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PRZYSTAWKI (O———

ZUPA DNIA

MIESO MALZY / PIKANTNA OLIWA Z CZOSNKIEM /
GRILLOWANA PAPRYKA /BAGIETKA

BOB W OLIWIE SZCZYPIORKOWEJ / JAJO
POCHE / SOS HOLENDERSKI / MASLANE GRZANKI

—— () 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

OZOR WOLOWY W SOSIE PIEPRZOWYM /
CIENKIE FRYTKI

GRATIN D’AUBERGINE
Z CUKINIA, FENKULEM, PAPRYKA | GRANA PADANO

—0 DESER O—

JAGODY / KRUSZONKA / LODY MASLANE

KAZDE DANIE GLtOWNE SOLO

35,-
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STARTERS O——

SOUP OF THE DAY

MUSSEL MEAT / SPICY GARLIC OIL/ GRILLED PEPPER
/ BAGUETTE

BROAD BEANS IN CHIVE OIL / POACHED EGG/
HOLLANDAISE SAUCE / BUTTERED CROUTONS

—— () 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

BEEF TONGUE IN PEPPER SAUCE / FRIES

GRATIN D’AUBERGINE
WITH ZUCCHINI, FENNEL, PEPPER AND GRANA
PADANO

—0 DESSERT O——

BLUEBERRIES / CRUMBLE / BUTTER ICE CREAM

47- O——

EACH MAIN COURSE SOLO

35,-



