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Rosét drobiowy z makaronem (250 ml) 16 / %
Krem z pieczonych pomidorow z kluseczkami (250 ml) 16 x
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Paluszki z fileta z kurczaka z frytkami i marchewka (340 g) 27 ‘ BB
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Gnocchi z sosem pomidorowym i serem grana padano 28 AYAYAYAYATAYAYAYAYAYAYAYA
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Gnocchi z mastem i serem grana padano (240 g) 24 | ] T /\ /\ /\
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Pierogi z truskawkami i twarogiem z sosem angielskim 24
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Chicken broth with noodles (250 ml) 16 DWOR
Baked tomato cream with noodles (250 ml) 16 U?Hﬁgﬁﬁf% k
MAIN COURSES
Chicken fillet fingers with fries and carrots (340 g) 27
Hake fish fingers with fries and sauerkraut salad (340 g) 29
Gnocchi with tomato sauce and grana padano cheese 28
(300 g)
Gnocchi with butter and grana padano cheese (240 g) 24
DESSERTS
Dumplings with strawberries and cottage cheese 24
with English sauce (280 g)
Ice cream with fruit (220 g) 22
Lista alergendow dostepna jest u Obstugi / The list of allergens is available from the Staff




