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. Ryz, kasze i makarony
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Pieczony bazant szpikowany szynks i stoning
Poledwica z sarny nadziewana farszem polskim
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Bliny z mgki gryczanej
Budyh-z-ryzu i rakOw . . ., o pisstesamine. e st
Budyn z ryzu z zielonym groszkiem
Cannelloni - inne sposoby przygotowywania,
i podawania
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TCATTIRBIO. . s v s vos b 6616 00w wn ow e v b idl wed 656

Tor OIB s L s i oos s vy v vom o e sk ¥ 00 B 90 AR 656
Manhattan . ......coon vt nr o ony 656
Margarita . .......ooovoiiiiiii i 656
Martini Cocktail .........ovvvviniiironns 656

Old Fashioned . ... ....oovvvvivvrriieennann 656

e o L oA PN S S 656

Pink Dadquiri . ......covviveiiieiiieans 655
RumAlexander . .......coovveeonvensnvuns 653

A CBE + + s vvesvemsomas i anonadsbiioshin 656

B7T0) 2118 ) 1) o R U 656
Vodka Alexander . ..........oovvviiarnos 653
Whisky Sour ....covvvvvvriiri e 657

19:2. Long Drinld - ... .. o0 oo vnsmae e v o 657
AlMONA EYe . ....vvvvvvririniinnscnerons 657
American Fizz .. .. ..o 657
AMEIICAIIO « o o v v v v n e 657
Baltimore EQg NOgg . . .. ..o vvvvivn 657
Bloody MAIY .. .coovvvvevvnrmvnnenieioans 657

Cola TWISEEE ..o vvvvveverarsooannaosoos 657

CUbA LADIE ..ot vvee i 657
GInmTONIC ..o vvv v s svinrscaarsss 658
CHRTTIBE o ooovmsma nmposwsos 88 oo e i 657



19.3.

19.4.

19.5.

Grenadinefizansa s S8 din Ly en il B 658
Kiggsiniesquole v 2000 5500 el Tl il e 658
EohgIslandTeeTea ' .. i it L. ve v sogtillan 658
INBEPORISE. 17, SR G i anlaat 658
Playbay'Caoler” .1 # i iBeluian siaawnitaest 658
Red K nnt ks riiadivebon. it s 658
RoyallBiie, (ol il 7 st s Yoatiitng st vl 658
SorewdMber RN T L de e e sel 658
Singapore. SHng: .5 £ o e masstE v 658
ToqliilaiBunirise | = S0, gl s 659
TOmEOIHnE YT a0, FRasiol 1 AR ndie il 659
Whisky-Highball =5 iih . . oy vn e o il 2508 659
Hot: Drijflas 7 S8 sbmeiete St Blahog o 659
Clihweln (GHege)i £10 8, 5 7 RiledEila ui 659
Hotiliemonade I . . "aisa® wied, feuatidsl s s 659
HotShot/ (garaoy). =57 sEooiie L adime, o 5 659
TeehreakeT -2 s Wi Sk cendynscdal ] 659
Irish Coffee(doraey) vrai.u Ao « pEaali) 659
MullediAle & 38,7 SRGERRIEEES snsanali altnei 660
TOMMD P Ieray e oL TERR . Manlb il L6l 660
Drinki Wieloporejower: =5 o0 amadadl v oo v s 660
Ale'Posset/-igorgey: RS R AR L L. 660
Bowla Malinowa - zimna . .................. 660
Fronch'Punchi = zimny+ Sifaatidnlagen .. ... 660
Krambambuli Punch - goracy ............... 660
Virginia Night Cup-goracy ................ 660
Rekonstruktory Samopoczucia, . . ............ 661

BOlL ShOtTE 4 v aesidona & dusany wnoi 661
Eye:opener Sour: . . . . . . . cusgnsalad, ISainid 661
IndianOyster’y, . . . coldatsh abset, el 661
Litleek = . v oov v oo matenaln, Saginoiil 661
Polynesian Pick-me-up .................... 661
PraireiOyster s w: Lasivo suomedq IRsini 661
SPUPRIRS SERER, | L s il B 661
20. Napoje mieszane bezalkoholowe .................. 663
20:1; Soft Drinki=Zimines ... V00 s blor mill 663
Blackcurrant- Egg Nogg . . . . . .sadelaivon o8 663
Butterfly Egg Nogg . .....zdvww. 1« solosodle 663
ChocolateiCosta Brava «. . ..o vy it 663
GimdepellBi -0 UL e aed v s TR 663
DamsyDrink= 008 | (L oo disheaualn Saien 663
LemonMilk'Shake . .. . . .. .uizlovsih o telld 663
NegroHgg Nogg s i abslod, seesunly doish 663
Orange Mocha Whip ...................... 664
OranpeiShale 5 TR Loy 0o SNt 664
PinkeElephant -7 00 ani aeetidey Dol 664
Praire Oyster
(hezalkoholowa) .. . . wsdla b Brosey Oheoain 664
PUSSHOOL 2, 205000, v o phwlosonn g Jesoall 664
20.2. Soft Drinki -'Gorace .. .. wmisiarabe g Llsoalis 664
CAsBISIPUHON . . ... vvov e v wuae oo 2o ciRERER 664
Orange GrogT. . . 0 07 oo v o ameifinm sela 664
Pilgeim's'Cider -, , ., ... ... .. .cucastogeain. el 664
Ingeka® ) 2 VIR L s s s R Ee o8l 665



