
——  SA L A D S

Chicken and Asparagus Salad

450 g / 100 g • 58 zł
romaine lettuce, yogurt dressing with 
sun-dried tomatoes, Riviera olives, cherry 
tomatoes, radish, soft-boiled egg, chives, 
parmesan, bread*

(allergens: gluten*, mustard, lactose, eggs, soy)

——  P L AT T E RS

MIX PLATTER • 240 zł

• Crostini with Riviera olives in herbs 
   ricotta cheese (1 pc / 70 g / 100 g)  
• Black lentil balls in panko (6 pcs) 
   jalapeño pickles, pickled radish (120 g)

• Torpedo shrimp (6 pcs)

• Shrimp and salmon skewers (3 pcs / 20 g)

• Sweet potato fries (250 g)

Sauces: mango sriracha, jalapeño yogurt, salsa roja

(allergens: gluten, lactose, eggs, soy, crustaceans)

MEAT PLATTER • 240 zł

• Beef tartare (roast beef) 
   shallots, jalapeño cucumber, mustard, crostini

• Grilled pork chop with BBQ sauce (300 g)

• Roasted beef with rosemary 
   jalapeño cucumber, pickled radish, crostini (100 g)

• Fries (200 g)
   cheese sauce (150 g), bacon (20 g), chives

(allergens: gluten, mustard, lactose, soy, eggs)

Poultry Liver Salad with 
Cornelian Cherry Liqueur

400 g / 200 g • 54 zł 
mixed greens, cherry tomatoes, 
Dijon dressing, bacon, fruits, chives, 
grilled zucchini, parmesan, pickles, bread*

(allergens: gluten*, celery, lactose, mustard)

Grilled Goat Cheese Salad V

450 g / 80 g • 64 zł
mixed greens, grilled zucchini, 
cherry tomatoes, caramelized walnuts, 
fruits, pickles, bread*

(allergens: gluten*, mustard, walnuts)
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Cream of Asparagus V

350 ml • 42 zł

Optional:
• Goat cheese powder
• Herb-infused olive oil

(allergens: lactose)

——  A P P E T I Z E RS

Beef Tenderloin Carpaccio 

150 g / 100 g • 64 zł

Riviera olives, Grana Padano cheese, 
caper berries, arugula, bread*

(allergens: gluten*, lactose)

Beef Tartare 

130 g / 100 g • 66 zł

coarsely chopped beef tenderloin, shallots, 
jalapeño cucumber, mustard seeds, roasted 
onion mayonnaise, confit porcini mushrooms, 
Jerusalem artichoke chips, bread*

(allergens: gluten*, mustard, eggs, soy, lactose)

Spicy Black Tiger Shrimp 

5 pcs • 78 zł

crab balls, mixed greens (80 g), 
cucumber, radish, bread*

(allergens: gluten*, mustard, lactose, soy, crustaceans)

Marinated Tuna with Asparagus 

300 g / 80 g • 64 zł

tuna in ponzu sauce, asparagus, tomato concassé, 
shallots, Bursztyn cheese, bread*

(allergens: gluten*, soy, lactose)



*All dishes may contain trace amounts 
of chili, gluten, nuts, and celery.

V – vegetarian
VE – vegan

——  M A I N  C O U RS E S

Plant-Based Minced Cutlet V

480 g / 150 g • 54 zł

marinated beetroot, maple syrup vinaigrette, 
seeds, vegan gravy, silesian dumplings

(allergens: mustard, gluten, eggs, sesame, soy, celery)

Duck Breast with Sangria Sauce 
and Asparagus

400 g / 180 g • 98 zł

Côtes-du-Rhône wine sauce, poultry liver, 
silesian dumplings, spicy pangrattato

(allergens: gluten, mustard, eggs, lactose, sesame, soy, celery)

Surf & Turf with Asparagus

400 g / 150 g • 88 zł

pork tenderloin, mussels (6 pcs), shrimp 31/40 (5 pcs), 
Cajun Thermidor sauce, asparagus (5 pcs), new potatoes 
with salsa verde

(allergens: mustard, eggs, celery, soy, crustaceans, nuts)

Beef Tenderloin Steak

460 g / 200 g • 160 zł

house-made flavored butter, grilled Ramiro pepper, 
roasted shallots, salsa verde, demi-glace sauce, seeds, 
feta-style cheese, fries

(allergens: gluten, lactose)

——  D E S S E R TS

Chocolate Fondant V

300 g • 38 zł
ice cream scoop, fruit gel, seasonal fruits

(allergens: gluten, eggs, lactose)

Dubai-style Tiramisu V

180 g • 38 zł
mascarpone, kataifi pastry, pistachio cream, 
chocolate, crushed pistachios

(allergens: gluten, lactose, eggs, sesame, nuts)

W E  K I N D LY  I N V I T E  YO U  
TO  L E AV E  U S  A  R E V I E W
O N  G O O G L E .

Thank you, and we look forward 
to seeing you again soon!
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Saturdays until 5 PM

78 ZŁ

SUNDAYS all day

Soup + Main Course + Dessert

P R I C E S  E XC LU D E  S E R V I C E  C H A R G E .

C H I L D R E N 'S  D I S H E S  AVA I L A B L E ,
P L E A S E  A S K  S TA F F  F O R  

TO DAY 'S  O P T I O N S .

W E E K E N D  S E T  

Chicken with Smoked Bacon 
Mousseline and Asparagus

450 g / 150 g • 58 zł

chicken jus, young carrots, pork, 
new potatoes with salsa verde

(allergens: lactose, soy, celery)

Halibut Fillet with XO Sauce and Asparagus

500 g / 180 g • 98 zł

veloute sauce, asparagus, new potatoes with salsa verde

(allergens: gluten, lactose, soy)

Casarecce Pasta with Asparagus
Base portion with 5 pcs asparagus

lemon mascarpone, green peas, zucchini, 
mint, spicy pangrattato

• Shrimp 31/40 (420 g / 5 pcs) • 62 zł
• Burrata (450 g / 50 g) • 58 zł V
(allergens: gluten, lactose, eggs, soy, crustaceans)

Steamed Dumplings with 
Rabbit and Asparagus

300 g / 5 pcs • 66 zł

rabbit meat, wild garlic pesto, 
poultry jus, asparagus, spicy pangrattato

(allergens: gluten, celery, soy, nuts)

– seasonal


