ICNU

PLEASE NOTE THAT BREAKFASTS ARE SERVED FROM 7:00AM TILL 12:30PM
A LA CARTE MENU IS AVAILABLE FROM 12:30PM

CHICKEN AND BEEF BROTH 18,00
SERVED WITH HOME-MADE NOODLES & FRESH HERBS

CREAM OF ROASTED TOMATOES & PEPPERS
SERVED WITH PINEAPPLE & AVOCADO SALSA 21,00

ZUREK
TRADITIONAL POLISG SOUP MADE WITH RYE
SOURDOUGH, SERVED WITH POTATO UREE AND SMOKED

COTTAGE CHEESE 24,00
BEEF STEAK TARTARE 49,00

EGG YOLK EMULSION, LOVAGE OIL, PICKLES, BREAD

KING PRAWNS - 6PCS 45,00
RICE CAKE CRISP, CHILLI & LIME BUTTER,
CUCUMBER & ROCKET SALAD

HUMMUS 32,00
HALLOUMI, CUCUMBER RAITA,
SWEET POTATO FRIES, OLIVE OIL, CHILLI

ITALIAN STYLE ANTIPASTI SHARING PLATTER  60/120
CURED MEATS & CHEESE, SET FOR 2 OR 4 PEOPLE

SHARING PLATTER 60/120
SET FOR 2 OR 4 PEOPLE

o DEEP FRIED PIECES OF CHEESE

e ONION RINGS

o HOME MADE CHICKEN NUGGETS

o FRIES

o CHICKEN WINGS

o GARLIC SAUCE, TOMATO SAUCE

CE

CHICKEN BROTH OR TOMATO SOUP 18,00
HOME MADE NOODLES

SPAGHETTI @ 25,00

TOMATO SAUCE

CHICKEN STRIPS 25,00
FRIES, SLICED CUCUMBERS WITH SOUR CREAM

Chumcouses >

PORK CHOP
BREADED PORK CHOP SERVED WITH POTATOES
BRAISED CABBAGE, DILL SAUCE

CEPELINY
TRADITIONAL REGIONAL DISH: POTATO DUMPLINGS

FILLED WITH COOKED MEET, SOUR CREAM
LOCAL DISH

FORSZMAK

TRADITIONAL SOUP MADE WITH PORK SHOULDER
SAUSAGE, BELL PEPPERS, MUSHROOMS, PICKLED
CUCUMBER, SERVED WITH ONION BUN

DUMPLINGS
POLISH DUMPLINGS WITH POTATOES, COTTAGE
CHEESE, CREAM, DILL AND CRACKLINGS

DUMPLINGS WITH DUCK
DUMPLINGS STUFFED WITH DUCK,
SERVED WITH MUSHROOM SAUCE

BEEF BRISKET - CHEF'S SPECIAL
SLOWLY COOKED BEEF BRISKET, ROASTED
POTATOES; APPLE, CELERY,

RED ONION & JALAPENO SALAD

CORDON BLEU

BREADED CHICKEN BREAST WRAPPED WITH
GRUYERE CHEESE & SMOKED HAM,
SERVED WITH GREEN BEANS AND POTATO
CASSEROLE

MUSHROOM ARANCINI @
PUMPKIN PUREE, CURLY KALE, TRUFFLE OIL

GNOCCHI @

SERVED WITH MUSHROOMS AND CREAMY TRUFFLE
SAUCE, GRANA PADANO D.O.P
ADD CHICKEN +9Zt

SPAGHETTI WITH PRAWNS
CHORIZO, TOMATOES, GARLIC BUTTER,
CHILLI, PARSLEY

TAGLIATELLE WITH SALMON
SALMON, WALNUTS, CREAMY TOMATO SAUCE,
FENNEL
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ICNU

