ZUPY / SOUPS

Jesienny krem z borowikéw i ziemniakéw z jajkiem poche (330 ml)
Autumn porcini mushroom and potato cream soup with a poached

€gg

Krem z pieczonych warzyw z tostem chorizo i cheddarem (330 ml)
Cream of roasted vegetable soup with chorizo and cheddar toast

Rosét z domowym makaronem (330 ml)
Traditional Polish chicken noodle soup

TATARY / BEEF TARTARES

Klasyczny tatar

Tatar wotowy (100 g) z z6ttkiem, cebulkqg, ogérkiem, musztardg
francuskq i kaparami (170 g)

Classic steak tartar with egg yolk, diced onion, gherkins, whole
grain mustard and capers

Tatar regionalny jak nigdy..

Tatar wotowy (100 g) z majonezem szczypiorkowym,
chrupigcymi skwarkami z kietbasy wiejskiej, prazong cebulkg,
dipem musztardowym i tostem pszennym (170 g)

Steak tartare with a modern twist...

(Beef fillet, chive mayonnaise, sausage cracklings, crispy
onions, mustard dip and toast

33 z}

32 zt

30 zi

48 zt

49 7}



PRZYSTAWKI / STARTERS

Krokiet ziemniaczany z szarpang wieprzowing (180 g) a la chili
con carne z satatkg z soczewicy i kaszy pertowej z guacamole i
pikantnym dressingiem z majonezu i chilli (250 g)

Potato Croquette with pulled pork a la chili con carne

served with lentil and pearl barley salad, guacamole and a
spicy chilli mayo dressing

Krewetki (6 szt) w sosie oliwnym z pinsq (220 g)

Shrimps in olive oil sauce with pinsa

Hummus z pieczonego buraka (120 g) z kozim serem, zelem z
owocéw lesnych, orzechami laskowymi, olejem porowym (220 g)
Roasted beetroot hummus with goat cheese, forest fruit gel,
hazelnuts and leek oil

MAKARONY / PASTA

Tagliatelle z 'ndujg w kremowym sosie z pomidorami, szpinakiem
i mascarpone (400 g)

Tagliatelle with 'nduja in a creamy sauce with tomatoes, spinach
and mascarpone

Tagliatelle dyniowe z kurczakiem w sosie $mietanowym (400 g)
Pumpkin tagliatelle with chicken in a creamy sauce

Tagliatelle z poledwicg wotowq, szpinakiem, pomidorami,
grzybami shimeji w sosie demi-glace (400 g)

Tagliatelle with beef tenderloin, spinach, tomatoes and shimeji
mushrooms in demi-glace sauce

36 zi

57 zi

34 zt

49 7}

49 7}

61 zi



SALATY / SALADS

Satatka Cezar z satatq rzymskq, warzywami i pinsqg
Caesar salad with chicken, romaine lettuce, chopped seasonal
vegetables, garlic or anchois dressing served on homemade pinsa

Sos do wyboru: Dodatek do wyboru:
Dip of your choice Sides of your choice
anchois Kurczak w chrupigcej panierce 51 z}

Chicken in a crispy coating

czosnkowy Krewetki w panko 53 v}
garlic Panko-crusted prawns

1000 wysp Falafele 47 z}
1000 island Falafel

DANIA WEGETARIANSKIE / VEGETARIAN DISHES

Knedle z grzybami (4 szt.) na kiszonej kapuscie z smazong 43 z}
cebulkq, majonezem sliwkowym i marynowang dynig (380 g)

Mushroom dump|ings on sauerkraut with crispy fried onions,

plum mayonnaise and pickled pumpkin

Pierogi grzybowe (6 szt.) z soczewicq w sosie serowym i 41 zt
szpinakiem (380 g)

Traditional Polish dumplings with mushrooms and lentils in a

cheese sauce with spinach

Ziemniaki z gzikq z prazong cebulq, olejem porowym i 39 zi
majonezem chilli ( 380 g)

Potatoes with Polish-style cottage cheese, crispy fried onions,

leek oil and chilli mayonnaise



DANIA GEOWNE / MAIN DISHES

tosos (150 g) z purée z kalafiora i dyni, pieczong marchwiq z
miodem i sosem beurre blanc (450 g)

Salmon with cauliflower and pumpkin purée, honey-roasted
carrots and beurre blanc sauce

Stek z poledwicy wotowej (180 g) z pieczonymi ziemniakami,
zielonymi warzywami i sosem demi-glace lub chimichurri (450 g)
Beef tenderloin steak with roasted potatoes, green vegetables
and a choice of demi-glace or chimichurri sauce

Poledwiczka wieprzowa (130 g) w panko z purée ziemniaczanym,
zielonymi warzywami i sosem demi-glace z ponzu (450 g)
Panko-crusted pork tenderloin with potato purée, green
vegetables and demi-glace sauce with ponzu

Policzki wieprzowe (150 g) z polentq, brokutami z crunchem w
panko, majonezem szczypiorkowym i sosem demi-glace ze
sliwkami (450 g)

Pork cheeks with polenta, broccoli with panko crunch, chive
mayonnaise and plum demi-glace sauce

Szarpana kaczka (180 g) w nalesniku z modrq kapustq z
owocami lesnymi i zurawing, majonezem s$liwkowym i sosem
pieczeniowym (450 g)

Pulled duck in a pancake with red cabbage, forest fruits and
cranberries, plum mayonnaise and gravy

Watrébka drobiowa (180 g) smazona z cebulg na masle i winie z
purée ziemniaczanym, satatkq z ogérkéw i kawiorem
lubczykowym (450 g)

Chicken liver sautéed with onions in butter and wine, served with
potato purée, cucumber salad and lovage caviar

76 zi

135 zi

57 zi

65 z}

59 z}

49 7}



Piers z kurczaka (140 g) panierowana w panko z ziemniakami
z patelni (290 g)
Panko-crusted chicken breast with pan-fried potatoes

Kotlet schabowy (250 g) marynowany w mleku i cebuli z
majerankiem i ziemniakami z patelni (390 g)

Pork schnitzel marinated in milk and onion with marjoram,
served with pan-fried potatoes

Dodatki warzywne do wyboru (150 g)
Vegetable sides:

Mizeria

Polish cucumber salad with sour cream
Buraczki

Beetroot salad

Colestaw z biatej kapusty

White cabbage coleslaw

DESERY / DESSERTS

Racuchy drozdzowe (2 szt.) z lodami, konfitowanymi sliwkami
z zubréwkq i kremem mascarpone (220 g)

Yeast pancakes with ice cream, Zubrowka-infused plum
compote and mascarpone cream

Mus czekoladowy (100 g) z zelem z marakui, crunchem z
musli z orzechami i bezqg (220 g)

Chocolate mousse with passion fruit gel, nutty muesli crunch
and meringue

Tiramisu (220 g)

45 7}

53 z}

30 zt

30 zt

30 zt
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