SUNDAY BRUNCH

POLSKIE SMAKI RESTAURANT

158400, =14720:0
LIVE MUSIC TILL 16:00
180 PLN /| PERSON*

28th of June

The menu is seasonal and changes weekly.

STARTERS

served buffet style

Duck terrine with braised plums

buttery brioche, red wine gel

Herring marinated in cider

apple, shallots, flaxseed oil

Wild boar paté with juniper

cranberry jam, pickled onions

Chicken aspic with pistachios

honey-mustard vinaigrette

Salad of roasted young beets and artisanal cheese
arugula, hazelnuts, honey dressing from a local apiary

%

LIVE STATION
Silesian dumplings
venison sauce, juniper oil

SOUP

served buffet style
Creamy sorrel soup
heavy cream, chive oil

HOT DISHES

tasting portions, served to order

Slow-roasted pork loin with juniper sauce
celery purée, caramelized carrots

Beef cheeks braised in dark beer

potato and horseradish purée, pickled onions
Cod baked in herbs

new potatoes, butter-lemon sauce, fennel salad
Celery root confit in butter

buttermilk emulsion, dill oil

DESSERTS

served buffet style

Mini Pavlova

light meringue, mascarpone cream, fresh strawberries,
herb-infused oil

Almond financier

light cream, strawberries, white chocolate, praline
Almond sponge cake

white chocolate cream, gooseberries

Homemade compote, water, coffee, tea

ADDITIONALLY

50% discount on Sunday Brunch for children aged 5-12.
Children’s menu is available for an additional fee.

BOOK A TABLE: Tel +48 506 788 728 |www. opentable.com |restauracje@sheraton.com

*We kindly inform you that 10% service fee will be added to your bill (gross prices).


https://www.opentable.com/r/polskie-smaki-restaurant-sheraton-sopot-hotel-sopot
mailto:restauracje@sheraton.com
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