Kremowa zupa
z pieczonej dyni
z imbirem i jalapefio

Satata rzymska, kurczak,
mozzarella, bekon,
smazona polenta

MONDAY

Creamy roasted pumpkin soup
with ginger
and jalapefno

Romaine lettuce, chicken,
mozzarella, bacon,
fried polenta
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Toskanska zupa warzywna
z czosnkowymi grzankami

Poliki wotowe,
sos z zielonym pieprzem,
purée z szalotki, buraki,
marchew

TUESDAY

Tuscan vegetable soup
with garlic croutons

Beef cheeks,
green peppercorn sauce,
shallot purée, beetroots,

carrots

‘?/v‘.

g ~

BUSINESS LUNCH / 12:00 - 16:00
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SRODA

Wegetarianskie spring rolls
z sosem stodko-kwasnym

Ramen z kurczakiem,
makaron pszenny,
sriracha, pak choi,

wakame, narutomaki,

kietki mung, zielony szczypior

WEDNESDAY

Vegetarian spring rolls
with sweet and sour sauce

Ramen with chicken,
wheat noodles, sriracha,

pak choi, wakame, narutomaki,
mung bean sprouts, green chives

CZWARTEK

Panna cotta z czerwonego
buraka, kawior z ogorka,
chips z parmezanu,
pumpernikiel

Garganelli z wedzonym
tososiem, szpinak, szafran,
pieczone pomidory, chili,
skorka z limonki

THURSDAY

Beetroot panna cotta,
cucumber caviar,
parmesan crisp,
pumpernickel

Garganelli with smoked
salmon, spinach, saffron,
roasted tomatoes, chili,

lime zest

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

PIATEK

Zupa z pieczonej marchewdki,
pomaranczy i soczewicy
z kardamonem

Gnocchi z kozim serem
i truflami, pieczona dynia,
kremowe pesto

FRIDAY

Roasted carrot, orange
and lentil'soup
with cardamom

Gnocchi with goat cheese
and truffles, roasted
pumpkin, creamy pesto

ZESTAW / SET

99 PLN
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