AMETYST
RESTAURACJA

BREAKFASTS

We serve breakfasts in the form of a buffet between 8:00-10:30 am.*

* The assortment varies on selected days of the week.
* The breakfast menu for a given day is set by the Chef.

WARM BUFFET

- scrambled eggs, fried eggs, soft-boiled eggs

- water sausages, veal sausages, boiled sausage, baked white sausage, Silesian sausage
with roasted onion, sliced bacon

- sweet pancakes, apples in pancake batter, sweet omelets, pancakes

- porridge with milk, semolina

COLD BUFFET

SAUSAGES: raw salmon tenderloin, pork ham, poultry ham, home-baked pork loin, home-baked pork
neck, sausage

CHEESE: cheese with holes, gouda, smoked, blue cheese, white cheese: sliced cottage cheese, ground
cottage cheese with cream and additions vegetables, goat cheese

PASTES: egg, cheese, tuna, vegetable

EGGS: hard-boiled eggs in halves with mayonnaise, in tartar sauce, with smoked salmon

|and herb paste

FISH: smoked mackerel, pieces of tuna in brine, herring fillets, fish in vegetables

OTHER ADDITIVES: poultry jelly, homemade pate, tomatoes with mozzarella,

salad, ham and egg paste rolls, tomatoes and cucumbers stuffed with paste

VEGETABLES: tomato quarters, sliced cucumber, pepper, radish, chives, lettuce

FRUIT: apples, grapefruits, oranges, seasonal fruits: melons, grapes, peaches

DRIED FRUIT: apricots, plums, cranberries, raisins

SEEDS AND NUTS: pumpkin seeds, sunflower seeds, sesame seeds, linseeds, walnuts, almonds
ADDITIVES: natural and fruit yoghurts, warm and cold milk, cocoa, chocolate cream, jam (various
types), honey, mustard, mayonnaise, ketchup, horseradish, butter, bread

WEGE CORNER

- tofu scramble

- sausages and soybean sausages
- grilled vegetables

- vegetarian cheeses and cold cuts
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- vegetable pastes, paprika
- plant-based drinks

DRINKS
- water, fruit juices, fruit compote
- tea, coffee

DINNER BUFFET

We serve dinners in the form of a buffet between 5:00-8:00 pm.*

* The assortment varies on selected days of the week.
* The dinner menu for a given day is set by the Chef.
* It is possible to buy dinner during your stay directly at the Reception.

MENU OBIADOKOLAC]JI

SOUP: two kinds of soup

MAIN COURSES: three dishes to choose from, including vegetarian, starch additives, vegetables
and salads

MEAT AND CHEESE PATTERN, FRESH VEGETABLES, BREAD, BUTTER

DESSERT

CHILDREN'S DISH

DRINKS

- water, fruit compote

- tea

- other drinks additionally payable




