APPETIZERS

Beef Tenderloin Tartare
/lovage mayo [shallot [sunflower seed powder /pickled chanterelle
/potato chip [roasted mustard seeds in honey

Black Tiger Shrimp )

/wine-butter sauce [tomatoes [garlic /[gazpacho shot

Salad with Grilled Halloumi and Fig @
/mixed greens [arugula /walnuts /honey-rosemary vinaigrette /[pomegranate

Burrata on Toast @
[cherry tomatoes [basil pesto /olive oil

SOUPS

Broth with Meatballs
/chicken and beef stock [Parmesan dumplings /carrot

Yellow Carrot Cream Soup with Purple Potato #
[onion [garlic [potatoes [coconut milk [turmeric /olive oil

PASTA

Spaghetti Carbonara
/egg yolks [Pecorino Romano DOP cheese /[freshly ground pepper [Guanciale

Strozzapreti Alfredo con Pollo
/Alfredo sauce [chicken [samphire [Parmesan

Tagliatelle with Shrimp
/cherry tomatoes [basil pesto

Ravioli with Porcini Mushrooms @
[rosemary emulsion [porcini mushrooms /Parmesan chip /walnut crumble

Pappardelle with Beef

[olive oil [sun-dried tomatoes [cherry tomatoes [garlic

TOTU

47 PLN

45 PLN

44 PLN

39 PLN

26 PLN

26 PLN

39 PLN

46 PLN

47 PLN

47 PLN

49 PLN



MAIN COURSES

Pork Cheeks in Wine Sauce
[duo purée of green peas and potatoes [herb oil
/grilled carrot sticks

Deboned Chicken Leg with Crispy Skin
[French-style potatoes with chive oil [broccoli chips [roasted cherry tomatoes

Italian-Style Schnitzel
/Parmesan [roasted potatoes /cucumber salad /aioli

Ribeye Steak
[roasted potatoes [pepper sauce [sautéed baby leek [sesame oil

Oyster Mushroom Wings @
[fried rice [salad mix with vinaigrette /barbecue sauce

Fried Burbot
[lobster risotto /boby leek in browned butter /thyme sauce

DESSERTS

Apple and Pear Crumble with Vanilla lce Cream
Créme Brilée
Tiramisu

Vanilla Ice Cream with Hot Raspberries

) - spicy @ - vegetarian

IMPORTANT *Some dishes contain allergens.
Ask your waiter for the allergen list.

54 PLN

52 PLN

49 PLN

98 PLN

47 PLN

77 PLN

28 PLN

28 PLN

28 PLN

28 PLN

A 10% service charge is added for groups of 7 or more. TO T u



