
T A S T I N G  M E N U
5 6 0  z ł

TASTING MENU
short

430 zł

A 12.5% service charge will be added to your bill for parties of 4 or more.

3 Amuse bouche 

Smoked Loch Duart Salmon / turnip / corriander / wasabi / ponzu / oyster 

B‌eef tartare / jerusalem artichoke / oliv oil 

Asparagus / truffle /‌ quails egg / herbs / brown butter 

Turbot / charred leek / mussels / grapefruit / champagne / cauliflower / dil /
Caviar Antonius Oscietra 

Lamb / courgette / aubergine / onion / red peper / goat cheese 

Rhubarb / pistachio / vanilla / keffir 

Coconut / mango / mint 

Petit fours 

Wine Pairing 440 zł per person‌  

3 Amuse bouche 

Smo‌ked Loch Duart Salmon / turnip / corriander / wasabi /
ponzu / oyster 

A‌sparagus / truffle / quails egg / herbs / brown butter 

Turbot ‌/ charred leek / mussels / grapefruit / champagne /
cauliflower/ dill / Caviar Antonius Oscietra 

Veal ‌/ young carrot / maitake / lemon / parsley 

Strawberry / tarragon / sour cream‌ / meringue 

Petit fours 

Wine Pairing 320 zł per person‌  



W E G E T A R I A N  T A S T I N G  M E N U
5 6 0  z ł

W E G E T A R I A N  T A S T I N G  M E N U
s h o r t

430 zł

A 12.5% service charge will be added to your bill for parties of 4 or more.

3 Amuse bouche 

T‌urnip / corriander / wasabi / ponzu 

Beetroot‌ / rosemary / olives 

Asparagus / truffle / quails egg / herbs / brown butter 

Potato dumplings‌/ wild garlic / lemon / mustard 

Sw‌ede / celery / rice / barbecue sauce 

Rhubarb / pistachio / vanilla / keffir 

Coconut / mango / mint 

Petit fours 

Wine Pairing 440 zł per person‌  

3 Amuse bouche 

Turnip / corriander / wasabi / ponzu 

Asparagus / truffle / quails egg / herbs / brown butter 

Potato dumplings / wild garlic/ lemon / mustard 

S‌wede / celery / rice / barbecue sauce 

Strawberry / tarragon / sour cream / meringue 

Petit fours 

Wine Pairing 320 zł per person‌  



A ’ L A  C A R T E  M E N U

S t a r t e r s

Asparagus / truffle / quails egg / herbs / brown butter 

Smoked Loch Duart Salmon / turnip / corriander /
wasabi / ponzu / oyster 

Confit pork belly / celery / mustard / ginger /‌ ‌
five spice sauce 

B‌eef tartare / jerusalem artichoke / oliv oil 

M a i n s

Beetroot / swede / celery / rice / barbecue sauce 

Turbot ‌/ charred leek / mussels / grapefruit / champagne /
cauliflower/ dill / Caviar Antonius Oscietra 

Lamb / courgette / aubergine / onion / red peper / goat
cheese 

Veal / young carrot / maitake / lemon / parsley 

D e s s e r t s

Rhubarb / pistachio / vanilla / keffir 

Strawberry / tarragon / sour cream / meringue 

Coconut / mango / mint 

A 12.5% service charge will be added to your bill for parties of 4 or more.

75 zł

71 zł

61 zł

75 zł

99 zł

175 zł

169 zł

171 zł 

45 zł

48 zł

49 zł

C h e e s e

Selection of cheeses / crackers / thyme honey 81 zł
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