millet

RESTAURACJA

Sniadania
brioszka z kurczakiem 37,-

JAIKO SADZONE - BOCZEK - POMIDOR - SOS Z ANCHOIS - SALATA RZYMSKA -
PARMEZAN

brioszka z kietbasaq biatq 35,
JAIJECZNICA - SZCZYPIOREK - CEBULA BIALA - MAJIONEZ Z PIECZONEJ PAPRYKI -
CZOSNEK

brioszka z szarpana wieprzowing 37.-
JATKO SADZONE - OGOREK KISZONY - MUSZTARDA FRANCUSKA - BESZAMEL -
SER BURSZTYN

grzanka z rostbefem sous-vide 41 -
CHLEB MASLANY - MUSZTARDA FRANCUSKA - RUKOLA - JAIKO POCHE -
KISZONE SUSZONE POMIDORY - PESTO

placki szpinakowe 39,-
LOSOS GRAVLAX - CREME FRAICHE Z KOPERKIEM - RUKOLA - JAJKO POCHE

croque madame 33,-

PANKO - SZYNKA - JAIKO SADZONE - MUSZTARDA DIJON - BESZAMEL -
OGOREK KISZONY - SZPINAK

’ . 3 3 3

Sniadanie angielskie 39,
2 JAIKA SADZONE - KIELBASA GRILLOWANA - FASOLKA W SOSIE POMIDOROWYM

SALATA RZYMSKA - GRILLOWANY POMIDOR - PIECZYWO - MAStL.O

omlet z 3 jaj 29,-

BOCZEK - POMIDOR - PIECZYWO - SER PECORINO - MASL.O

omlet francuski 27.-
SZPINAK - SZALOTKA - SER PECORINO - PIECZYWO - MAStL.O

nalesniki z karmelem 35,-
MASCARPONE - ORZECH WLOSKI - OWOCE SEZONOWE

serniczki 37 -
MUS MALINOWY - SMIETANA

PELNA LISTA ALERGENOW DOSTEPNA U OBStUGI - DOLICZAMY 10% SERWISU DO GRUP OD 8 OSOB



Napojc zimne

COCA-COLA/FANTA/SPRITE/TONIC O.25L. 12~
WODA 0.33L /0.75L -/ 17-
GAZOWANA/NIEGAZOWANA ! !
WODA FILTROWANA 1L 10~
CYTRYNA | MIETA

SOK CAPPY 0.25L 12-
SOK SWIEZO WYCISKANY O.3L 23
POMARANCZA /| GREJIPFRUT / MIX !
LEMONIADA O.4L 21-

CYTRYNOWA

napoje ciepte

HERBATA RICHMONT 18-
CZARNA /| EARL GREY / ZIELONA / ROOIBOS / TASMINOWA
MIETOWA / BIALA /| OWOCOWA

HERBATA ROZGRZEWAJIACA 25~
CYNAMON / GOZDZIKI /| POMARANCZA /| KONFITURA / MIOD

NAPAR Z GRUSZKI | MIETY O.8L 35.-
NAPAR Z ROKITNIKA | TYMIANKU O.8L 35
Kawy

ESPRESSO 10~
MACCHIATO 13-
DOPPIO 12-
AMERICANO 15-
FLAT WHITE 17-
CAPPUCCINO 16.-
LATTE 17
DODATKOWE MLEKO KROWIE / ROSLINNE :g’

SYROP

PELNA LISTA ALERGENOW DOSTEPNA U OBStUGI - DOLICZAMY 10% SERWISU DO GRUP OD 8 OSOB



millet

RESTAURACJA

breakfast

brioche with chicken 37~
FRIED EGG - BACON - TOMATO - ROMAINE LETTUCE - PARMESAN -
SAUCE WITH ANCHOVY

brioche with white sausage 35,
SCRAMBLED EGGS - CHIVES - WHITE ONION - ROASTED PEPPER MAYO -
GARLIC

brioche with pulled pork 37.-
FRIED EGG - PICKLED CUCUMBER - FRENCH MUSTARD - BECHAMEL -
BURSZTYN CHEESE

toast with sous-vide roast beef 41 -
BUTTERY BREAD - FRENCH MUSTARD - ARUGULA - POACHED EGG -
PICKLED DRIED TOMATOES - PESTO

spinach pancakes 39,-
GRAVLAX SALMON - CREME FRAICHE WITH DILL - ARUGULA - POACHED EGG

croque madame 33,-

PANKO - HAM - FRIED EGG - DIJON MUSTARD - BECHAMEL -
PICKLED CUCUMBER - SPINACH

english breakfast 39.-

2 FRIED EGGS - GRILLED SAUSAGE - BAKED BEANS IN TOMATO SAUCE
ROMAINE LETTUCE - GRILLED TOMATO - BREAD - BUTTER

3-egg omelette 20,-

BACON - TOMATO - BREAD - PECORINO CHEESE - BUTTER

french omelette 27.-
SPINACH - SHALLOT - PECORINO CHEESE - BREAD - BUTTER

pancakes with caramel 35,
MASCARPONE - WALNUTS - SEASONAL FRUIT

mini cheesecakes 37~
RASPBERRY - CREAM

THE FULL LIST OF ALLERGENS IS AVAILABLE UPON REQUEST FROM THE STAFF -
A 109% SERVICE CHARGE IS ADDED FOR GROUPS OF 8 OR MORE



cold drinks

COCA-COLA/FANTA/SPRITE/TONIC O.25L 2=

WATER O.33L
SPARKLING / STILL

WATER 0.75L 7.
SPARKLING / STILL

JUICE CAPPY 0.25L 12-
APPLE

FRESH JUICE 0O.3L 23-
ORANGE / GRAPEFRUIT / MIX

LEMONADE O.4L 21-

CITRUS

hot drinks

RICHMONT TEA 18-
WARMING TEA 75
SEA BUCKTHORN AND THYME INFUSION O.8L 35-
PEAR AND MINT INFUSION O.8L 35,
coffees

ESPRESSO 10.-
MACCHIATO 13-
DOPPIO 12-
AMERICANO 15,-
FLAT WHITE 17.-
CAPPUCCINO 16.-
LATTE 7.

ADDITIONAL COW'S MILK /
PLANT-BASED MILK
SYRUP

+3,-
+3,-

THE FULL LIST OF ALLERGENS IS AVAILABLE UPON REQUEST FROM THE STAFF -
A 109% SERVICE CHARGE IS ADDED FOR GROUPS OF 8 OR MORE



