
NEW 
YEAR'S 
EVE DINNER 

On this  special  night,  we’re excited to invite you 
to enjoy a tasting menu 

with three different versions:
classic  •  vegetarian •  seafood and f ish

Dinner is  avai lable from 5:00 PM to 12:30 AM.
 Last  order:  9 :30 PM

Tasting menu cost:  
PLN 339 per person plus 12.5% service charge

There are only a few spots avai lable.
You can make reservations 

with us only by phone or  email .
 +48 606 444 462

  rezerwacje@primitivo.com.pl

To confirm your reservation,  
a  prepayment of  PLN 300 per person is  required.



MENU
KOLACJA
SYLWESTROWA

MENU 

AMOUSE BOUCHE 
Crispy toast / pastrami / garlic butter / Grana Padano

COLD STARTER
Beef tartare / fresh truffle / dried tomato

olives / Dijon mustard

HOT STARTER
Beef cheek / polenta / pimentos sauce

 
MAIN COURSE

Beef Tenderloin ala Primitivo / fresh truffle / roast vegetables 
peppercorn demi-glace sauce / Hasselback potato

 
DESSERT

Coffee tiramisu / pistacchio / tonka / gold flakes

12,5% service fee will be added to your bill.

Class ic



MENU
KOLACJA
SYLWESTROWA

MENU 

AMOUSE BOUCHE 
Tomato and avocado tartare / toast / cucumber foam

COLD STARTER
Burrata a’la Primitivo

 raspberry and poineapple tomato / pesto

HOT STARTER
Baked artichoke / bechamel sauce / mozzarella / truffle oil

 
MAIN COURSE

Truffle risotto / fresh truffle / ceps / Grana Padano / arugula
 

DESSERT
Coffee tiramisu / pistacchio / tonka / gold flakes

12,5% service fee will be added to your bill.

vege



MENU
KOLACJA
SYLWESTROWA

MENU 

AMOUSE BOUCHE 
Crab tartelette / crème fraîche / chives / caviar

COLD STARTER
salmon tartare

leek / lime / horseradish foam / caviar 

HOT STARTER
Tiger prawns / fennel / roast pepper / butter emulsion

 
MAIN COURSE

Octopus Calabrese / roast potatoes
spicy tomato sauce / salsa verde

 
DESSERT

Coffee tiramisu / pistacchio / tonka / gold flakes

12,5% service fee will be added to your bill.

Seafood & F ish




