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RESTAURANT MENU




/Allergens: @81 & /Dish weight: /Price:
STEAK TARTARE ‘ _
chive mayonnaise, pickled onions, nasturtium seed pots shimeji mushrooms, French mustard SOUPS /Allergens: §@ 8T /Dish weight: /Price:

AROMATIC BEEF BROTH

spinach noodles, pak choi, shimeji mushrooms

/Allergens: @< § 1 & /Dish weight: /Price:
SALMON : S _
garlic buttermilk, chive olive, cucumber, radish /Allergens: § @ @ #¥8T @ /Dish weight: /Price:
SHELLFISH BISQUE
gyoza noodles with shrimp and salmon, coconut espuma
/Allergens: T & /Dish weight: /Price:

BUFFALO HEART TOMATO

tomato essence, tomato preserves, colorful tomatoes

/Allergens: § @8 A /Dish weight /Price:
SALMON A
JAllergens: 468 @8 /Dish weight: JPrice: MAl N D | S H ES butter sauce with Prosecco and caviar
GRILLED GOAT’S CHEESE
assiette of tomatoes
/Allergens: @88 T8 /Dish weight: /Price:
SEA BASS

/Allergens: @ $¥8 @& /Dish weight: /Price: kombu madras curry hollandaise sauce

ROMAINE LETTUCE SALAD

Caesar dressing, ripening cheese, toasts

APPETIZERS
A N D SA LA DS /Corn-fed rustic chicken supreme

/Allergens: 8 /Dish weight: /Price:
/Tiger shrimp 16/20
/Allergens: ®5& /Dish weight: /Price:

/Sides:




DODATKI
MAIN DISHES

SCHABOWY Z KOSTKA

Alergeny/Allergens: ¢ ® 8 Waga dania/Dish weight: 250 gr Cena/Price: 29 PLN

PORK CHOP WITH BONE

PERLICZKA PIERS

jus winogronowy
Alergeny/Allergens: 88T A Waga dania/Dish weight: 180 gr Cena/Price: 52 PLN

GUINEA FOWL BREAST

grape jus

STEK Z ROSTBEFU LIMOUSINE POLSKA

SOs pieprzowy
Alergeny/Allergens: §@ €81 % A Waga dania/Dish weight: 220 gr Cena/Price: 69 PLN

POLISH LIMOUSINE STEAK

pepper sauce

STEK Z tOPATKI ANGUS USA

sos chimichurri
Alergeny/Allergens: $81 &% Waga dania/Dish weight: 220 gr Cena/Price: 78 PLN

AMERICAN ANGUS BEEF SHOULDER STEAK

chimichurri sauce

PIECZONY KALAFIOR

hummus z baktazana / pesto pietruszkowe ze stonecznikiem / ragu z czarnej soczewicy i kaszy bulgur / sos mango curry

Alergeny/Allergens: 889 1 &<=AWaga dania/Dish weight: 260 gr Cena/Price: 32 PLN

ROASTED CAULIFLOWER

eggplant hummus / parsley pesto with sunflower seeds / bulgur & black lentils ragout / mango

curry sauce VEGAN

SALATKA Z LETNICH POMIDOROW

ze skorka z kandyzowanej cytryny i szczypiorkiem
Alergeny/Allergens:T % Waga dania/Dish weight: 150 gr Cena/Price: 12 PLN

SUMMER TOMATO SALAD

with candied lemon zest and chives

SALATY WIOSENNE

dressing pomidorowy / rzodkiewka
Alergeny/Allergens: T & Waga dania/Dish weight: 150 gr  Cena/Price: 12 PLN

SPRING MIX LETTUCE

tomato dressing / radish

ZIEMNIAKI MLODE Z OGNISKA
gzik
Alergeny/Allergens:® Waga dania/Dish weight: 150 gr  Cena/Price: 12 PLN

NEW POTATOES FROM CAMPFIRE

cottage cheese

PUREE PIETRUSZKOWE Z WANILIA

Alergeny/Allergens:® Waga dania/Dish weight: 150 gr  Cena/Price: 12 PLN

PARSLEY PUREE WITH VANILLA

RAGU Z CZARNEJ SOCZEWICY | KASZY BULGUR

grzybowe duxelle
Alergeny/Allergens: §88T A Waga dania/Dish weight: 150 gr  Cena/Price: 12 PLN

BULGUR & BLACK LENTILS RAGOUT

mushroom duxelle’s

MtODE WARZYWA GOTOWANE

marchewka , brokut , kalafior , szparaga, szpinak
Alergeny/Allergens:8 T Waga dania/Dish weight: 150 gr Cena/Price: 14 PLN

BOILED SUMMER VEGETABLES

carrot , broccoli, asparagus , spinach

WARZYWA Z PIECA

papryka , baktazan, cukinia, szalotka, czosnek , oregano
Alergeny/Allergens: 81 Waga dania/Dish weight: 150 gr Cena/Price: 14 PLN

ROASTED VEGETABLES

pepper, eggplant, zucchini, shallots, garlic, oregano



/ TOMATO SOUP
/ Egg drop noodles

D ESS E RTS /Allergens: $@8€8® /Dish weight: /Price: /Allergens: @8 /Dish weight: /Price: 5
OPERA COFFEE CAKE ; 'y
] currants / CHICKEN SOUP [
/ : / homemade noodles / vegetables
y /Allergens: §@® T /Dish weight: /Price:
/Allergens: §@8¥8® /Dish weight: /Price: / CHICKEN SCHNITZEL
/ mashed potatoes / cucumber salad
3 , HONEY & CHAMOMILE PARFAIT MRS o -
i i ! apricot / Breton cookie / milk ice-cream Al U iRl i (BHEE
s )
) <« / MACARONI
g b / Bolognese sauce
: &, —~ay /Allergens: $@ @@ /Dish weight: /Price:
’ A
& 3 /Allergens: 81%= /Dish weight:
/Price:
FARM CHEESE PLATTER
4 pear preserves
o \ \ s A T -
PR 3
oo i
o v
ALERGENS
/ Cereals Containing Gluten § / Soybeans ¥ / Sesame Seeds &2
/ Crustaceans @ / Milk O / Sulphur Dioxide And Sulphites A
/ Egos @ / Nuts / Lupin &%
/ Fish ai / Celery 1 / Molluscs S8

/ Peanuts § /Mustard g
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