In Italy, food is a celebration — time spent together, conversations, laughter,
and sharing flavours at a common table. A sharing-style dinner is an invitation
to freely taste different dishes, discover new flavours, and enjoy a relaxed feast,
just like in traditional Italian family homes.

Starters

Cold cuts - Prosciutto crudo, Salame Piccante, Mortadella with pistachios
Cheeses - Provolone, Pecorino Romano, Parmigiano Reggiano
Vegetables - artichokes in herbal marinade, capers, green olives with almonds,
rosemary-infused Kalamata olives, cherry peppers
and chili peppers stuffed with ricotta
Bread - focaccia, wheat schiacciata, grissini

Main dishes

Pork cutlet alla Milanese, tricolore potato gnocchi, lemon,
mixed salad with fresh vegetables

Burrata pizza with arugula, cherry tomatoes, tomato sauce

Ravioloni with roasted duck, pumpkin purée with warming spices,
fresh cranberries

Served to share

Desserts

Creamy pistachio panna cotta, chocolate ganache, caramel crisp
Pumpkin tiramisu, coffee infusion, orange liqueur, mango in white chocolate

Crushed meringue with mascarpone cream, fresh passion fruit and dragon fruit
Dishes served on platters in the center
of the table for sharing

Beverages included

Mineral water
A carafe of wine per person
Midnight toast with a glass of Prosecco

190 PLN / person
A 10% service fee will be added to the bill.
Offer valid until 30 December | 100% prepayment required at the time of reservation

Reservations: bartosz.buzuk@syrena.com.pl or +48 691101 202



