SOUPS =%

Soup of the day (from 11.00) 350ml 12z
ask the waitress about the soup of the day /1-14

Chicken soup with homemade pasta and

meatballs (3 pes. ) 350ml 20zt
boiled for a long time, served with handmade pasta,
carrots and lovage and poultry meatballs /1, 3,9

Pielmieni with chicken soup 350ml 27zt
stuffed with turkey and lovage (on request with cream)

/1,3,9

Tomato cream with mozzarella 350ml 21z
served with basil pesto and homemade bread /1,7, 9
p

Zurek soup cooked on smoked ribs 400ml| 24z
served with potatoes,eggs, white sausage and

homemade bread /1, B 7

@ Thai soup based on coconut milk with oyster
@ mushrooms and tofu 500ml| 28zt
=~ served with rice pasta and vegetab|es /6, 9.1

STARTERS

Beef tartare with toppings 130g/50g9/80g 43 zt
classic - fresh beef, finely chopped, served with egg yolk, onion,
pickled cucumber, marinated mushrooms and homemade bread
/1,3,7,10

Beef for tartar is chopped fresh, just after placing the

order, so the waiting time can be over 20 minutes.

DUMPLINGS & )

Russian 6 pes. 28zt
stuffed with boiled potatoes, cottage cheese and fried onion,
with hints of mint and marjoram, topped with golden onion

/1,7,10

@

With meat 6 pes. 30zt
stuffed with boiled beef and pork with spices, topped with
smoked bacon greaves /1, 9,10

With cabbage and mushrooms 6 pes. 28zt
@ stuffed with stewed sauverkraut with mushrooms, seasoned with
cumin and marjoram, topped with golden onion /1,10

_ With spinach 6 pes. 30zt
} stuffed with spinach, white cheese and feta cheese with a hint of

? garlic, served with wine-based sauce and cream with herbs
/1,7,10

With smoked tofu 6 pes. 34zt
prepared with rice and potato flour with flaxseed, stuffed with
smoked tofu and potatoes, topped with golden onion and
parsley /6,10

With strawberries 6 pcs. 29zt

Z made of beet cake served with sweet cream N7

~. Salad with halloumi and beetroot 320g 34z
f Served with a fresh salad, balsamic-roasted beets, grilled

halloumi cheese, and roasted walnuts. Drizzled with balsamic
vinaigrette. /1,10

Salad with grilled chicken breast 320g 36zt
served with a bouquet of fresh salads, cherry tomatoes, herbal
toasts and grana padano cheese, served with herbal dressing

AP
@ VEGAN
VEGETARIAN

GLUTEN-FREE

MAIN COURSES

Dish of the day/set of the day (dish of the day + soup of the day) from
1.00 33z /3624
daily, from Monday to Friday different set of the day in two versions to choose
from: vegetarian/vegan and traditional /1-14

Grilled chicken breast 130g,/120g,/170g 45zt
@ served with grilled vegetables, truffle oil, balsamic cream and mashed
potatoes /7

Pork chep, fried in lard 250g,/170g,/120g A6zt

served with mashed potatoes and saverkraut salad /1, 3, 7,10

Meat bowl 520g 48zt
with grilled chicken breast medallions, beet and pork keftas, baked potatoes,
fried oyster mushrooms, grilled vegetables and herbal dressing /7,10

@ Creamy turkey breast stroganoff 300g,/200g 47z
strips stewed in a creamy tomato sauce with peppers, pickled cucumbers and
mushrooms, served with “kluski slaski” and salad /3,7,10,1

Buddha bowl 500g 42zt
with seasonal vegetables, herbal pear| couscous, roasted chickpeas and a
roasted pumpkin dressing /1, 6,10

P

[. Oyster mushroom nuggets 150g,/150g/60g,/100g 40zt
— served with sweet potato fries, herbal dressing and mixed salad with
vinaigretts /1, 3, 7,10

On your request we can prepare this dish in a vegan and gluten-free version
+ 3zt

Pad thai with tofu/chicken 400g 37z/39z
rice noodles with vegetables with tamarind and tamari sauce, sprinkled with
roasted peanuts and fresh herbs /5, 6

DESSERT

Dessert of the day
Ask the waitress about the dessert of the day and its price  /1-14

EXTRAS

Whole grain bread of our own baking on sourdough /1 80g 7z

@ ©@

Herbal dressing/ ketchup/ vinaigrette /7,10 50ml 7zt

Roasted potatoes/ chips 120g 13zt

Mashed potatoes /7 150g 10
Sweet potato chips
Pickled cucumber/ salad mixl

uq_uet of fresh salads (vinaigre




