


Brioche, monastery mirabelle plum, foie gras, bee

pollen, truffle salt.

Venison tartare, powdered egg yolk, parmesan chips,

chive mayonnaise, sakura.

Kashotto, boletus, grey renet apple, quince, hay,

nasturtium, beet.

Saint James’s scallop, parsley puree, lobster butter,

fish roe , wild garlic olive oil.

Intermezzo Granita- cucamber/basil/lime.

Guinea fowl, pumpkin, red cabbage, fig, pine demi-

glac, caramelized black salsify, hazelnut.

Chocolate, gingerbread, hot blackberry jam,

homemade ice cream, vervain.

S t .  A n d r e w ’ s   E n c h a n t e d  T a b l e

S E V E N  F L A V O U R S
I N  O N E  E V E N I N G  

3 9 0 Z Ł / p a x .  +  P A I R I N G 1 5 0 Z Ł / p a x .


	SEVEN FLAVOURS
	IN ONE EVENING
	St. Andrew’s  Enchanted Table
	Brioche, monastery mirabelle plum, foie gras, bee pollen, truffle salt.
	390ZŁ/pax. + PAIRING150ZŁ/pax.




