MENUALACARTE Ui

bistro & wine

MORE

STARTERS

POLISH CHEESES AND COLD CUTS |

gooseberry jam 69
BEEF TARTARE | pickles |

mustard | “our tartare sauce” 49
® @ ROASTED PARSLEY | hazelnuts | horseradish 36

® CHICORY | eel | buttermilk | cranberry 42

DUMPLINGS

¥ DUMPLINGS WITH BRYNDZA | onion essence | spring onions 44

DUMPLINGS WITH BLOOD SAUSAGE | quince | pearl onions |

® PUMPKIN DUMPLINGS | pumpkin seed oil 42
& BUTTER DUMPLINGS | goat cheese | truffle | pine nuts 48

demi-glace 46

SOUPS

® BROTH | homemade pasta | lovage | carrot 34
@ @ CABBAGE SOUP | crispy cabbage | egg yolk | flatbread 32
& BOLETE CREAM SOUP | truffle croutons 34

MAIN COURSES

PORK CHOP | Emilgrana sauce |

mustard seeds |
OVEN-BAKED TROUT |

beurre blanc | fennel | rye crumble with coriander 79
® VEAL ENTRECOTE | salsify | mead | sour rye sauce 94

® MINCED MEAT CUTLET | braised leek | meat sauce with green peppercorns 59
® CRACOW-STYLE GROATS | Jerusalem artichoke | mushrooms | apple 49

® CHICKEN FILLET | pumpkin | chicken jus 52
® ™ STUFFED CABBAGE ROLLS WITH LENTILS | tomato sauce | Bursztyn cheese 49

fermented lemon 59

SIDES

butter with bread praline 8
®@ PICKLES 14

® & MASHED POTATOES 14
® @ FRENCH FRIES | mushroom mayonnaise | smoked paprika 14
® @ BEETROOTS BAKED IN SALT | apple cider | caraway 16

OUR BREAD |

DESSERTS

Creamed-butter cake |

plums | white chocolate 29
BREAD PUDDING |

delicacies | muscovado | bread ice cream | sea buckthoxrn 32
OUR OWN ICE CREAM (ask your waiter) 9 | portion

G@ gluten free 6? vegetarian dishes An allergen list is available upon request
All baked goods come from Chleb & More bakery
@5 gluten free option upon request

A 10% service charge is added for groups of 6 or more



