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BEEF TARTARE 39.00 £5.35/4 \\
BEEF TENDERLOIN / MARINATED RED ONION / LOVAGE AIOLI .- > . \
PS 39,00 .
BUTTER WINE EMULSION WITH CORIANDER AND CHILLI/
SPRING LETTUCE oy ) &£ !
LITHUANIAN HERRING 19,098 "N °
5 : Y AND MUSTARD/LOVAGE SEASONING ~
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N / SALADS " e
- J ) BEEF CARPACCIO 22,00\ 4
LS PSLICES OF BEETROOT BAKED IN ROSEMARY/ CHEESE/ ARUGULA/ I e
b BALSAMIC CREAM/ ROASTED NUTS/ CROUTONS € BV | y
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CAESAR SALAD B0 - \
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TRADITIONAL BROTH 14,00
4 -' MUL’IJ“J MEAT BROTH / EGG NOODLES / VEGETABLE TAGLIATELLE
/ .
4 TRIFE 24.00 P
) TRIPE ON VEAL SHANKS / NUTMEG / PEPPER / MARJORAM / PARMESAN .
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BEEF / ROASTED PEPPER AND TOMATO SAUCE / DUMPLINGS / SEASONED
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sy, BEEF BURGER 39,0088 (&
_§ | ™\ BEEF200G/CHEDDAR CHEESE / CRISPY VEGETABLES /BECON/ TRUFFLE AIOLI / :
W, $7 . -/ BELGIAN FRIES £ .57\
PIECE OF MEAT 45,0078 \
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KPORK NECK FLAVORED WITH PEPPERS / TOMATOES / CRISPY POTATO
PANC}I(E / SOUR CREAM

-
ED BREAST WITH OSCYPEK CHEESE 41,00 U C

© _CHICKEN BREAST 180G/OSCYPEK CHEESE/CRANBERRIES/LETTUCE MIX/ 4
‘jm BELGIAN FRIES N \ 4
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OD LOIN 54.00 \ 4
c p’/ APER AND CORIANDER EMULSION / BLANCHED SPINACH / CREAMY (.. f_ e ™
2 "POTATO PUREE e —— 0
{ .ﬂj} € U ’f\ |
__ Py PASTA L
by ._ 3 i :l'. JF*..-'/ .25 :
" ATFAGIATELLE WITH BOLETUS 39,00 $7
e W TAGLIA‘*IEELLE PASTA / PORCINI MUSHROOMS / SHALLOTS / PARMESAN
b o '1__ d
i X " Nl
; TAGIATELLE WITH CHICKEN 46,00 )
> 3 TAGLIATELLE PASTA / PORCINI MUSHROOMS / SHALLOTS / PARMESAN g
D W GNOCCH1I WITH GOAT CHEESE

AND TRAFFLE

GNOCCHI /GOAT CHEESE/TRUFFLE/CREAM-TRUFFLE SAUCE/GARLIC
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DESSERTS
-, APPLE CRUMBLE
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. ESPRESSO
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_r ;..;"'r‘ngsso MACCHIATO
AMERICANO
' WAMERICANO WITH MILK

./ BSCAPPUCCINO

 f& JLATTE MACCHIATO
) LATEE MACCHIATO CARMEL
N LATTE MACCHIATO VANILIA
CAFFE MOCHA

ESPRESSO TONIC

COFFEE
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%> HOT CHOCOLATE
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