PLEASE NOTE THAT BREAKFASTS ARE SERVED FROM 7:00AM TILL 12:30PM
A LA CARTE MENU IS AVAILABLE FROM 12:30PM

BLT

GRILLED CHICKEN BREAST, BACON, EGG, ROMAINE
LETTUCE, TOMATOES, GRANA PADANO, CAESAR
STYLE DRESSING

43,00

HALLOUMI SALAD @
CARMELISED PEAR, POMEGRANATE SEEDS, ROASED
BROCCOLI, WALNUTS

TOFU BOWL @

HUMMUS, TOFU, BREADED OYSTER MUSHROOM,
CHERRY TOMATOES, ROCKET DALAD, DUKKAH,
CUCUMBER RAITA

44,00

42,00

43,00
TERIYAKI SALMON BOWL
ROASTED SALMON, RICE NOODLES, AVOCADOQO,
CUCUMBERS, CHERRY TOMATOES, RED ONION,
PICKLED CARROTS, SESAME SEEDS, SPRING ONION,
PINEAPPLE, SRIRACHA MAYO

BURGERS &
SANDWICHES

NEW YORK PASTRAMI SANDWICH
HOME MADE BEEF PASTRAMI, RYE BREAD, MUSTARD,
SAUERKRAUT, SWISS CHEESE, REUBEN SAUCE

39,00

BLACK ANGUS BEEF BURGER 42,00
180G BEEF BURGER, BACON, CHEDDAR, LETTUCE, TOMATO,
PICKLES, MAYO

BLACK ANGUS SMASH! BURGER 42,00

180G BEEF BURGER, CHEDDAR, RED ONION,TOMATO, MAYO
WITH JALAPENO

COMBO: FRIES & COLESLAW + 10Zt

PLEASE ASK MEMBER OF STAFF
FOR LIST OF FOOD ALLERGENS

FRIES @

20,00
200G FRIES, KETCHUP
DIRTY FRIES 32,00
FRIES, CHEESE SAUCE, BACON, CHILLI, SPRING ONION
ONION RINGS @ 23,00
8 RINGS SERVED WITH GARLIC SAUCE
BREADED CHEESE BITES @ 30,00
SERVED WITH BBQ SAUCE
CHICKEN WINGS 24,00
MARINATED IN CHILLI
HOME MADE CHICKEN NUGGETS 24,00
SERVED WITH GARLIC SAUCE
SCOOP OF ICE CREAM 6,00

STRAWBERRY, VANILLA, CHOCOLATE, PISTACHIO, LEMON
SORBET

ICE CREAM & FRESH FRUIT DESSERT 26,00
VANILLA & STRAWBERRY ICE CREAM, LEMON SORBET,
SEASONAL FRUIT, WHIPPED CREAM, FRUIT COULIS
PISTACHIO DESSERT 26,00

PISTACHIO & VANILLA ICE CREAM,PISTACHIO CREAM,
STRAWBERRIES, WHIPPED CREAM, CHOCOLATE SAUCE

WE ARE VERY PROUD OF OUR CAKES THAT WE FRESHLY
PREPARE AND BAKE EVERY DAY. PLEASE CHECK WITH
MEMBER OF STAFF FOR OUR CURRENT OFFER OF TARTS,
CHEESECAKES, BROWNIES AND OTHER DESSERTS.
WE WORK WITH SUPPLIERS THAT PROVIDE

LOCALLY SOURCED INGREDIENTS.
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PIZZA ROSSO

MARINARA <:>

TOMATO SAUCE, GARLIC, BASIL, OLIVE OIL EV

MARGHERITA @

TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, GRANA PADANO , BASIL, OLIVE OIL EV

SALAMI
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, SALAMI NAPOLI, PECORINO ROMANO

LUBELSKA
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, CARMELISED ONIONS, POPPY SEEDS, BURSZTYN CHEESE

TRYBUNALSKA
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, PANCETTA, CAPERS, RED ONION

CRUDO
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, PARMA HAM, ROCKET SALAD, GRANA PADANO

