BUSINESS LUNCH / 12:00 - 16:00

W TYM TYGODNIU / THISWEEK ="—

PONIEDZIALEK WTOREK SRODA CZWARTEK PIATEK
Satatka goma wakame Zupa z pieczonej pietruszki z Zupa z dyni, trawa cytrynowa, Zupa z kurczaka, dziki ryz, Dahl: indyjska zupa
z ogorkiem gruszkami, grzanki mleko kokosowe, jalapefo imbir, cytryna, Grana Padano Z czerwonej soczewicy

Sznycel z kurczaka,

m—— Gohn s e Risotto z boczniakami, Ravioli z ratatouille, rukola, Udon z wieprzowing, hoisin, Wegetarianskie samosy,
E— . : = o jarmuz, dynia, pomidor mus z baktazana, pak choi, kietki fasoli mung, jogurtowy dip z mieta
‘ karmelizowahe arciend confit, gorgonzola chipsy z buraka zielone cebulki, sezam i skorka z cytryn
teriyaki, sezam » BOTE R , q z cytryny
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Goma wakame salad Roasted parsley root soup Pumpkin soup, lemongrass, Chicken soup, wild rice, Dahl: Indian.red lentil soup
with cucumber with pears, croutons coconut milk, jalapefio ginger, lemon, Grana Padano

Chicken schnitzel,

g Risotto with oyster AR - Udon with pork, hoisin, Vegetarian samosas,
goat cheese purée, , Ravioli with ratatouille, arugula, Y Jy .
: o N mushrooms, kale, pumpkin, ) pak choi, mung bean sprouts, yogurt dip with mint
caramelized teriyaki carrots, : eggplant mousse, beetroot chips ;
tomato confit, gorgonzola green onions, sesame seeds and lemon zest

sesame seeds

ZESTAW / SET

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