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PRZYSTAWKI (O———

ZUPA DNIA

KROKIET Z SUMA /SALATKA Z RZEPY /
MAJONEZ CYTRYNOWY

KREM Z CAMEMBERTA / CIASTO FRANCUSKIE /
TAPENADA Z CZARNYCH OLIWEK / MARYNOWANE
WINOGRONA

—— () 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

POLICZKI WIEPRZOWE DUSZONE W BIALYM
WINIE | ESTRAGONIE / MASLANE PUREE / BOB/
KOPEREK

TARTA / SALATKA

—0 DESER O———

KWASNA SMIETANA Z BIALA CZEKOLADA, /
COULIS TRUSKAWKOWY / PIEPRZ CZARNY

47- O——

KAZDE DANIE GLtOWNE SOLO

35,-
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STARTERS O—

SOUP OF THE DAY

CATFISH CROQUET / TURNIP SALAD / LEMON
MAYONNAISE

CAMEMBERT CREAM / PUFF PASTRY / BLACK OLIVE
TAPENADE / MARINATED GRAPES

—— () 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

PORK CHEEKS BRAISED IN WHITE WINE AND
TARRAGON / PUREE WITH BUTTER /
BROAD BEANS /DILL

TART / SALAD

—0 DESSERT O——

SOUR CREAM WITH WHITE CHOCOLATE /
STRAWBERRY COULIS / BLACK PEPPER

47- O——

EACH MAIN COURSE SOLO

35,-



