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MENU DEGUSTACY]JNE

Menu degustacyjne przygotowane przez szefa kuchni Tomasza Kowala, zmienia sie sezonowo.
Rekomendujemy zamodwienie 3-4 dan dla 1 osoby.
The tasting menu prepared by head chef Tomasz Kowal changes seasonally.
We recommend ordering 3-4 dishes for 1 person.

Chlodnik z ogérkow malosolnych i szczawiu, kefir, lody rzodkiewkowe % %Z 22 7L
Pickled cucumber and sorrel cold soup, kefir, radish ice cream

Tatar z tunczyka, arancini, szparaga malosolna, awokado, cebulka dymka, 42 7L
pepperoni, majonez miso

Tuna tartare, arancini, pickled asparagus, avocado, spring onion, pepperoni, miso

mayonnaise

Tortellini ze szparagami, parmezan /g 38 ZL
Tortellini stuffed with asparagus, Parmesan cheese

Osmiornica grillowana, puree z kalarepy, kalafior, szparaga zielona, X 72 7L
mlody ziemniak z koperkiem
Grilled octopus, kohlrabi purée, cauliflower, green asparagus, young potatoes with dill

Sandacz, ciasto kataifi, bulion rybny, zielone warzywa 68 ZL
Pike-perch, kataifi pastry, fish broth, green vegetables

Golonko wieprzowe, sos cielecy, babka ziemniaczana z mlodg kapusta, 56 ZL
szparaga zielona, popcorn ze skory

Pork knuckle, veal sauce, potato cake with young cabbage, green asparagus,

pork skin popcorn

Krem limonkowy, truskawka, beza 24 ZL
Lime Cream, strawberry, meringue

p’z wegetarianskie / vegetarian ()3 weganskie / vegan /& bezglutenowe / gluten-free ﬂ\ bez laktozy / lactose-free

@ Lokalni dostawcy / Local suppliers
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Przystawki & Salaty . Starters & Salads

Taca przystawek:

Tatar z sarny, krem z bialych szparagow z czosnkiem niedZwiedzim i orzechami pinii,
grillowane szparagi z truflg i jajkiem przepiérczym, chleb domowy z mastami smakowymi
Appetizer tray:

Venison tartare, creamy white asparagus soup with pine nuts and wild garlic, grilled
asparagus with truffle and quail egg, homemade bread with flavored butters

68 7L

Pieczywo domowego wypieku, masto truflowe, masto z czosnkiem niedzwiedzim ﬂg
Homemade bread, truffle butter, butter with wild garlic

20 ZL

Tatar wotowy, majonez truflowy, ogorek, cebula czerwona, borowik, gorczyca, z6ttko ﬂ\ ﬂ
Beef tartare, truffle mayonnaise, cucumber, red onion, boletus, mustard, egg yolk

O Jakob Haberfeld Zgoda— Rye Vodka 40 ML

58 71

30 ZL

Tunczyk w sezamie, salata, awokado, fenkut, jajko przepioércze, cebula piklowana, ﬂ\ X
pomidor koktajlowy, chips ziemniaczany
Tuna in sesame, lettuce, avocado, fennel, quail egg, pickled onion, cherry tomato, potato chips

0 Silesian Dolnosielskie, Seyval Blanc, Winnica Silesian, Bagieniec, Dolnoslgskie, Poland 750 ML

46 71

180 ZL

Salata rzymska, sos cezar, kurczak panierowany w parmezanie, jajko w koszulce, grzanki
Zapytaj o opcje weganska.

Romaine lettuce, Caesar dressing, chicken breaded in Parmesan cheese, poached egg, croutons
Ask for a vegan option.

O Sauvignon Blanc, Moroki, Marlborough, New Zeland 750 ML

42 7%

180 ZL

Zupy - Soups

Bulion rybny, krewetka, owoce morza, warzywa, cebula dymka \ﬂ\ X
Fish broth, shrimp, seafood, vegetables, spring onion

42 7L

Zurek, twarég wedzony, ziemniaki, jajko w koszulce, boczek wedzony @
Sour soup, smoked cottage cheese, potatoes, poached egg, smoked bacon

30 zL

Krem z bialych szparagoéw, orzechy pinii, czosnek niedzwiedzi K ﬁg
Creamy white asparagus soup, pine nuts, wild garlic

28 71

Rosél z pieczonej kury, pierogi z wolowing, warzywa smazone, oliwa pietruszkowa \ﬂ\
Roasted chicken broth, dumplings stuffed with beef, fried vegetables, parsley oil

26 71

Dania gléwne . Main dishes

Stek z poledwicy wolowej zapiekany z mastem truflowym, sos pieprzowy, @ %
ziemniak pieczony, grillowane warzywa
Beef tenderloin steak baked with truffle butter, pepper sauce, baked potato, grilled vegetables

O Valley Floor Shiraz, Langmeil, Barossa Valley, Australia 750 ML

140 zx.

