RESTAURANT 13

STARTERS
RISOTTO WITH AUTUMN BLACK TRUFFLES FROM ISTRIA
GILLARDEAU OYSTER WITH CASPIAN GOLD CAVIAR AND MIGNONETTE
BEEF FILLET TARTARE WITH MISO EMULSION AND BOLETUS MUSHROOM

ARGENTINIAN PRAWNS WITH BISQUE AND WILD GARLIC OIL

BURSZTYN CHEESE VELOUTE WITH VEGETABLES

CARMELISED ONION CONSOMME WITH PARMESAN AND BLACK PEPPERCORNS

MAIN COURSES
SUPER NAGIN SAFFRON RISOTTO WITH CAPPERS
RATATOUILLE WITH BEAUFORT CROQUETTES
FRESH SAFRON PAPPARDELLE WITH CEPS MUSHROOM AND LOVAGE
PANFRIED SALMON WITH CHAMPAGNE VELOUTE, CASPIAN GOLD CAVIAR AND KETA
ROAST DUCK BREAST WITH FOIE GRAS SAUCE

BEEF FILLET WITH BLACK AUTUMN TRUFFLES SAUCE

DESSERTS
FRESH FIG WITH PISTACHIOS SPONGE AND PISTACHIO ICE CREAM

MILLE FEUILLE WITH PINK PEPPERCORNS MOUSSE, FRESH BLACKBERRY, AND MANDARIN ICECREAM

CARAMELIZED IN BUTTER CAULIFLOWER

SPINACH IN A CREAMY PARMESAN SAUCE

BEETROOT WITH BLACK CURRANT AND HORSERADISH

THE COMPOSITION OF LETTUCES, RADICHIO AND WILD ROCKET

POTATOES AU GRATIN

79 PLN

54 PLN

54 PLN

52 PLN

29 PLN

29 PLN

59 PLN

54 PLN

66 PLN

109 PLN

89 PLN

145 PLN

39 PLN

39 PLN

24 PLN

23 PLN

19 PLN

11 PLN

23PLN

From March 25t 2022, at RESTAURANT 13 is a 10%maximum accepted discount- upon presentation of the discount card.



TAGLIOLINI WITH BOLOGNESE SAUCE AND PARMESAN
TAGLIOLINI WITH TOMATOES SAUCE

BREADED CORNFED CHICKEN BREAST

FRESH CARROT SALAD

MIZERIA - FRESH CUCUMBER WITCH SAURCREAM

KIDS MENU

49 PLN

29 PLN

39 PLN

9 PLN

9 PLN



