


COLD

ANTONIOUS CAVIAR

Miso Cream | Chive | Smoked Potato Mousse

GOLDEN PRAWN & FINGER LIME
Moét & Chandon Gel | 24-Karat Gold

TRUFFLE & SCALLOP

Antonius Caviar | Jerusalem Artichoke | Vin Jaune

JAPANESE BLUEFIN TUNA

TARTELETTE
Capers | Chive | Shallot | Black Pepper Aioli | Tabasco

CHICKEN LIVER

& DRUNKEN FIG
10-Year Tawny Port | Pistachio | Vol-au-Vent

WAGYU BEEF TRUFFLE TARTARE
Louis Xl Cognac | Cured Egg Yolk | Brioche

SMOKED DUCK & YUZU
Matcha | Yuzu Gel | Arugula | Five-Spice Squash

FAVA & MATCHA TARTLET

Young Fava Bean | Matcha | Lemon Zest

SALSIFY & BLACK GARLIC

Burnt Pear | Bitter Leaves | Black Garlic

31 DECEMBER % 21:00 | 9:00 PM & SMART CASUAL




HOT

WAGYU & TIGER PRAWN

Prime Beef Tenderloin | Jumbo Tiger Prawn | Rosemary
Green Peppercorn Jus

DUCK & YUZU-ORANGE FLAMBE

Grand Marnier | Blood Orange | Japanese Citrus Glaze

CORN CHICKEN GYOZA
Chicken | Ginger | Yuzu Kosho | Spring Onion | Ponzu

KOREAN PORK KARAAGE
Crisp Pork | Gochujang | Yuzu | Scallion

LOBSTER & KANPYO BAO
Poached Lobster | Sweet Soy | Daikon | Sansho | Shiso

VEGETARIAN HAR GOW & TRUFFLE

Har Gow Dumpling | Wild Mushroom | Bamboo Shoot
Edamame | Black Truffle

VEGETARIAN KATSU SANDO

Plant-Based “Chicken” | Panko | Cabbage | Shokupan
Japanese Mustard

31 DECEMBER % 21:00 | 9:00 PM & SMART CASUAL




DESSERTS

YUZU & PEAR ECLAIR

Roasted Asian Pear | Calvados | Tonka Bean
Hazelnut Praline | 24-Karat Gold

RUBY CHOCOLATE & LYCHEE

Ruby Chocolate Mousse | Chambord | Lychee
Black Sesame Crunch

CREME BRULEE & TRUFFLE
Grand Marnier | Truffle | Burnt Sugar

HOJICHA CHOCOLATE CIGAR
Hojicha | Cognac XO | Blackberry | Cocoa Nibs | Shiso

GOLDEN BON BON & MATCHA

Uji Matcha | Baileys | White Chocolate
Black Sesame Praline | Edible Gold

POMELO & WHITE CHOCOLATE

Pomelo | Limoncello | White Chocolate Mousse | Vanilla

MANGO STICKY RICE

Alphonso Mango | Coconut Rum | Coconut | Cardamom |
Okinawan Black Sugar

PANNA COTTA & PASSION FRUIT

Cream | Champagne | Shiso

31 DECEMBER % 21:00 | 9:00 PM & SMART CASUAL




BEVERAGES

PREMIUM ALCOHOLS

Belvedere Pure Vodka
Eminente Reserva 7YO Rum
Volcan de Mi Tierra Blanco Tequila
Ardbeg 10YO Whisky
Glenmorangie 10YO Whisky
Hennessy VS Cognac
Cloudy Bay Sauvignon Blanc White Wine
Terrazas Malbec Red Wine
Whispering Angel Rose Wine

Midnight glass of Champagne
Moét & Chandon Brut Impérial

Soft drinks
Cocktails
Non-Alcoholic Mocktails

31 DECEMBER % 21:00 | 9:00 PM & SMART CASUAL




PRICES

WINDOW VIEW REGULAR
TABLE TABLE TABLE
2050 PLN/per. 1890 PLN/per. 1640 PLN/per.
x
MUSIC ENTERTAINMENT
DJ MATUSH
Live Dj Set

JACEK PROKOPOWICZ & VOCAL

Live piano & Vocalist

RESERVATION
N +48 22 630 74 34

DA< panorama@presidential.pl

IMPORTANT INFORMATION

Price includes: buffet dinner, premium alcoholic beverage
package and nonalcoholic beverages throughout the duration
of the event and a glass of champagne at midnight.

Prices quoted are for the cost per person and include VAT and
service charge.

Entrance only for adults.

Guarantee of reservation is prepayment.
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