PONIEDZIALEK

Zupa z pieczonej dyni
i batatow, prazone pestki,
olej kolendrowy

Buteczki bao z wieprzowing,
hoisin, ogdrek z chili, kimchi,
chipsy krewetkowe

MONDAY

Roasted pumpkin
and sweet potato soup,
roasted seeds, coriander oil

Bao buns with pork,
hoisin, cucumber with chili,
kimchi, shrimp chips
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WTOREK

Kompresowany ogorek,
kozi ser, czarnuszka, rabarbar

Ravioli z caponatg,
pomidorowe velouté,
purée z szalotki, chips z fety

TUESDAY

Consommé célestine
with herb pancake

Ravioli with caponata,
tomato velouté,
shallot purée, feta chips
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BUSINESS LUNCH / 12:00 - 16:00
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SRODA

Zupa z gruszki i pietruszki
z serem gorgonzola
i grzankami z chatki

Satay z kurczaka,
prazony sezam,
chutney z mango, ryz,
satatka z ogorka i wakame

WEDNESDAY

Pear and parsley soup
with gorgonzola cheese
and challah croutons

Chicken satay,
roasted sesame seeds,
mango chutney, rice,
cucumber salad and'wakame

CZWARTEK

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

Gnocchi dyniowe
z borowikami, suszone
pomidory, gorgonzola, jarmuz

THURSDAY

Yellow beetroot carpaccio,

arugula, caramelized feta
with nigella seeds,
roasted pumpkin seeds

Pumpkin gnocchi

with porcini, dried tomatoes,

gorgonzola, kale

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

PIATEK

Wegetarianskie spring rolls
z sosem stodko-kwasnym

Ramen z kurczakiem,
makaron pszenny, sriracha,
marynowane jajko, pak choi,
wakame, kietki mung,
zielony szczypior

FRIDAY

Vegetarian spring rolls
with sweet and'sour sauce

Ramen with chicken,
wheat noodles, sriracha,

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