Satatka z czerwonej cykorii,
smazony ser z czarnuszka,

gruszka, malinowy winegret

Raviolini z gesig, borowiki,
salsefia, burak

MONDAY

Red chicory salad,
fried cheese
with nigella seeds, pear,
raspberry vinaigrette

Goose raviolini, porcini
mushroomes, salsify, beetroot
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Satatka z z6ttego buraka,
boczniaki z tymiankiem, feta
z oregano,
prazone pestki

Kurczak w czerwonym winie
z kruszonkg z orzechow
wioskich, polenta, cykoria

TUESDAY

Yellow beetroot salad,
oyster mushrooms with thyme,
feta with oregano,
roasted seeds

Chicken.in red wine
with walnhut crumble,
polenta, chicory
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BUSINESS LUNCH / 12:00 - 16:00
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PONIEDZIALEK

SRODA

Zupa z boczniakéw
z majerankiem
i czarng soczewicg

Risotto z wiosennym pesto,
krewetkami i pieczonymi
pomidorami

WEDNESDAY

Oyster mushroom soup
with marjoram
and black lentils

Risotto with spring pesto,
shrimp, and roasted tomatoes

CZWARTEK

Zupa ziemniaczana z mtodymi
porami, jajkiem poche
i olejem szczypiorkowym

Cepeliny z soczewicg
i grzybami, baktazan,
piklowana cebula,
chips z parmezanu

THURSDAY

Potato soup with young
leeks, poached egg,
and chive oil

Potato dumplings

with lentils and mushrooms,

eggplant, pickled onion,
parmesan crisp

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

PIATEK

Toskanska zupa warzywna
z focaccig

Tagliatelle ze szpinakiem,
cukinig, zielonym groszkiem
i wedzonym tososiem

FRIDAY

Tuscan vegetable soup
with focaccia

Tagliatelle with spinach,
zucchini, green peas,
and smoked salmon

ZESTAW / SET
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