WITH CRUMBLE
	34 PLN
	Plums, red wine, sugar, cinnamon, eggs,
	cream, vanilla, butter, flour.
	(Allergens: eggs, lactose) 150 g
	MERINGUE DESSERT WITH RASPBERRIES 34 PLN
	Egg whites, powdered sugar, cream,
	raspberries, mascarpone
	(Allergens: eggs, lactose) 190 g

	CRÈME BRÛLÉE

	35 PLN
	Eggs, cream, vanilla, cane sugar,
	orange liqueur, fruit
	(Allergens: eggs, lactose, alcohol) 150 g



