
m e n u

Courtyard by Marriott Gdynia Waterfront 
ul. Jerzego Waszyngtona 19, 81-342 Gdynia 

tel. +48 58 743 07 15



s ta rte rs

toast skagen  ................................................................................................... 

 ........................................................................................ 

 ..................................................................................................... 

 .............................................................................................. 

 ............................................................................. 

250 g / 58 PLn 

Crispy toast | trout caviar | dill 
Allergens: gluten, eggs, milk, celery, shellfish

Sea trout tartare 180 g / 52 PLn 

Dried egg yolk | pickled red onion | mustard mayonnaise |  
cumin potato chips 
Allergens: gluten, eggs, milk, mustard, fish, celery

Beef tartare  200 g / 56 PLn 

Confit egg yolk | pickled mushrooms | Jerusalem artichoke chips 
|  parmesan flakes | French mustard 
Allergens: gluten, eggs, mustard, celery, sesame

Grilled octopus 270 g / 58 PLn 

Roasted eggplant mousse | pickled cucumber salad | dill olive oil Allergens: 
sulphur dioxide, gluten, mustard, celery, shellfish

Slices of grilled beef 200 g / 58 PLn 

Green asparagus | basil pesto | fried yellow morel 
Allergens: sulphur dioxide, gluten, mustard, nuts, celery, sesame, soya

Roasted beet carpaccio   ............................................................. 

 ........................................................................................... 2

 ..................................................... 

 ........................................... 

 .................................................................................... 

200 g / 21 PLn 

Rucola | pine nuts | fig | raspberry vinaigrette 
Allergens: gluten, nuts, sesame, soya

souPs

Fish Solyanka 50 ml / 25 PLn 

Cod | mussels in shell 
Allergens: gluten, celery, shellfish, fish

Creamy cauliflower soup 250 ml / 18 PLn 

Lovage olive oil 
Allergens: gluten, milk, celery

Zucchini and spinach cream 250 ml / 18 PLn 

Beet chips 
Allergens: -

Soup of the day 250 ml / 18 PLn 

Allergens: ask your waiter



 CL a ssiCs

Beef burger  500 g / 58 PLn 

Lettuce | tomato | cheese | bacon | red onion | pickled cucumber | dressing | 
Belgian fries 
Allergens: gluten, milk, soya

Fish burger  400 g / 55 PLn 

Lettuce | tomato | pickled cucumber | mayonnaise sauce | green beans  
with sesame 
Allergens: gluten, eggs, milk, nuts, fish

Waffle with chicken  500 g / 48 PLn 

Lettuce | bacon | avocado | pickled red onion 
Allergens: gluten, eggs, mustard, celery, soya

Waffle with goat cheese   500 g / 55 PLn 

Lettuce | rucola | nuts | honey | 
yoghurt Allergens: gluten, milk, nuts

Chicken Caesar salad  400 g / 50 PLn 

Bacon | cheese | croutons | capers | dressing 
Allergens: gluten, eggs, milk, mustard, fish

Prawn Caesar salad   ....................................................................... 

 ...................................................................................................... 

 ..................................................................................................................... 

 ........................................................................................................ 

 .................................................................................................................. 

 ........................................................................... 

 .......................................................................................... 

 ..............................................................

...........................................................................
 ......................................................................... 

400 g / 65 PLn 

Bacon | cheese | croutons | capers | dressing 
Allergens: gluten, eggs, milk, mustard, fish, shellfish

 F ish and seaFood

turbot 270 g / 85 PLn 

Sugar snap peas | tomatoes Concasse | creamy lobster bisque 
Allergens: sulphur dioxide, gluten, milk, celery, shellfish, fish

Halibut 400 g / 88 PLn 

Chickpea and corn risotto | root vegetables | creamy peanut sauce 
Allergens: gluten, milk, nuts, celery, soya, fish

Grilled prawns 500 g / 65 PLn 

Clarified butter | garlic baguette 
Allergens: sulphur dioxide, gluten, milk, nuts, sesame, shellfish

meat

Black Angus sirloin  500 g / 98 PLn 

Parsnip purée | baby carrots | Jerusalem artichoke | truffle sauce 
Allergens: sulphur dioxide, gluten, milk, celery, soya



Veal sous vide  ........................................................................................... 

........................................................................... 

 ........................................................................................ 

  ................................................................................... 

................................................................. 

500 g / 82 PLn 

Spicy carrot purée | ginger | chilli | baby broccoli | peas | wild garlic sauce 
Allergens: sulphur dioxide, gluten, milk, mustard, shellfish, fish

Confit guinea fowl .  . 600 g / 65 PLn 

Roasted beet mousse | caramelized apples | apple demi-glace 
Allergens: sulphur dioxide, gluten, milk, celery

Grilled bone–in pork loin from Puławy .... 700 g / 65 PLn 

Roast potato | sauerkraut with cumin | caper butter 
Allergens: sulphur dioxide, gluten, milk, celery, soya

Pasta  a n d G ro ats

Rigatoni pasta 300 g / 42 PLn 

Cream cheese sauce | spinach | parmesan | basil olive oil 
Allergens: gluten, eggs, milk

Tagiatelle pasta  400 g / 52 PLn 

Salmon | sun-dried tomatoes | crushed nuts | lemon cream sauce 
Allergens: gluten, eggs, milk, nuts, celery, sesame, fish

Pearl barley kashotto 300 g / 38 PLn 

Baby vegetables | portobello mushrooms | cherry tomatoes | goat cheese | brown 
butter Allergens: gluten, milk, celery

VeGetarian dishes

Cauliflower steak .............................................................................. 

 ............................................................................................... 

 ............................................................... 

 .......................................................................... 

  .................................................................................................... 

500 g / 48 PLn 

Pomegranate | beurre blanc sauce | dill olive 
oil Allergens: sulphur dioxide, gluten, milk

Lentil burger 300 g / 38 PLn 

Lettuce | tomato | red onion | avocado | sweet potato fries 
Allergens: gluten, eggs, milk, nuts, sesame

desserts

Classic Crème Brûlée  300 g / 28 PLn 

Strawberry jam | mint 
Allergens: gluten, eggs, milk

Chocolate mousse 250 g / 25 PLn 

Honeycomb | rhubarb gelatin | chocolate ground | coffee ice 
cream Allergens: gluten, eggs, milk, nuts, celery, sesame

Lemon tart 450 g / 21 PLn 

Meringue | mint gelatin | lime ice cream Allergens: 
gluten, eggs, milk, nuts, celery, sesame



Please inform us of your food allergies before placing  the order.

Service fee of 10% of the order value is added to the bill for a group of 6 and more.

All prices listed in the menu are in Polish zlotys and include TAX.
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