PONIEDZIALEK

Zupa z pieczonej dyni,
marchewki i mango
z prazonymi pestkami

Piadina, szynka parmenska,
mozzarella, pesto,
pomidor konfitowany, rukola

MONDAY

Roasted pumpkin,
carrot and mango soup
with roasted seeds

Piadina, Parma ham,
mozzarella, pesto,
confit tomato, arugula.
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WTOREK

Carpaccio z z6ttego buraka,
rukola, karmelizowana feta z
czarnuszka, prazone pestki
dyni

Gnocchi z gesina, dynig,
rozmarynem i boczniakami

TUESDAY

Yellow beetroot carpaccio,
arugula, caramelized feta
with black cumin,
roasted pumpkin seeds

Gnocchiwith goose,
pumpkin, rosemary
and oyster mushrooms
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SRODA

Satata rzymska, ogorek,
pomidor, pieczona papryka,
kurki, halloumi

Buteczki bao, kurczak Kentucky,
sos BBQ, satatka z ananasa
i ogorka

WEDNESDAY

Romaine lettuce, cucumber,
tomato, roasted pepper,
chanterelles, halloumi

Bao buns, Kentucky chicken,
BBQ sauce, pineapple
and cucumber salad
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CZWARTEK

Zupa z boczniakéw
z majerankiem
i czarng soczewicg

Peczotto, tosos,
pesto, koper wtoski,
mascarpone, rukola

THURSDAY

Qyster mushroom soup
with marjoram
and black lentils

Pearl barley, salmon,
pesto, fennel,
mascarpone, arugula

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

PIATEK

Zupa z pieczonej dyni
i kasztanow

Udon z grzybami, pak choi,
imbir, kietki fasoli mung,
zielona cebulka

FRIDAY

Roasted pumpkin
and chestnut soup

Udon with mushroomes,
pak choi, ginger,
mung bean sprouts,
green onion

ZESTAW / SET

99 PLN
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