QUATRO FORMAGGI
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, GORGONZOLA, PROVOLONE, GRANA PADANO

SPIANATA
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, PECORINO, SPIANATA, CHILLI
PiZZA BIANCO
FUNGHI @

WHITE SAUCE, MOZZARELLA FIOR DI LATTE, RICOTTA, MUSHROOMS, ROSEMARY, GRANA PADANO

CARBONARA
WHITE SAUCE, MOZZARELLA FIOR DI LATTE, PANCETTA, EGG YOLK, PECORINO ROMANO, FRESH PEPPER

PATATA

27,00

34,00

40,00

34,00

40,00

44,00

48,00

42,00

38,00

42,00

40,00

WHITE SAUCE, MOZZARELLA FIOR DI LATTE, PRAVOLA, COTTO HAM, ROASTED POTATOES WITH GARLIC AND ROSEMARY

ROSEMARY FOCACCIA

14,00

PIZZA TOPPINGS

MEAT 9,00
CHICKEN, SALAMI, PROSCIUTTO CRUDO, SALAMI NAPOLI
SALSICCIA PICCANTE

CHEESE 9,00

MOZZARELLA FIOR DI LATTE, GRANA PADANO, BURSZTYN
PECORINO ROMANO

WE BAKE OUR PIZZA IN THE WOOD-FIRED OVEN. IT TAKES
AROUND 60 SECONDS TO BAKE IT, SO PLEASE NOTE THAT
SOMETIMES PIZZA MAY ARRIVE EARLIER THAN DRINKS.

NEAPOLITAN-STYLE PIZZA CONSISTS OF A THIN AND

SOFT CRUST—IF IT IS COOKED PROPERLY AT A HIGH

TEMPERATURE, THE CRUST WILL BUBBLE UP AND BE
CHARRED IN SPOTS.

VEGETABLES 6,00 WE USE ONLY ORIGINAL, HIGH QUALITY, ITALIAN
CHERRY TOMATOES, OLIVES, ONION, ROCKET SALAD INGREDIENTS TO PREPARE OUR PIZZAS.
GARLIC, MUSHROOMS, BASIL, PARSLEY, JALAPENO
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7 BREEGEAST

BREAKFASTS ARE SERVED FROM 7:00AM TILL 12:30PM

ALL BREAD COMES FROM OUR BAKERY

LUBLIN STYLE BREAKFAST@ 34,00
TRADITIONAL ONION BUN FILLED AND BAKES WITH TOMATOES, MUSHROOMS,
BURSZTYN CHEESE, FRIED EGG
THIS BREAKFAST WON AN AWARD AS THE BEST VEGETARIAN BREAKFAST IN LUBLIN

BAGEL BLT 31,00
SMOKED BACON, TOMATO, LETTUCE, MAYO, FRIED EGG

SMOKED SALMON BAGEL 34,00
SMOKED SALMON, CUCUMBER, ROCKET SALAD,
CREAM CHEESE WITH CAPERS AND LEMON

AVOCADO TOAST @ 38,00
VELMONT BREAD, AVOCADO, POACHED EGGS,
SALAD WITH NUT CRUMBLE
*ADD SMOKED SALMON +10Zt

TRYBUNALSKIE BREAKFAST 31,00
SCRAMBLED EGGS, WEGETABLES, 3 TYPES OF SPREAD, BREAD, BUTTER
*ADD CURE MEATS +6Zt

LaBNEH (D) 35,00
LABNEH, SOFT BOILED EGGS, HERBS, OLIVE OIL, CRUSHED NUTS,

CHALLAH, SALAD WITH DUKKAH

ENGLISH BREAKFAST 38,00
SAUSAGES, BACON, BLACK PUDDING, FRIED MUSHROOMS WITH ONION,
BAKED BEANS, BAKED TOMATOES, BREAD, 2 FRIED EGGS

FRENCH TOAST @ 32,00
CHALLAH, LABNEH, CARMELISED PEAR, NUT CRUMBLE
SCRAMBLED EGGS - 3 EGGS @ 26,00
BREAD, BUTTER, SALAD WITH NUT CRUMBLE
TOPPINGS
SMOKED SALMON 12,00
SMOKED BACON, CURED MEATS 8,00
MIX OF VEGGIES WITH SALAD 7,00
EGG, BUTTER 4,00
SPRING ONION 2,00
@ - VEGE
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