
TO START

Sourdough bread, salted brown butter, rapeseed oil 120g (1, 7)

APPETIZERS

Oysters 150g/300g (7, 12, 14)  

natural with lemon | pickled dill stems in elderflower vinegar | buttermilk with horseradish

Tagliolini, trout roe from Zielenica, chives 240g (1, 2, 3, 4, 7, 9)

Smoked salmon, fennel, apple, pine shoots, yarrow herb 140g (3, 4, 7, 10) 

Beef tartare, black garlic mayonnaise, tomato confit, creamy egg yolk 140g (1, 3, 6, 7, 10, 12)

Beetroot confit salad, camomile pickled pear, blackcurrant, lemon gel 210g (8) VV

Green leaves, carrots, pea purée, crispy chicken skin 140g (7, 10, 12)

Fiskesuppe 
Norwegian fish soup - cod, salmon, prawns, mussels, fresh dill 260g (2, 4, 7, 9, 14)

MAIN DISHES

Wiener Schnitzel, butter sauce, capers, anchovies 210g (1, 3, 4, 7)

Pan-fried fillet of salmon, spring vegetables, fresh herb foam 280g (1, 4, 6, 7)

Roasted fillet of halibut, green peas, fish-sorrel sauce 180g  (4, 7, 12)

Grilled beef entrecote, caramelized shallots 300g (7, 9)

Potato dumplings, broad bean, chanterelles, mushroom consommé with truffle 270g (1, 3, 7, 9) V

SIDE DISHES

Baked carrots, orange, chervil, sesame 120g (1, 6, 7, 8) 

Spring beans, brown butter, chive 120g (1, 6, 7) 

New potatoes, shallots, chicken skin, chive oil 120g (7) 

Cucumber salad, sour cream, dill 70g (7, 12) 

DESSERTS

Almond financier, pistachios, peach 130g (1, 3, 6, 7, 8)

Brunost cheesecake with white chocolate, raspberry sorbet 140g (1, 3, 6, 7, 8)

Roasted rye ice cream, rhubarb confiture 120g (1, 3, 7, 8)
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V – vegetarian dish	 VV – vegan dish

ALLERGEN LIST: 
1. Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Tree nuts 9. Celery 
10. Mustard seeds 11. Sesame seeds 12. Sulphur dioxide 13. Lupin 14. Mollusc

A 10% service charge will be added to the bill. All prices are in Polish Zloty and include VAT. 
If you have any food allergies, please inform our waiting staff while ordering.


