VALENITE S DITER

14 February | 18:00-20:00 or 20:30-23:00 | 355 pln per person*



APERITIF

A glass of sparkling wine

AMUSE BOUCHE

Mini choux pastry with goose liver pate

STARTER

Pickled pumpkin rolls with goat cheese mousse,
roasted almonds, cranberries and kale

SOUP

Roasted celeriac cappuccino, Gruyeére cheese foam,
Jerusalem artichoke crisps, black truffle

MAIN COURSE

Surf and turf - beef tenderloin with shrimps, potatoes
boulanger, black garlic and cauliflower puree, pickled
pumpkin, thyme sauce

DESSERT

Meringue with raspberries

Price: 355 pln per person
The price includes a glass of sparkling wine.
The price excludes 14,5% service charge.



VEGETARIAN OPTION

APERITIF

A glass of sparkling wine

AMUSE BOUCHE

Mini pate a choux with white bean hummus

STARTER

Pickled pumpkin rolls with goat cheese mousse,
roasted almonds, cranberries and kale

SOUP

Roasted celeriac cappuccino, Gruyere cheese foam,
Jerusalem artichoke crisps, black truffle

MAIN COURSE

Beetroot wellington, black garlic and cauliflower puree,
oyster mushroom, bimi broccoli, tarragon sauce

DESSERT

Meringue with raspberries

Price: 355 pln per person
The price includes a glass of sparkling wine.
The price excludes 14,5% service charge.



SPECIAL OFFER FOR

WW%%

By booking Valentine’s dinner at Nova Wola restaurant
you unlock a special accommodation offer
at Crowne Plaza Warsaw - The HUB.
350 pln gross with a breakfast (upon availability)

Book with our Reservation Department directly:

Reservationcp.warsawhub@ihg.com
+ 48 22 377 37 00
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*The offer excludes drinks. Prepayment is required.

+22 377 3801





