14 February | 18-24
Special menu ¢ Unlimited wine * Apero spritz « DJ * Dancing

Antipasti
Almond-stuffed olives
Kalamata olives with rosemary
Peppers stuffed with ricotta
Grilled vegetables with honey and balsamic vinegar: zucchini, eggplant, bell peppers, mushrooms
Grissini

Italian specialties

Cold cuts: mortadella, prosciutto crudo, salame piccante
Cheeses: provolone piccante, pecorino, Grana Padano

wraps
Creamy cottage cheese, smoked salmon, fresh cucumber, dill
Salami, sun-dried tomatoes, arugula, olives

Starters

Beef tartare with onion and pickles
Classic Caesar salad with herb croutons

Hot dishes

Caldo verde soup
Potato gnocchi cacio e pepe
Squid ink fusilloni with shrimp, garlic, chili, white wine butter sauce
Chicken cacciatore with olives
Penne with Mediterranean olive oil
Ravioli filled with roasted duck, rosemary butter, cranberry

Chef’s station

Pizza capricciosa
Burrata pizza with arugula and cherry tomatoes

Desserts
Sliced fresh fruit
Tiramisu
Chocolate panna cotta with white chocolate ganache and freeze-dried raspberries
Creamy mascarpone cheesecake with pistachios and mango coulis

260 PLN / person
A 10% service fee is added to the bill.
Offer valid until 13 February | 100% prepayment required at the time of reservation

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



