RESTAURANT
PRELUDIUM

Ul WARZELNIANA 10
CIECHOCINEK
HOTEL

» Villa Park

g MED & SPA
‘ CIECHOCINEK

RESTAURANT OPEN
FROM 1:00 PM TO 10:00 PM
LAST ORDER
UNTIL 9:45 PM

WE KINDLY INFORM YOU THAT ON SATURDAYS BETWEEN
4:00 PM AND 5:00 PM WE DO NOT ACCEPT NEW
RESERVATIONS OR SEAT NEW TABLES.

WE APOLOGIZE FOR ANY INCONVENIENCE AND WARMLY INVITE
YOU TO VISIT US BEFORE OR AFTER THE INDICATED TIME.

OUR HOMEMADE BREAD - 39 PLN
WITH HERBS AND BELL PEPPER
OR
WITH HERBS AND JALAPENO
OLIVE OIL WITH SPICES - 39 PLN

WE INVITE YOU TO PURCHASE!

'?p Villa Park
%i MED & SPA

CIECHOCINEK



RESTAURANT
PRELUDIUM

- STARTERS -

CREAMY PUMPKIN RISOTTO WITH GORGONZOLA
CHEESE, PANCETTA AND WILD MUSHROOMS
38 PLN

Arboriorice, butter, chicken broth, wine,pumpkin,
Gorgonzola cheese, Grana Padano cheese, spices
(allergen: lactose, celery in the broth) 240 g
Waiting time: approx. 20 minutes

CT A

BEEF TENDERLOIN CARPACCIO
58 PLN

Beeftenderloin,capers, olives,oliveoil,garlic,Grana
Padano, arugula
(Allergens: lactose) 150 g

CTA

BEEF TENDERLOIN TARTARE
58 PLN
Beef tenderloin, onion, capers, pickled cucumber, lovage,
olive oil, quail egg yolk, sambal, spices,

shimeji mushrooms
(Allergens: mustard, eggs) 190 g

C

SEARED TUNA MARINATED IN PONZU
WITH PICKLED FENNEL
54 PLN

Tuna, soysauce,ponzu,sugar, mustard,wine vinegar,
sesame oil, spices
(Allergens: sesame, mustard, soy) 190 g

CNA

KING PRAWNS WITH WHITE WINE
59 PLN

Prawns, butter, garlic, wine,spices,

parsley, garlic toast
(Allergens: gluten, lactose, shellfish) 150 g

s Villa_Park
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RESTAURANT
PRELUDIUM

- SOUPS -

GUINEA FOWL BROTH WITH SAFFRON
WITH VEAL DUMPLINGS - 37 PLN
WITH HOMEMADE PASTA - 30 PLN
Chicken broth, guinea fowl, carrot, parsley, flour, eggs,
spices, dumplings (flour, veal, garlic, marjoram, salt, pepper)
(Allergen: gluten, celery, eggs, lactose) 300 ml

CTNIi
BEETROOT SOUP WITH CHERRIES ! /”’F
o
AND A MEAT PATTY 31 PLN A4
Beets, sugar, wine vinegar, cherries, X\ {
spices, butter, flour, pork S\ ,) N
(Allergens: gluten, lactose) 300 ml| A7 \
4 -.;._-’-:_..- >
CREAMY TOMATO SOUP ;{w NP2
WITH MOZZARELLA AND PESTO SAUCE :..__-:: I ’;{f
31 PLN = gﬂgﬁﬂJM
Tomatoes, onion, butter, olive oil, basil, mozzarella . ul ‘,}_/‘,‘_,;T 4
(Allergens: lactose) 300 ml 'l \V/ 4l "F
1% [ 1§
~& NN jr"',' /\
\JH. 4 1]4' { ","“{l j'
FISH SOUP wi\j?f
37 PLN N\
Fish pieces, mussels,tomatoes, chili, \ -
olive oil, garlic, olives, celery / N\

(Allergens: celery, shellfish) 300 mli

CTNAA

=1, KUJAWSKI SOUR RYE SOUP WITH EGG

A 35 PLN

— Natural rye sourdough,bacon, whitesausage,garlic,
eggs, onion, horseradish, marjoram, spices
(Allergens: gluten, lactose, eggs) 300 ml

Villa Park
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RESTAURANT
PRELUDIUM

- SALADS -

SALAD WITH ROASTED ROAST BEEF
49 PLN

Mixed greens, roast beef, pomegranate, melon, parsley
oil, white chocolate, cream, horseradish, olive oil, spices
(Allergens: lactose)

300 g

CTNNA

CAESAR SALAD
47 PLN

Romaine lettuce, cherry tomatoes, grilled chicken,
Grana Padano, olive oil, anchovies, mustard,
garlic, croutons, spices
(Allergens: lactose, mustard)

300 g

CTNA

SALAD WITH MARINATED BEETS, GOAT CHEESE,
ORANGE SEGMENTS, AND SWEET
47 PLN

Mixed greens, beets, goat cheese, oranges, walnuts,
olive oil, spices, tomato, cucumber, honey
(Allergens: lactose, mustard)
400 ¢

Villa Park
\ S
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RESTAURANT
PRELUDIUM

