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Baked blueberry cream, blueberry gel, 
white chocolate yoghurt mousse, 
almond crumble
A, B, C, H, M,

s e a s o n a l  f l a v o u r sl o c a l  p r o d u c t s  c h e f ’ s  c r e a t i o n s
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White vegetables, asparagus, dill, fennel, 
olive oil
B, G,

Garganelli pasta, asparagus, habanero,
aged Polish beef
A, B, C,

Garganelli pasta, asparagus, habanero,
free-range egg, Parmesan
A, B, C,

Traditional Polish dumplings, blueberry 
preserve with mint, sour cream
A, B, C,

250 ml

350 g

350 g

300 g

140 g

Allergen list available upon request.
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	Garganelli with asparagus
	& aged Polish beef

