PONIEDZIALEK

Tatar z buraka, granat,
kolendra, rabarbar,
truskawka

Ravioli z kaczka,

mus z rabarbaru, szatwia

MONDAY

Beetroot tartare,
pomegranate, coriander,
rhubarb, strawberry

Ravioli with duck,
rhubarb mousse, sage
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WTOREK

Chtodnik z ananasa
z kurkuma, kolendra,
banan z chili

Poliki wotowe,
sos z szatwii,
purée z marchewki
z pomaranczg, kalarepa

TUESDAY

Chilled pineapple soup
with turmeric, coriander,
banana with chili

Beef cheeks,

sage -sauce,

carrot purée
with orange, kohlrabi

BUSINESS LUNCH / 12:00 - 16:00
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SRODA

Toskanska zupa z warzyw

z biatg fasola

Risotto z kurczakiem,
bobem i pieczonymi
pomidorami

WEDNESDAY

Tuscan vegetable soup
with white beans

Risotto with chicken,
broad beans and roasted
tomatoes

CZWARTEK

Zupa rybna z szafranem,
koprem wtoskim
i olejem z trybuli

Ravioli z mascarpone
i zielonym szparagami,
palone masto, rukola

THURSDAY

Fish soup with saffron,

fennel and chervil oil

Ravioli with mascarpone

and green asparagus,

browned butter and arugula

Do rachunku doliczamy 10% optaty serwisowej. / A 10% service fee is added to the bill.

PIATEK

Satatka z pieczonych warzyw
I czarnej soczewicy

Spaghetti z krewetkami,
bobem i cukinig

FRIDAY

Roasted-vegetables
and black lentils salad

Spaghetti with prawns,
broad beans and zucchini

ZESTAW / SET
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