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WTOREK

Satatka prowansalska

z gruszka, cykorig, zurawing i

camembertem

Poliki wotowe,
sos z zielonym pieprzem,
purée z szalotki,
ziemniaki-au gratin, cykoria

TUESDAY

Provencal salad with pear,
chicory, cranberries
and camembert

Beef cheeks,
green peppercorn sauce,
shallot purée,
au gratin potatoes, chicory
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SRODA

Satatka nicejska z tuniczykiem

Udon z kurczakiem, teriyaki,
pak choi, imbir, chili

WEDNESDAY

Nice salad with tuna

Udon with chicken, teriyaki,
pak choi, ginger, chili
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CZWARTEK

Zupa z pieczonego buraka
z mlekiem kokosowym
i kolendrg, chipsy z ananasa

Penne z wedzonym tososiem,
szpinak, szafran,
pieczone pomidory, chili,
skorka limonki

THURSDAY

Roasted beetroot soup
with coconut milk
and coriander,
pineapple chips

Penne with smoked salmon,
spinach, saffron,
roasted tomatoes, chili,
lime zest

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

PIATEK

Minestrone z czerwong fasolg
i boczniakiem, grzanki maslane

Ravioli z ricottg i szpinakiem,
rukola, grana padano

FRIDAY

Minestrone with red beans
and oyster mushrooms,
butter croutons

Ravioli with ricotta
and spinach, arugula,
Grana Padano

ZESTAW / SET
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