PONIEDZIALEK

Szpinak, pieczone
winogrona, nektarynki,
granat, mtode buraki,
ser kozi

Penne, wedzony tosos,
szparagi, szafran

MONDAY

Spinach, roasted grapes,
nectarines, pomegranate,
young beetroots, goat cheese

Penne, smoked salmon,
asparagus, saffron
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WTOREK

Arbuz, ogorek, mieta, czarne
oliwki, feta

Risotto, pesto z rukoli,
truskawki

TUESDAY

Watermelon, cucumber, mint,

black olives, feta

Risotto, artgula pesto,
strawberries
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BUSINESS LUNCH / 12:00 - 16:00
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SRODA

Chtodnik z botwinki z jajkiem
i kawiorem z ogdrka

Ravioli z zielonymi szparagami
i mascarpone, palone masto,
musztardowiec

WEDNESDAY

Cold beet soup with egg
and cucumber caviar

Ravioli with green asparagus
and mascarpone, brown butter,
mustard

CZWARTEK

Tajska zupa z czerwonym
curry, kolendrg, limonkg
i makaronem sojowym

Brioche, chrupiacy kurczak
kentucky, majonez louisiana,
ogorek z curry, frytki

THURSDAY

Thai soup with red curry,
coriander, lime
and soy noodles

Brioche, crispy
Kentucky chicken,

Louisiana mayonnaise, curry

cucumber, French fries

PIATEK

Zupa z marchewki
i pomaranczy,
kompresowany ananas

Udon z kurczakiem,
boczniaki, szpinak, cukinia

FRIDAY

Carrot and orange soup,
compressed pineapple

Chicken udon, oyster

mushrooms, spinach, zucchini

LESTAW / SET
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