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_ ~Shar|ng Crudltes & Plckles

Fresh Forty Hall vegetabfes and seasonal Ieaves served
with a selection of homemade Polish plckfes Allergens

Mustard (common mplcklmg spuces)

“Little Plgeons" (Gotqbkl)

. _Stuffed seasonal cabbage leaves w:th wild mushrooms
and cracked barley, served with a Forty Hall bacon
PR mushroom sauce. Allergens: Gluten (Barley), Milk/Dairy (in

sauce) V option available.

Main Cm’rge‘
Feather Beef “Gulasz” Stew

’ Slow-cooked beef served wrth “Kasza” cracked barley, -
-braised beets and a refreshlng -cucumber, sourcream . - -

and dill salad. AIIergens Gluten (Stew thickener),
, MllkIDalry (Sour cream), Barley..

(V) Roasted Butternut & Mushroom
Dumplmgs '

: Lazy dumplmgs served w:th roasted butternut squash

A -and mushrooms accompanled by a cucumber, sour

cream, and dill salad. Allergens: Gluten, Milk/Dairy, Eggs.

Dessert
Pollsh Torte

? A dehcate layered vanllla sponge with rich chocolate
cream and seasonal fresh fruit, Allergens: Gluten (Wheat),
Mllk/ Dalry, Eggs. SOya (|n chocolate). May contaln traces of nuts.




