PONIEDZIALEK
Zupa z brokutow i zielonego

groszku, kolendra,
mleko kokosowe

Ravioli z wotowing
W czerwonym winie,
boczniaki, rukola

MONDAY

Broccoli and green pea soup,
coriander, coconut milk

Ravioli with beef in red wine,
oyster mushrooms, arugula
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Consommé Célestine
z ziotfowym nalesnikiem

Kurczak hoisin, udon,
boczniaki, pak choi,
zielone cebulki, imbir

TUESDAY

Consommeé Célestine
with herb pancake

Hoisin/chicken, udon,
oyster mushrooms, pak choi,
green onions, ginger
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BUSINESS LUNCH / 12:00 - 16:00
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SRODA

Zupa z palonego kalafiora,
emulsja z bazylii,
chips z ananasa

Poliki wieprzowe
W czerwonym winie, rozmaryn,
kremowa polenta, cykoria z
pudrem pomaranczowym

WEDNESDAY

Roasted cauliflower soup,
basil emulsion, pineapple chips

Pork cheeks in red wine,
rosemary, creamy polenta,
chicory with orange powder

CZWARTEK

Zupa z boczniakéw
Z czarng soczewicg

Gnocchi z kozim serem i truflg,
szpinak, gorgonzola

THURSDAY

Oyster mushroom soup
with black lentils

Gnocchi with goat cheese
and truffle, spinach,
gorgonzola

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

PIATEK

Kremowa zupa z kiszonego
ogorka, wedzony fosos

Ravioli zytnie z kalafiorem
i gruszka, salsefia,
grana padano

FRIDAY

Creamy pickled cucumber
soup, smoked salmon

Rye ravioli with cauliflower
and pear, salsify,
grana padano

LESTAW / SET

99 PLN
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