SMAKLIG MALTID

MENU

PRZYSTAWKI

ZUPA SEZONOWA |28

Zapytaj kelnera o dzisiejszg propozycje.

R%ﬂ HALLOUMI <N |49

Grillowany ser Halloumi, satata, czerwona kapusta,
papryczki padrone, figi, dressing sezamowy.

CEZAR ¢AcP | 45

Satata rzymska, piers z kurczaka, sos cezar, grzanki, parmezan.

SMORREBROD ¢4P |39

Szwedzka kanapka z matiasem, kremowy twardg z jalapenio,
chutney z pieczonej cebuli, wolno pieczony pomidor.

DANIA GLOWNE

BURGER WOLOWY clAcFN |68

Butka maslana, grillowana wotowina, sos chipotle, satata,rukola,
pomidor, konfitura cebulowa, salami spianata, ser cheddar, frytki.

ANT] AJF|N
UBEYOND BURGER |68

Butka wegariska, burger beyond, majonez wegarnski, pomidor,
ogdrek marynowany, satata, rukola, wegariski cheddar, frytki.

SZNYCEL cAcF |75

Sznycel wieprzowy z koscia, konfitowane ziemniaki,
pieczone warzywa korzeniowe.

ANTRYKOT f° |159

Stek z antrykotu, kremowe puree ziemniaczane,
boczniaki krélewskie, demi glace z Calvadosem.

TAGLIATELLE c®Aco |81

RzemiesInicze tagliatelle, krewetki, biate wino,
parmezan, pomidory, $wieza pietruszka.

Eﬂﬂ TAGLIATELLE WEGE °©“c |68

Rzemie$lnicze tagliatelle, boczniaki krolewskie, sos truflowy, parmezan.

DORADA ¢P°F |89

Filet z dorady salsefia, krewetki, bisque krewetkowy, czerwona komosa.

DESER

GORACE SLIWKI c4° |28

Sliwki duszone w czerwonym winie z cynamonem,
lody waniliowe, kruszonka maslana.

%

APPETIZERS

SEASONAL SOUP |28

Ask the waiter about today's option.

E%‘J(ﬂ HALLOUMI <N |49

Grilled Halloumi cheese, lettuce, red cabbage,
padrone peppers, figs, sesame dressing.

CEASER ¢4cP |45

Lettuce, chicken breast, ceaser sauce, croutons, parmesan cheese.

SMORREBROD ¢4P |39

Swedish herring sandwich, creamy jalapenio quark,
roasted onion chutney, slowly roasted tomato.

MAIN COURSES

BEEF BURGER cAcFiN | 68

Butter bun, grilled beef, chipotle sauce, lettuce, rocket, tomato,
red onion marmalade, salami spianata, cheddar cheese, French fries.

AN A|FIN
UBEYOND BURGER |68

Vegan bun, beyond burger, vegan mayonnaise, tomato,
pickles, lettuce, rucola, vegan cheese, French fries.

SCHNITZEL cAcF |75

Pork schnitzel on bone, potato confit,
roasted root vegetables.

RIB EYE f° |159

Rib eye steak, creamy champ potatoes,
royal oyster mushrooms, Calvados demi sauce.

TAGLIATELLE c®Aco |81

Craft tagliatelle, prawns, white wine,
parmesan, tomatoes, fresh parsley.

Ewﬂ TAGLIATELLE WEGE °©~c |68

Craft tagliatelle, royal oyster mushrooms, truffle sauce, parmesan cheese.

SEABREAM ¢P°F |89

Fillet of sea bream, prawns, salsify, prawn bisque, red quinoa.

DESSERT

7 WARMPLUM ¢+ |28

Warm plums stewed in red wine and cinnamon,
vanilla ice cream, butter crumble.

U
E@ﬂ wegetarianskie / vegetarian 0 szczegotowa liste alergendw zapytaj obstuge. / Ask our staff for information on allergens and additives.

Lo A1
weganskie / vegan  {__J



