Signature Menu

Scallops / potato mousse with cuttlefish / bonfired chips / potatoes cooked with chorizo
Mackerel confit / sour rye soup panna cotta / cucumber / edible soil / horseradish oil /
pickled lemon

Butter lettuce / baked Young Prince farmhouse cheese / toasted seeds /

strawberry vinaigrette / lavender powder

Fried foie gras / butter roll / cherries / Madeira sauce

Goat tartare / smoked freshwater prawns / cucumber sauce / ginger

Beef carpaccio on sunflower pesto / arugula / capers

Caesar salad / chicken or shrimps

Mixed salad / citrus dressing

Cheeseboard: selection of various Polish-farm cheeses

Minced beef tenderloin casserole covered in linseed / sundried tomatoes / truffle olive oil

Starters
PLN €
42 10,50
29 7,25
29 7,25
46 11,50
36 9
32 8
31 7,75
16 4
39 9,75
41 10,25

Soups

Gazpacho with crab 27 6,75

Chicken and roasted mushroom bouillon / soy noodles / boiled eggs 23 5,75

Soup of the day 16 4
Mains

Veal Marsala / potatoe puree with mustard seeds / creamy spinach 65 16,25

Picanha beef steak / chunky cabbage soup / dill mousse / chanterelles / 54 13,50

chanterelle and veal demi-glace

Seasoned Simmental beef steak / baby vegetables / king oyster mushroom / 149 37,25

fried potato puree with comet / morel sauce

Lamb chop / spring onion mousse / cauliflower pelmeni / enoki mushrooms / lamb consommé 84 21

Barbary duck fillet / stewed parsnip with beet leaves and sunflower / baked young beetroot/ 53 13,25

roasted duck sauce

Open ravioli with egg yolk and smoked ricotta mousse / asparagus with pancetta / 32 8

Pecorino Romano

Homemade pasta / hazelnuts / thyme 31 7,75

/
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Fish

Cooked Atlantic cod with cheese and asparagus ravioli / asparagus / 58 14,50
chanterelle mushrooms / fish stock with saffron

Brill / crispy quinoa / white asparagus and goat cheese mousse / white radishes / asparagus 69 17,25
Fish of the day 55 13,75

Over 4 person 10% service charge
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