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BEEF TATAR 25,-
SEASONED BEEF, P1ICKLED CUCUMBER, CREAMY EGG YOLK, FRESH LOVAGE,
MARINATED CHANTERELLES, FRENCH MUSTARD EMULSION

SHRIMPS 25,-
CRUNCHY DOUGH, CORTANDER, CHILLY, A10L1 WITH SMOKED PAPRIKA

TRUFFLE FRENCH FRIES 19,-
CRISPY FRIES, WHITE TRUFFLE, GRANA PADANO CHEESE, TRUFFLE MAYONNAISE

ZUREK 19,-
SMOKED MEAT, POTATOES, BOILED EGG, BACON

POLISH RAMEN WITH CHICKEN 29.-
FARM CHICKEN, MARINATED EGG, ROASTED SESAME, 0YSTER MUSHROOMS, NORI
LEAVES, SUGAR PEAS, PASTA, CORIANDER
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VEGETARIAN RAMEN 28.-
GREEN ASPARAGUS, MARINATED EGG, ROASTED SESAME, OYSTER MUSHROOMS,
NORI LEAVES, CABBAGE, SUGAR PEAS, PASTA, CORIANDER

e RISOTTO WITH SHRIMPS 28,-
. GREEN ASPARAGUS, CREAMY "CARNAROLI" RICE, CONCASE TOMATOES, SPINACH,
DILL, GRANA PADANO CHEESE

BURGER WITH PORK KNUCKLE 32,-
BUTTERED BUN WITH PUMPKIN SEEDS, PULLED PORK, P1CKLED CUCUMBER,
ROMAINE LETTUCE, HORSERADISH MAYONNAISE, FRENCH MUSTARD, JALAPENO

VEGETARIAN BURGER 25,-
VEGETARIAN STEAK WITH BEANS AND CHILLY, BUTTERED BUN WITH GRAINS,
PLUM BBQ SAUCE, MARINATED GHERKIN, ROASTED ONION, SALAD

MERINGUE 25,-
CRISPY ALMOND MERINGUE, VANILLA CREAM WITH GRAND MARNIER LIQUEUR,
FRUITS, CRUMBLE, 1CE CREAM WITH TASTE OF ROASTED BUTTER

APPLE PIE 25,-
BAKED. APPLES WITH CINNAMON, WHITE CHOCOLATE POWDER, CRUMBLE, APPLE
o CAVIAR, BISON GRASS I1CE CREAM
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A SUGGESTED DISCRETIONARY 10% SERVICE WILL BE ADDED TO
GROUPS OF 5 AND MORE
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