Beetroot

beetroot with blackcurrant dressing / goat cheese mousse / wild garlic / seeds
® Venea / Montepulciano / Wochy

Herring
salted Atlantic herring / gibiche sauce / dried egg yolk / tarragon
9 La Belle Pierre / Sauvignon blanc / Francja

Beef tartare
chopped beef tenderloin / truffle mayonnaise / black truffle / potato chips
® Zuazo Gaston/ Tempranillo / Hiszpania

Blood sausage
fried black sausage / challah toast / apple with mustard and cider / red onion
® VVenea / Montepulciano / Wiochy

Lyon salad

roman dalad / bacon / egg / green asparagus / croutons / vinaigrette with miso

® VVenea/ Trebbiano / Wiochy

Soupe

Chicken broth
chicken and beef broth / homemade pasta / vegetables

Sorrel cream soup
sorrel cream soup / egg / confit potato / smoked créme fraiche

Bread soup
broth with pork tails / confit bacon / garlic / sourdough bread
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%&ﬂ/ conrLes
Cabbage

young grilled cabbage / sauce with sauerkraut juice / shallot and nut crumble
® VVenea/ Trebbiano / Wiochy

Potato dumblings
potato dumplings / truffle butter / grana padano / black truffle
® VVenea / Montepulciano / Wiochy

Halibut
halibut fillet / kohlrabi and potato salad / sorrel sauce
® La Belle Pierre / Sauvignon blanc / Francja

Duck
duck fillet / steamed dumplings / young carrot / roasted onion / orange sauce
® VVenea / Montepulciano / Wiochy

Minced cutlet

beef and pork mincead meat cutlet / potato purée with mustard / cucumber / dill

® \Venea / Montepulciano / Wiochy

Beef roulade
beef roulade / silesian dumplings / red cabbage
® Zuazo Gaston/ Tempranillo / Hiszpania

Lamb
lamb rump / wild garlic purée / green asparagus / demi-glace
® Zuazo Gaston / Tempranillo / Hiszpania

L leete

Camembert
monodessert with white chocolate and camembert cheese / cherries / walnuts

Chocolate
walnut cake / chocolate cream with miso / currant sorbet / almonds

Lemon
lemon zabaglione / chocolate meringue / rhubarb / edible flowers
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	Appetizers
	Beetroot
	29 zł
	Herring
	32 zł
	Beef tartare
	63 zł
	Blood sausage
	28 zł
	Lyon salad
	48 zł

	Soups
	Chicken broth
	28 zł
	Sorrel cream soup
	28 zł
	Bread soup
	28 zł

	Main courses
	Cabbage
	49 zł
	Potato dumblings
	49 zł
	Halibut
	79 zł
	Duck
	65 zł
	Minced cutlet
	59 zł
	Beef roulade
	65 zł
	Lamb
	159 zł

	Desserts
	Camembert
	35 zł
	Chocolate
	29 zł
	Lemon
	26 zł


