Zupa z pieczonej papryki
i pomidoréw, pesto z bazylii

Risotto z kaczka, pak choi,
boczniakami i gorgonzolg

MONDAY

Roasted pepper
and tomato soup, basil pesto

Risotto with duck, pak choi,
oyster mushrooms
and gorgonzola
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Kremowa zupa z brokutéw
z grzankami i parmezanem

Poledwiczki wieprzowe,
zurawina, gnocchi,
salsefia, cukinia

TUESDAY

Creamy broccoli soup
with croutons and parmesan

Pork tenderloin,
cranberries, gnocchi,
salsify, zucchini
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BUSINESS LUNCH / 12:00 - 16:00
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PONIEDZIALEK

SRODA

Zupa z pieczonej marchewki
i pomaranczy, syrop z granatu,
tapioka

Sataye z kurczaka,
prazony sezam,
chutney mango, ryz,
satatka z ogorka i wakame

WEDNESDAY

Roasted carrot and orange soup,
pomegranate syrup, tapioca

Chicken satay,
roasted sesame seeds,
mango chutney, rice,
cucumber and wakame salad

CZWARTEK

Tatar z z6ttego buraka,
granat, kozi ser z czarnuszka,
chips z tapioki

Ravioli z kaczka, jabtko,
czerwona kapusta,
chips marchewkowy

THURSDAY

Yellow beetroot tartare,
pomegranate, goat cheese
with nigella seeds,
tapioca chips

Duck ravioli, apple,
red cabbage, carrat chips

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

PIATEK

Kremowa zupa z kiszonego
ogorka z wedzonym tososiem

Pierogi z kapusta
i podgrzybkiem,
cebulka konfitowana w oleju
Inianym, kwasna Smietana

FRIDAY

Creamy pickled cucumber
soup with smoked salmon

Pierogi with cabbage
and bay bolete, onion confit
in linseed oil, sour cream

ZESTAW / SET

99 PLN
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