PONIEDZIALEK

Zupa z dyni i pieczonej
marchewki, imbir, mango,
kolendra

Ravioli z kaczka, mus z
czerwonej kapusty,
roszponka

MONDAY

Pumpkin and roasted carrot
soup, ginger, mango,
coriander

Ravioli with duck, red cabbage
mousse, lamb’s lettuce
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WTOREK

Zupa z brokutu z mlekiem
kokosowym, nachos,
cheddar

Poledwiczki wieprzowe,

kurki, tymianek, puree

chrzanowe, purpurowa
marchew

TUESDAY

Broccoli soup with coconut
milk, nachos, cheddar

Pork tenderloin, chanterelles,
thyme, horseradish puree,
purplecarrot

Do rachunku doliczamy10% optaty serwisowej. / A[10% service fee is added to the bill.
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BUSINESS LUNCH / 12:00 - 16:00
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SRODA

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

Tortellaci z ricotty i szparagami,
pesto, prazone nasiona

WEDNESDAY

Arugula salad, beetroot, goat
cheese with black cumin,
caramelized nuts

Tortellaci with ricotta and
asparagus, pesto, roasted seeds

CZWARTEK

Consomme Celestine z
ziotowym nalesnikiem

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

THURSDAY

Consomme Celestine with
herbal pancake

Teriyaki chicken, pak choi,
ginger, sesame, fried rice

PIATEK

Minestrone - wtoska zupa
jarzynowa, pesto z bazylii,
grzanki

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

FRIDAY

Minestrone - Italian vegetable
soup, basil pesto, croutons

Ravioli with porcini
mushrooms and rosemary,
caramelized pumpkin mousse
with chili



	Slajd numer 1

