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PRZYSTAWKI (O———

ZUPA DNIA

PIECZONA PAPRYKA / ANCHOIS / CREME FRAICHE /
OLIWA Z SUSZONYCH POMIDOROW

MALY TATAR / PLYNNE ZOtTKO / CHIPS ZE SKORKI
ZIEMNIAKA / PARMEZAN

—— () 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

PIKANTNA KASZANKA / PUREE MASLANE / CEBULA
PIKLOWANA / MAJONEZ SZCZYPIORKOWY

ZAPIEKANKA ZIEMNIACZANA /SZPINAK /
GORGONZOLA / ORZECHY Wt OSKIE

—O DESER O——

LODY SERNIKOWE / PIECZONE JABLKO

KAZDE DANIE GLtOWNE SOLO

35,-
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STARTERS O——

SOUP OF THE DAY

ROASTED PEPPERS / ANCHOVIES / CREME
FRAICHE / SUN-DRIED TOMATO OIL

SMALL STEAK TARTARE / RUNNY EGG YOLK/
POTATO SKIN CHIPS / PARMESAN CHEESE

—— () 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

SPICY BLACK PUDDING / BUTTER PUREE / PICKLED
ONION / CHIVE MAYONNAISE

POTATO GRATIN /SPINACH / GORGONZOLA /
WALNUTS

—0 DESSERT O——

CHEESECAKE ICE CREAM / BAKED APPLE

47- O——

EACH MAIN COURSE SOLO

35,-



