Starters

Chopped beef tartare made from sirloin
truffle mayonnaise, French mustard, pickled
gherkin, shallot, chives, egg yolk, pickled
pumpkin, butter mushroom, home-baked
bread, butter

Tomatoes with yeast
roasted tomato jam,
fried cheese

Potato pancakes
mushroom sauce, amber cheese,
Jerusalem artichoke crisps

Soups

Poultry stock
julienned root vegetables, dumpling,
lovage-infused olive oil

Pumpkin cream
pumpkin and apple chutney, ricotta
cheesecake, black cumin oil

Mushroom soup
cream, beef shank, mushroom dumplings

For tables with more than 6 people, a service charge of 10%
of the bill amount applies.
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Maln courses

“Tomahawk” bone-in pork loin 75
braised cabbage, potatoes with dill,
demi-glace with apple and marjoram

Duck dumpling burger 66
red cabbage, red onion jam, fried
breaded Wielkopolska cheese,
cranberry demi-glace

Glazed pork ribs with cherries and honey 95
roasted vegetables: carrots, pumpkin,
parsnips, portobello mushrooms, potatoes;
dips: truffle mayonnaise, BBQ sauce with plum

Beef cutlet 75
dumplings, red cabbage with apple, bread sauce

Duck breast at 62°C 75
carrot noodles, parsnip and celery purée,
black garlic, beetroot, pumpkin, carrots,
quince sauce

200g sirloin steak (medium) 149
potato pancakes, boletus purée, carrots,
demi-glace
Beef cheek 95

mashed potato with mushroom duxelle,
caramelised red onion, carrot, Jerusalem
artichoke crisps, demi-glace
with French mustard

Breaded chicken with mushroom mousse g8
and Cheddar cheese
mashed potatoes, broccoli, courgette,
thyme jus

For tables with more than 6 people, a service charge of 10%
of the bill amount applies.



Maln courses

Lamb shank
sweet potato purée, carrots, courgette,
broccoli, beetroot, rosemary sauce

Sea bream
black beluga lentils, carrots, celery, bimi
broccoli, sea holly, cherry tomatoes, tomato
jam, bisque sauce

Duck dumplings
pumpkin purée, demi-glace with pear

Strozzapreti pasta with prawns
cherry tomatoes, courgette, peppers,
garlic, wine and butter sauce, Parmesan

Strozzapreti pasta with turkey
porcini mushrooms, roasted smoked
peppers, garlic, Parmesan

Salad with salmon (1009)
roasted pumpkin, cherry tomatoes,
peppers, gherkins, pumpkin seeds, pear,
quince vinaigrette

Salad with prawns (6)
roasted pumpkin, cherry tomatoes,
peppers, gherkins, pumpkin seeds, pear,
quince vinaigrette

Salad with breaded goat’s cheese
roasted pumpkin, cherry tomatoes,
peppers, pickles, pumpkin seeds, pear,
quince vinaigrette

Pumpkin potato dumplings
pea purée, grilled portobello mushrooms,
pickled pumpkin, sage crisps,
vegetable demi-glace

For tables with more than 6 people, a service charge of 10%
of the bill amount applies.
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For children

Tomato soup
with pasta

Chicken meatballs in a cream sauce
mashed potatoes, Parisian carrots

Steamed cod
mashed potatoes, Parisian carrots

Ice cream (2 scoops of your choice)
cone, sprinkles, whipped cream
flavours: chocolate, cream, orange
sorbet, mascarpone with cherry

Desserts

Chocolate ball
chocolate daquas, cherry, fruit,
mascarpone ice cream with cherry,
caramel sauce, popping sprinkles

Pumpkin and orange tartlet

orange compote, pumpkin and orange

cremeux, pumpkin meringue, dark
chocolate, orange sorbet

Plums in three forms
vanilla and cinnamon cheesecake,

chocolate and nut crisp, plum jam, pickled

plum, plum jelly

For tables with more than 6 people, a service charge of 10%

of the bill amount applies.
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	Starters
	Chopped beef tartare made from sirloin
	truffle mayonnaise, French mustard, pickled gherkin, shallot, chives, egg yolk, pickled pumpkin, butter mushroom, home-baked bread, butter

