L’atmosphere
specialities
menu

Doswiadcz wykwintnej kuchni
L'atmospheré inspirowanej
podrézami dookota Swiata

Dzisiejsze menu przygotowat
dla Ciebie llona Swierczek,
kucharz a la carte L'atmosphére.

Experience refined cuisine at
L'atmospheére, inspired by our
journeys around the world.

Today's menu has been
prepared especially for you by
llona Swierczek, chef a la carte,
at L'atmosphére.

Serdecznie zapraszam
Feel invited

Lonne G
Swienczek -

Iatmosphere

RESTAURANT B AR

Drodzy Goscie, zuwagi na duze zainteresowanie,
dania menu Specialities moga by¢ dostepne
do wyczerpania zapas6w

Dear Guestts, due to high demand, the
Specialties Menu dishes may only be
available until stocks last.

PRZYSTAWKA

Krewetki

— w tempurze

krewetki (6 szt. / 150g.), majonez
szafranowy, stodki sos chilli, sos Teriyaki
(150g)

DANIE GLOWNE

Wolno duszone
zebro wotowe

— z'50sem pieczeniowym
z czerwonym winem Porto (350g)

placki ziemniaczane (180g.), brokut (80g),

prazona cebulka,

DESER

Mus

— marakuja & mango
z serkiem Mascarpone

syrop z kwiatow limonki (160g.)

68.-

149.-

4h.-

STARTER
Shrimps
— in tempura batter

shrimps (6 pcs /150g), saffron
mayonnaise, sweet chilli sauce, teriyaki
sauce (150g.)

MAIN COURSE

Slow-braised

beef shortrib

— with port wine gravy

potato pancakes (180g.), broccoli (80g.),

crispy onions

DESSERT

Mousse

— passion fruit & mango
with Mascarpone

lime blossom syrup (160g,)

68.-

149.-

45.-
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NOWY SMAK
NEW TASTE

Hibigin

Deia (strawberry & hibiskus
liqueur), Bombay Gin, sok z
limonki / lime juice, syro
cukrowy / sugar syrup, Tonic
— 14%alc.
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L'ATMOSPHERE
SIGNATURES
MENU

Aperol
Spritz

Prosecco, Aperol, Soda
— 8%alc.

Sarti
Spritz

Prosecco, Sarti, Soda
— 9% aIC.

Hugo
Spritz
Prosecco, Likier Etiuda kwiat

czarnego bzu / Etiuda
elderflower liqueur, Soda

— 14% alc.
PER SELECTED .
COCKTAIL Limoncello
ZA WYBRANY Spritz
KOKTAJL
Prosecco, Limoncello, Soda
— 14% alc.
Campari
Spritz

Prosecco, Campari, Soda
— 12%alc.
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