BUSINESS LUNCH / 12:00 - 16:00

W TYM TYGODNIU/ THISWEEK =—D

PONIEDZIALEK WTOREK SRODA CZWARTEK PIATEK
Weganskie flaczki Zupa z palonego kalafiora Zupa z pieczonej marchewki Carpaccio z buraka, rukola, Satatka z rukoli, boczniaka,
z boczniaka z warzywami z jabtkiem i chipsami i dyni, imbir, cynamon, orzechy wtoskie, halloumi pieczonej papryki,
korzeniowymi z bekonu crostini z chatki Z prazonym sezamem dyni, pomaranczy
—_— i orzechéw wtoskich
_— :
Risotto, buraki, poledwiczki Kurczak, sos z orzechow '!'aglgtelle, 2olEly ikl Thal.z kL_Jrczaklem,. AL
i ; s 9 mikotajkowe, rozmaryn, grzybami, orientalnymi Weganskie samosy z curry,
wieprzowe, podgrzybki, ziemnych, imbir, mleko . ; 4 el
; T suszone pomidory, warzywami, tofu raita z kolendrg i mieta
suszone pomidory, rukola kokosowe, chili, kolendra ) A - . i
ser gorgonzola, jarmuz i kietkami fasoli mung
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Vegan oyster mushroom tripe Roasted cauliflower soup Roasted carrot and pumpkin Beetroot carpaccio, arugula, Salad of arugula,
soup with root vegetables with apple and bacon chips soup, ginger, cinnamon, walnuts, halloumi oyster mushrooms,
challah crostini with roasted sesame roasted pepper, pumpkin,
oranges and walnuts
. Tagliatelle, king oyster Pad Thai with chicken,
Risotto, beetroots, pork - . . .
3 4 Chicken, peanut sauce, ginger, mushrooms, rosemary, mushrooms, oriental Vegan samosas with curry,
tenderloin, boletes, dried } = . : . g \
coconut milk; chili and cilantro dried tomatoes, vegetables, tofu raita with cilantro and mint
tomatoes, arugula
gorgonzola cheese, kale and mung bean sprouts

LESTAW / SET

99 PLN

@E /AT

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