13.04-17.04
LUNCH MENU
39 PLN

od poniedziatku do pigtku
from Monday to Friday

12:00 - 16:00

PRZYSTAWKA LUB ZUPA | STARTER OR SOUP

Ajo Blanco | Migdaty | Czosnek | Karmelizowane winogrona | Kolendra
Ajo Blanco | Almonds | Garlic | Caramelized grapes | Coriander
Alergeny | Allergens: 11718114

Panierowane kalmary | Aioli limonkowe | Limonka
Breaded calamari | Lime aioli | Lime
Alergeny | Allergens: 112317110114

Kremowy hummus | Grillowana tortilla | Pomidory | Natka pietruszki | Oliwa z oliwek -
Creamy hummus | Grilled tortilla | Tomatoes | Parsley | Olive oil Nt
Alergeny | Allergens: 1131417114

DANIE GtOWNE | MAIN COURSE

Zapiekanka pasterska | Duszona wotowina | Marchew | Groszek | Kremowe ziemniaki | Ser cheddar
Shepherd's pie | Braised beef | Carrot | Peas | Creamy potatoes | Cheddar cheese
Alergeny | Allergens: 1131719112113

Smazony pstrqgg | Czerwona kapusta | Ziemniaki confit | Majonez szczypiorkowy
Fried trout | Red cabbage | Confit potatoes | Chive mayonnaise
Alergeny | Allergens: 11341712114

MC Cezar | Kanapka z panierowanym tofu | Satata rzymska | Sos kaparowy | Onion rings ‘)
MC Caesar | Breaded tofu sandwich | Romaine lettuce | Caper sauce | Onion rings Nt

Alergeny | Allergens: 113|414

DESER | DESSERT

Cannoli | Stodka ricotta
Cannoli | Sweet ricotta
Alergeny | Allergens: 113 15171811213

w cenie: karafka wody, 1 przystawka/zupa, 1 danie gtéwne, deser
included in the price: a carafe of water, a choice of 1 starter/soup,l main course, dessert

Wykaz alergenéw | Allergen List

1 - Gluten / Gluten | 2 - Skorupiaki / Crustaceans | 3 - Jaja / Eggs | 4 — Ryby / Fish | 5 — Orzechy ziemne /| Peanuts | 6 - Soja / Soy | 7 — Mieko / Milk | 8
- Orzechy [ Nuts | 9 — Seler [ Celery | 10 — Gorczyca [ Mustard | 11 - Sezam [ Sesame | 12 - Siarczyny [ Sulfites | 13 - tubin / Lupin | 14 — Mieczaki |
Molluscs