280 ZL

ﬂgwegetariaﬁskie/ vegetarian Bwegaﬁskie/ vegan %l)ezglutenowe / gluten-free \6\ bez laktozy / lactose-free

@ Lokalni dostawcy / Local suppliers
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Sznycel cielecy, jajko sadzone na szpinaku, maslane puree ziemniaczane 84 71

Veal schnitzel, fried egg on spinach, buttery mashed potatoes

O Hado, Bodegas y Vinedos Pujanza, Rioja, Spain 750 ML 230 ZL

Piers z kaczki, krokiet ziemniaczany z oscypkiem, brokul mini, mini marchew, @ 8271

SOS jezynowy

Duck breast, potato croquette with ‘oscypek’ (sheep cheese), broccoli, carrots,

blackberry sauce

O Poggio Civetta Chianti Classico DOCG, Farnese Vini, Toscana, Italy 750 ML 180 ZL

Policzek wolowy w ciemnym sosie, pampuch, salatka z pieczonych burakéw 78 71

Beef cheek in dark sauce, steamed dumpling, baked beetroot salad

O Poggio Civetta Chianti Classico DOCG, Farnese Vini, Toscana, Italy 750 ML 180 ZL

Piers z kurczaka kukurydzianego w cytrusach, arancini z parmezanem, kalafior, 58 7L

marchew w miodzie, sos z bialego wina

Corn-chicken fillet in citrus, arancini with Parmesan cheese, cauliflower, carrots with

honey, white wine sauce

O Sauvignon Blanc, Moroki, Marlborough, New Zeland 750 ML 180 ZL

Filet z lososia, czarna soczewica, szparagi grillowane, salatka z kopru wloskiego ﬂ 84 7

Salmon fillet, black lentils, grilled asparagus, fennel salad

O Turnau Solaris, Winnica Baniewice, Zachodniopomorskie, Poland 750 ML 200 ZL

Fettucine, krélik, smardz, sos bialy, natka pietruszki, parmezan 62 7L

Zapytaj o opcje wegetarianska. /Z

Fettucine, rabbit, morel, white sauce, parsley, Parmesan cheese

Ask for a vegetarian option.

O Silesian Dolnosielskie, Seyval Blanc, Winnica Silesian, Bagieniec, Dolnoslaskie, Poland 750 ML 180 ZL
Desery . Desserts

Deser degustacyjny: Tarta truskawkowa, sernik z migdalami i jezynami, 64 71

deser mascarpone z pistacjami

Tasting dessert: Strawberry tart, cheesecake with almonds and blackberries, mascarpone

dessert with pistachios

Deska seré6w z miodem i chili @ 64 7t

Board of farm cheese with honey and chili

Ciastko czekoladowe, krem wisniowy, lody jezyna na kefirze 28 71

Chocolate cake, cherry cream, blackberry and kefir ice cream

Deser brzoskwiniowy, biala czekolada, sorbet marakuja 26 7L

Peach dessert, white chocolate, passion fruit sorbet

Gramatura dan oraz karta alergenéw dostepne u managera lokalu / Weight and allergen card available from the restaurant manager

Do rachunku stolika dla minimum 6 oséb doliczany jest serwis w wysokosci 10% wartosci rachunku /

10% service charge will be added to a bill for a party of 6 or more guests.

Ustuga room service dodatkowo ptatna 20zt / 20z service charge will be added to bill for a room service.



MENU DLA DZIECI
KIDS MENU

Zupa - Soup

1 Rosél z makaronem 12 zx
Broth soup with noodle

2 Zupa pomidorowa z makaronem 12 71
Tomato soup with noodle

— Dania gléwne . Main dishes ——

3 Stripsy z kurczaka z frytkami i suréwka 28 7L
Chicken strips with fries and salad

4 Tagliatelle z sosem boloniskim 26 7L
Tagliatelle, Bolognese sauce

Deser . Dessert

5 Lody z owocami 24 7%
Ice cream with fruits

Gramatura dan oraz karta alergenéw dostepne u managera lokalu / Weight and allergen card available from the restaurant manager
Do rachunku stolika dla minimum 6 os6b doliczany jest serwis w wysokosci 10% wartosci rachunku /
10% service charge will be added to a bill for a party of 6 or more guests.

Ustuga room service dodatkowo ptatna 20zt / 20zt service charge will be added to bill for a room service.



