MO

bar & bistro

DISHES MAY CONTAIN ALLERGENS. ALL PRICES IN PLN. ALL PRICES INCLUDE VAT. A 10% SERVICE CHARGE
IS ADDED TO THE BILL. LAST ORDERS AT 9:30 PM.

STARTERS PLN PIZZA NEAPOLITANA 32CM PLN
Bruschetta & « toasted slice of bread, 38 Margherita . mozzarella, fresh basil 44
?:iecsidbcohsﬁrryc;ﬁi@ootlci)\?es bci)lnion' Capricciosa « mozzarella, Prosciutto 46
9 ' Cotto, champignons
Mozzarella con verdure grigliate . 48 Boscaiola ¥ « white sauce 48
mozzto[sllo %' bL}lfo!ch W}j]th %rilledt. . mix of mushrooms, mozzarella fior di
vegetabies, basil oll, wheat crostini latte, pancetta, pecorino affumicato
Antipasti (for 2 people) « platter 64 flakes
of ol cheesescng oot it Salami piccants - mozzarsl 50
' ISR SRS, alami Spianata piccante, olives,
fresh vegetables, olive oil, Italian bread jalapefio, red onion, pepper
cﬁm:' ro;ntolne Ck:ettuce, Qerb croutons, 52 Parma« Parma ham, tomato sauce, 44
c ."eercrjy ﬁ'mk Oes, LLaesar dressing, mozzarella fior di latte, arugula,
gnifled chicken cherry tomatoes, Grana Padano
Chicken sandwich s toasted slice 32
of spelt bread, grilled chicken fillet,
lettuce leaves, cherry tomatoes, pesto rosso
SOUP PLN MAIN COURSES PLN
Soup of the day - ask our team 32 Pollo grigliato « grilled chicken breast fillet, 58
griled vegetables, potato gnocchi, citrus
sauce, mixed greens, vinaigrette
PASTA PLN
s Parmigiana di melanzane . 52
Spaghetti aglio e olio % « spaghetti, 40 eggplant slices baked with tomato
olive oil, garlic, parsley, Parmigiano sauce, Grana Padano
Reggiano Beef burger « grilled beef patty (180 g), 66
Tagliatelle carbonara « tagliatelle, 54 brioche bun, pesto rosso, cured pancetta,
pancetta, egg yolk, Parmigiano arugula, tomatoes, aioli-style garlic sauce,
Reggiano mozzarella, homemade fries
Rigatoni con carne di maiale - rigatoni, 52 Cotoletta alla Milanese « breaded pork 68
pulled pork, nduja, braised tomatoes schnitzel (160 g), potato slices, grilled
with herbs, Grana Padano romaine lettuce
Lasagne « egg pasta with beef 54 Salmone grigliato « grilled salmon 72
and vegetable ragu slow-braised in wine, fillet (160 g), buttered sugar snap peas,
mozzarella lemon
Ravioli (7 pes )-'04 « herb pastry, 42  Beeftenderloin steak « beef tenderloin 145
chanterelles, browned herb butter (200 g), creamy porcini mushroom
sauce, homemade fries, Grana
We serve gluten-free or konjac pasta on request PQdCINO, corn on the cob
with herb butter
Sous-vide duck breast « porcini 62
TO SHARE (for 2 people) o and truffle triangoli, pumpkin purée
Antipasti + Festa - platter of Italian 122 with jalapefio, buttered carrots
cheeses and cold cuts, olives, bruschetta, and sugar snap peads
mixed greens, fresh vegetables, olive oll,
[talian bread + any pizza from the menu
or a dish: pollo grigliato, lasagne,
or parmigiana
SIDES PLN DESSERTS PLN
. 10/ Tiramisu « espresso-soaked ladyfingers, 36
Italian bread @ pax. mascarpone cream
Erench fries % 20  Freshly cut fruit, sorbet 36
iy 20  Chocolate cake « crushed pistachios, 36

Salad mix &

spiced plums




