[’atmosphere
specialities
menu

Doswiadcz wykwintnej kuchni
L'atmosphere inspirowanej
podrézami dookota Swiata

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

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

ZUPA

Bisquezdyni 11
260ml./30g

chips krewetkowy, salsa
paprykowa z kolendrg

DANIE GEOWNE

Grillowane medaliony
Z poledwiczki wieprzowej

kluski serowe “leniwe”, sos
pieczeniowy z musztardq francuskg,
burak karmelizowany

DESER
Sernik

— zkremem
karmelowo-orzechowym

sos truskawkowy z zurawing

4h.-

89.-

4h.-

SOUP

Pumpkin bisque 11
260ml./30g

prawn cracker, pepper salsa
with coriander

MAIN COURSE

Grilled pork tenderloin
medallions

polish style cheese dumplings “leniwe”,
roast gravy with wholegrain mustard,
caramelized beetroot

DESER

Cheese cake

— with caramel
and hazelnut cream

strawberry sauce with cranberries

45.-

89.-

4h.-
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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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