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PRZYSTAWKI (O———

ZUPA DNIA

PODPLOMYK Z DUSZONA CEBULKA, ANCHOIS
| TAPENADA Z CZARNYCH OLIWEK

GRZANKA Z GESIM SMALCEM | SZARPANA
KACZKA / RELISH Z OGORKOW KISZONYCH /
CEBULKA PRAZONA

—— () DANIAGLOWNE (O)———

CROQUE MONSIEUR
CHLEB/BESZAMEL / SZYNKA Z MANGALICY /
MIMOLETTE

DOSTEPNA ROWNIEZ OPCIA VEGE

CROQUE MADAME

CHLEB /BESZAMEL / SZYNKA Z MANGALICY /
MIMOLETTE /JAJKO SADZONE

DOSTEPNA ROWNIEZ OPCJA VEGE

PAPARDELLE / MASLANY SOS Z GRZYBAMI LESNYMI
| ESTRAGONEM / KRUSZONY CHIPS Z BOCZKU / GRANA
PADANO

SUFLET SEROWY / SOS GRUSZKOWY / MALA
SALATKA Z WINOGRONAMI | ORZECHAMI
WHLOSKIMI

—0 DESER O———

KRUSZONE CIASTO CZEKOLADOWE / ZABAJONE
/ LODY IMBIROWE

47- O——

KAZDE DANIE GLtOWNE SOLO

35,-
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STARTERS O—

SOUP OF THE DAY

FLATBREAD WITH STEWED ONIONS, ANCHOVIES,
AND BLACK OLIVE TAPENADE

TOASTED BREAD WITH GOOSE FAT AND
PULLED DUCK / FERMENTED CUCUMBER RELISH /
CRISPY FRIED ONIONS

—— () MAINCOURSES (O)——

CROQUE MONSIEUR

BREAD / BECHAMEL SAUCE / MANGALITSA
HAM / MIMOLETTE

VEGETARIAN OPTION ALSO AVAILABLE

CROQUE MADAME

BREAD / BECHAMEL SAUCE / MANGALITSA
HAM / MIMOLETTE / FRIED EGG
VEGETARIAN OPTION ALSO AVAILABLE

PAPPARDELLE / BUTTERY WILD MUSHROOM AND
TARRAGON SAUCE / CRUMBLED BACON CRISP /
GRANA PADANO

CHEESE SOUFFLE / PEAR SAUCE / SMALL SALAD
WITH GRAPES AND WALNUTS

—0 DESSERT O——

CRUMBLED CHOCOLATE CAKE / ZABAGLIONE /
GINGER ICE CREAM

47- O——

EACH MAIN COURSE SOLO

35,-