- PASTA -

TAGLIATELLE PASTA DI PARMA
49 PLN

Tagliatelle pasta, onion, spinach, garlic, nutmeg, butter,
Favita cheese, spices, Grana Padano
(Allergen: gluten, eggs, lactose) 350 g

PACCHERI PASTA WITH ITALIAN "NDUJA
SAUSAGE AND MINI BURRATA BOCCONCINI
47 PLN
Pasta, 'nduja, parsley, burrata, cream, garlic,
butter, spices, Parma ham, Grana Padano
(allergen: gluten, eggs, lactose) 300 g (spicy dish)

TAGLIOLINI PASTA WITH SQUID INK
WITH SHRIMP AND CHORIZO
59 PLN
Pasta, cuttlefish ink, beef tenderloin, spinach, garlic,
onion, cherry tomatoes, spices, Grana Padano
(Allergens: gluten, lactose) 300g
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= MED & SPA

‘ CIECHOCINEK




RESTAURANT
PRELUDIUM

- FISH -

SALMON BAKED IN CREAM
WITH MIXED GREENS
79 PLN
Salmon, potatoes, sour cream, honey, French mustard,
lemon juice, dill, olive oil, honey, wine vinegar, mixed
greens, tomato, cucumber, spices, butter
(Allergens: lactose, mustard) 350 g

CTN A

PAN-SEARED GILTHEAD BREAM FILLET
WITH MASHED POTATOES AND SPINACH
SERVED WITH SHRIMP SAUCE
79 PLN
filet dorady, ziemniaki, $mietana, szpinak, czosnek,
cebula, masto, cytryna, krewetki, wino, przyprawy
(Alergen: laktoza, gluten) 350 g

ROASTED HALIBUT WITH BUTTERY VEGETABLES,
CELERY PUREE, AND CAPER SAUCE
79 PLN
Halibut fillet, celery, cream, parsley, zucchini,
bell pepper, butter, lemon, wine, spices
(Allergen: lactose, gluten, alcohol) 350 g
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RESTAURANT

wneoss? RELUDIUM

DUMPLINGS WITH DUCK IN MEAT SAUCE,
SERVED WITH GRILLED PARMA HAM
AND PICKLED RADISH
49 PLN
Wheatflour, duck,pork, onion,meatsauce,
pickled radish, Parma ham, butter
(Allergen: mustard, gluten) 300 g

CT A

WITH BRAISED CABBAGE
AND DILL OLIVE OIL
67 PLN
Porkchopwith bone, cabbage,potatoes, eggs,bacon,
cream, butter, dill, spices
(Allergen: gluten, lactose, eggs) 500 g

CTNN A

CORN-FED CHICKEN SUPREME FILLET
ON SWEET POTATO PUREE WITH PEANUT BUTTER, :
WILD BROCCOLI, BABY CARROTS, AND YOGURT SAUCE
69 PLN
Chicken supreme breast, sweet potatoes, cream, peanut butter,
yogurt, parsley, olive oil, vegetables, butter, spices
(Allergen: lactose) 450 g

CT A

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

79 PLN
! Duck, oranges, bacon, potatoes, dill, butter, apples, marjoram A\ —:\
(Allergen: lactose) 490 g
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RESTAURANT

ok RELUDIUM

GRILLED AGED RIBEYE STEAK
WITH GRILLED VEGETABLES
CHOICE OF SIDE: ROASTED POTATOES, BELGIAN FRIES,
SWEET POTATO FRIES
CHOICE OF SAUCE: CAFE DE PARIS, CHIPOTLE, PEPPER
99 PLN
Ribeye, potatoes, bell pepper, zucchini, butter, capers, onion,
chives, smoked paprika, thyme, parsley, anchovies, garlic,
cream, lemon juice
(Allergen: lactose) 300 g / 220 g

CTn A

GRILLED AGED BEEF TENDERLOIN STEAK
WITH GRILLED VEGETABLES
CHOICE OF SIDE: ROASTED POTATOES, BELGIAN FRIES, I/
SWEET POTATO FRIES
CHOICE OF SAUCE: CAFE DE PARIS, CHIPOTLE, PEPPER
145 PLN
Beef tenderloin, potatoes, bell pepper, zucchini, mushrooms,
butter, capers, onion, chives, smoked paprika, thyme, parsley,
anchovies, garlic, cream, lemon juice, smoked paprika,
mayonnaise, garlic
(Allergen: lactose, mustard, eggs, alcohol) 300 g / 230 g

CTN A

~ SOUS-VIDE LAMB SHANK WITH GRILLED VEGETABLES,
s~ SILESIAN DUMPLINGS, AND THYME SAUCE
] 139 PLN

Lamb shank, red wine, gravy, thyme,

potatoes, potato flour, bell pepper, zucchini, spices
(Allergen: lactose, celery) 400 g
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RESTAURANT
PRELUDIUM

HOMEMADE APPLE PIE
WITH VANILLA ICE CREAM AND FRUIT SAUCE

34 PLN
Apples, wheat flour, butter, eggs, ice cream,
sugar, cream, sugar, fruit
(Allergen: eggs, lactose, gluten) 175 g

CTA

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

CTiA

MERINGUE DESSERT WITH RASPBERRIES

34 PLN
Egg whites, powdered sugar, cream,
raspberries, mascarpone
(Allergens: eggs, lactose) 190 ¢

CT i

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