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Biate i zielone szparagi | White & green asparagus 77 zt

sos holenderski, truskawka, jajko, ziota
hollandaise, strawberry, egg, herbs

Kozi ser z burakiem | Goat cheese with beetroot 79 z#

kumkwat, orzechy wtoskie, cykoria, ziota, winegret orzechowy
kumquat, walnuts, chicory, herbs, walnut vinaigrette

Zupa [ Soupy
Chtodnik z boéwiny | Cold beet greens soup 42 zt

jajko, warzywa piklowane, olej koperkowo-ogérkowy
egg, pickled vegetables, dill & cucumber oil

Danie gfﬁw/@e /" Macin cowrse

Piers z kaczki | Duck breast 126 z¢

kasza gryczana, zielony groszek, sos z czarnego bzu
buckwheat, green peas, elderberry sauce

Deser | Dedsert

Truskawka | Strawberry 42 zt

Kwiat bzu, biata czekolada, kwasna smietana, maslanka
Elderflower, white chocolate, sour cream, buttermilk

MARILOR
Retfosracgo




MARILOR
Letfourasgor

Menu Letnie  Summer Menu
Lista alergendw - List of allergens

Przystawki - Appetizers

Biate i zielone szparagi \White & green asparagus
Kozi ser z burakiem Goat cheese with beetroot
Zupa - Soup

Chtodnik z boéwiny Cold beet greens soup
Danie gtéwne - Main course

Piers z kaczki Duck breast

Deser - Dessert

Truskawka Strawberry

gluten / gluten

jaja/ eggs

ryby / fish

soja / soya

mleko / milk

orzechy / peanuts

seler / celery

gorczyca / mustard

kakao / cacao

chili / chili

czosnek / garlic

miodd / honey

cytrusy / citrus





