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Chanterelles in cream Grilled chicken fillet

with crispy spelt bread
Fresh chanterelles sautéed with shallots,
butter, white wine and cream,

with chanterelle sauce

in cream, potatoes with dill,

finished with fresh dill and black pepper. grilled vegetables.
Served with a thick slice 56 PLN

of toasted spelt bread.

42 PLN

Bruschetta with chantrelles & ricotta
Grilled bread topped with chanterelles
sautéed with garlic, onion and thyme,

Grilled chicken fillet with chanterelles

Beef tenderloin with chanterelles

in cream, potatoes roasted
with rosemary, green bean

creamy ricotta, and parsley. 128 PLN

38 PLN

sou?

Pan-seared zander
Pan-fried zander fillet aromatized

Beef tenderloin steak with chanterelles

with garlic on butter, cherry tomatoes,
Cream of chanterelle soup potato purée.
Aromatic chanterelle cream soup 68 PLN
with mascarpone, truffle oil

and croutons with parsley.

32 PLN

Tagliatelle with chanterelles Chanterelle sauce
Tagliatelle with chanterelles and beef (served in a small tureen)
tenderloin, white wine shallots, cream, Perfect with steaks or chicken
Parmigiano Reggiano, and parsley. 18 PLN

72 PLN

P1ZZA

Bianca chanterelle pizza DESSERT

Mozzarella fior di latte,

chanterelles,

white sauce, onion, thyme, Seasonal fruit tart

Parmigiano Reggiano.

44 PLN

15 PLN

>

Pairs perfectly with:
Pinot Grigio
Light & mineral

Souvignier Gris - local wine
Full-bodied, creamy & elegant

Chianti Classico
Ideal for beef with chantrelles

M&Lro

bar & bistro

A10% service fee is added to the final bill
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