	Tomatoes with yeast
	roasted tomato jam,
	fried cheese

	Potato pancakes
	mushroom sauce, amber cheese,
	Jerusalem artichoke crisps


	Soups
	Poultry stock
	julienned root vegetables, dumpling,
	lovage-infused olive oil

	Pumpkin cream
	pumpkin and apple chutney, ricotta cheesecake, black cumin oil

	Mushroom soup
	cream, beef shank, mushroom dumplings
	of the bill amount applies.


	Main courses
	“Tomahawk” bone-in pork loin
	braised cabbage, potatoes with dill,
	demi-glace with apple and marjoram

	Duck dumpling burger
	red cabbage, red onion jam, fried
	breaded Wielkopolska cheese,
	cranberry demi-glace

	Glazed pork ribs with cherries and honey
	roasted vegetables: carrots, pumpkin, parsnips, portobello mushrooms, potatoes;
	dips: truffle mayonnaise, BBQ sauce with plum

	Beef cutlet
	dumplings, red cabbage with apple, bread sauce

	Duck breast at 62°C
	carrot noodles, parsnip and celery purée, black garlic, beetroot, pumpkin, carrots, quince sauce

	149
	200g sirloin steak (medium)
	potato pancakes, boletus purée, carrots,
	demi-glace


	Beef cheek
	mashed potato with mushroom duxelle, caramelised red onion, carrot, Jerusalem artichoke crisps, demi-glace
	with French mustard

	Breaded chicken with mushroom mousse and Cheddar cheese
	mashed potatoes, broccoli, courgette,
	thyme jus
	of the bill amount applies.


	Main courses
	Lamb shank
	sweet potato purée, carrots, courgette, broccoli, beetroot, rosemary sauce

	119
	Sea bream
	black beluga lentils, carrots, celery, bimi broccoli, sea holly, cherry tomatoes, tomato jam, bisque sauce

	110
	Duck dumplings
	pumpkin purée, demi-glace with pear

	Strozzapreti pasta with prawns
	cherry tomatoes, courgette, peppers, garlic, wine and butter sauce, Parmesan

	Strozzapreti pasta with turkey
	porcini mushrooms, roasted smoked peppers, garlic, Parmesan
	Salad with salmon (100g)
	roasted pumpkin, cherry tomatoes, peppers, gherkins, pumpkin seeds, pear, quince vinaigrette

	Salad with prawns (6)
	roasted pumpkin, cherry tomatoes, peppers, gherkins, pumpkin seeds, pear, quince vinaigrette


	Salad with breaded goat’s cheese
	roasted pumpkin, cherry tomatoes, peppers, pickles, pumpkin seeds, pear, quince vinaigrette

	Pumpkin potato dumplings
	pea purée, grilled portobello mushrooms, pickled pumpkin, sage crisps,
	vegetable demi-glace
	of the bill amount applies.


	For children
	Tomato soup
	with pasta

	Chicken meatballs in a cream sauce
	mashed potatoes, Parisian carrots

	Steamed cod
	mashed potatoes, Parisian carrots

	Ice cream (2 scoops of your choice)
	cone, sprinkles, whipped cream
	flavours: chocolate, cream, orange sorbet, mascarpone with cherry


	Desserts
	Chocolate ball
	chocolate daquas, cherry, fruit, mascarpone ice cream with cherry, caramel sauce, popping sprinkles

	Pumpkin and orange tartlet
	orange compote, pumpkin and orange crèmeux, pumpkin meringue, dark chocolate, orange sorbet

	Plums in three forms
	vanilla and cinnamon cheesecake,
	chocolate and nut crisp, plum jam, pickled plum, plum jelly
	of the bill amount applies.



