PONIEDZIALEK

Toskanska, kremowa zupa
z pomidordw, pesto, crostini

Tortellacci z ricotta
i szparagami, pesto,
prazone nasiona

MONDAY

Creamy, Tuscan tomato soup,
pesto, crostini

WTOREK

Zupa z brokutow
z mlekiem kokosowym,
nachos, cheddar

Poledwiczki wieprzowe,
kurki, tymianek,
pureé chrzanowe,
purpurowa marchew

TUESDAY

Broccoli soup
with coconut milk,
nachos, cheddar

BUSINESS LUNCH / 12:00 - 16:00
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SRODA

Satatka z rukoli, burak,
kozi ser z czarnuszka,
karmelizowane orzechy

Pad thai, kurczak, tofu,
pak choi, kietki mung,
sezam, zielone cebulki

WEDNESDAY

Arugula salad, beetroot,
goat cheese with nigella seeds,
caramelized nuts

CZWARTEK

Weganskie spring rollsy
z sosem stodko—kwasnym

Kurczak, teriyaki, pak choi,
imbir, sezam, smazony ryz

THURSDAY

Vegan spring rolls

with sweet & sour sauce

PIATEK

Marokanska zupa z ciecierzycy,
emulsja z malin, migdaty

Tortellacci z borowikami
i rozmarynem, mus
z karmelizowanej dyni z chili

FRIDAY

Moroccan chickpea soup,
raspberry emulsion, almonds

Tortellacci with porcini

LOBBY BARS
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Pad thai, chicken, tofu;
pak choi, mung sprouts,
sesame, green onions

Pork tenderloin, chanterelles,
thyme, horseradish pureé,
purplecarrot

Tortellacci with ricotta
and asparagus, pesto,
roasted seeds

Chicken, teriyaki, pak choi,
ginger, sesame, fried rice

mushrooms and rosemary,
caramelized pumpkin mousse
with chili

LESTAW / SET

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