
R E S T A U R A N T  S T A R K A
G R O U P  M E N U

SPRING/SUMMER 2024SPRING/SUMMER 2024



SET MENU 1  -  180,-

SET MENU 2 -  230,-

SM 1  +  SOUP -  195,-

SM 2 +  SOUP -  245,-

The pr ice includes:
- three-course menu

-favor i te  coffee/tea with  dessert
-minera l  water  served in  jugs

with  mint  and lemon
-welcome f lavoured vodka

T E R M S  O F  O F F E R

Below,  you wi l l  f ind two menu options .  
P lease select  SET MENU 1  or  SET MENU 2 

and inform us v ia  emai l  which set  you prefer .
Thank you!



S E T  M E N U  

 HOMEMADE PIEROGI/DUMPLINGS "RUSKIE"  
cottage cheese /  potatoes /  onion /  cream

APPETIZER

GRILLED PORK SAUSAGE
marinated mushrooms /  p ick led cucumber  /  mustard /  krakow bagel

MAIN COURSE

PORK TENDERLOIN
STUFFED WITH BACON AND HERBS (sous-vide)

young carrot  mousse with  chi l i  /  young cabbage in  butter  with  d i l l  /
pepper  sauce /  Hasselback potatoes with  creme fra iche and spr ing

onion /  peach|red currant  gel  /  Jerusalem art ichoke chips

BEEF CHEEKS
hunter 's  sauce with  bacon and papr ika  /  p ick led beets  /  potato puree

with:  ce lery ,  pars ley,  and horseradish /  spr ing onion /  pea sprouts  /
Jerusalem art ichoke chips

SALAD WITH GOAT CHEESE
mixed greens with  spinach /  strawberr ies  /  roasted beetroot  /

watermelon radish /  caramel ized walnuts  /  spr ing onion /  pea sprouts
/  red currant  gel  /  min i  pretzels  /  l ime-honey v ina igrette

DESSERT

ICE CREAM SUNDAE WITH MACAROON
vani l la&strawberry  ice cream /  homemade whipped cream /

chocolate sauce /  strawberry  je l ly  /  a lmond f lakes

CREAMY CHEESECAKE 
WITH FRESH STRAWBERRIES

strawberry  je l ly  /  sa l ted caramel  /  chocolate /  homemade whipped cream



S E T  M E N U  

SPRING BEETROOT IN DELICATE CREAM  w ith  whipped feta  with  lemon,
edamame,  f resh cucumber,  pomegranate cav iar ,  warm radishes,  mint ,
p istachios,  ch ive o i l  
SALMON ROULADE IN DILL  w ith  f resh cucumber,  red currant  gel ,  p ick led
onion,  watermelon radish,  hol landaise sauce,  f r ied capers,  mar inated
zucchin i  r ibbons,  herb- infused ol ive  o i l ,  pomegranate “cav iar ” ,  on ion
powder
MIX OF PIEROGI ( “ rusk ie” ,  sp inach,  beef  cheeks)
GRILLED PORK SAUSAGE  w ith  marinated mushrooms,  p ick led cucumber,
mustard

APPETIZER

MAIN COURSE

LENTIL&COULIFLOWER PATTIES
sun-dr ied tomatoes /  spicy  young carrot  puree /  celery  leaf  sauce /

watermelon radish sa lad (baby spinach,  arugula ,  cucumber,  bas i l ,  r ibbons
of  p ick led carrot  and zucchin i ,  p ick led onion,  l ime-honey v ina igrette)  

SPRING PLATES (TO SHARE)

DUCK BREAST WITH THE AROMA OF ORANGE & BEECH SMOKE 
young carrot  mousse with  chi l i  /  red cabbage with  orange and

cranberr ies  /  b lackberry  sauce /  Hasselback potatoes /  peach gel  /
Jerusalem art ichoke chips /  mar joram

BEEF TENDERLOIN STEAK WITH BLACK ONION, LEMON ZEST AND
OREGANO BUTTER

gr i l led seasonal  vegetables  /  pepper  sauce /  Hasselback potatoes 
with  creme fra iche and chives /  hol landaise sauce

DELICATE SALMON  WITH PISTACHIO CRUST
green pea puree /  hol landaise sauce /  watermelon radish sa lad /

Hasselback potatoes with  d i l l  /  creme fra iche /  onion powder

WALNUT CAKE 
coffee cream /  Ba i ley ’s  l iqueur  /  coconut  mer ingue /  homemade

whipped cream /  vani l la  sauce /  chocolate sauce

DESSERT

ICE CREAM SUNDAE WITH MACAROON
vani l la&strawberry  ice cream /  homemade whipped cream /

chocolate sauce /  strawberry  je l ly  /  a lmond f lakes

CREAMY CHEESECAKE 
WITH FRESH STRAWBERRIES

strawberry  je l ly  /  sa l ted caramel  /  chocolate /  homemade whipped cream



A D D I T I O N A L
O P T I O N !

“ZALEWAJKA” TRADITIONAL SOUR RYE SOUP
sausage and bacon /  wi ld  mushrooms /  egg,mashed

potatoes with  horseradish /  sour  cream /  d i l l

ADDITIONAL VODKA!
When order ing the opt ion with  an addit ional

soup:  A  compl imentary  shot  of  del ic ious
f lavoured l iqueur  as  a  farewel l  GIFT!

 CREAM OF YOUNG GREEN PEAS
watermelon radish /  p istachios /  creme fra iche /

Jerusalem art ichoke chips /  Krakow bagel

+ 15 zł

SOUP


