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PRZYSTAWKI | STARTERS

TATAR | BEEF TARTARE

CEVICHE ,,ZIELENICA” | CEVICHE ,ZIELENICA”
TATAR WEGANSKI | VEGAN TARTARE

MALZE SW. JAKUBA | SCALLOPS

ZUPY | SOUPS
BULION | BROTH
RYBNA | FISH SOUP
KREM | CREAM SOUP

DANIA GLOWNE | MAIN COURSES
KACZKA | DUCK

JAGNIECINA | LAMB

STEK WOLOWY | BEEF STEAK
PERLICZKA | GUINEA FOWL

PSTRAG | TROUT

JESIOTR | STURGEON

MAKARON | PASTA

STEK WEGANSKI | VEGAN STEAK
SALATKA Z WEDZONYM LOSOSIEM MOWI
SALAD WITH SMOKED MOWI SALMON
SALATKA WEGANSKA | VEGAN SALAD

DESERY | DESSERTS

SERNIK ,,BASKIJISKI” | "BASQUE" CHEESECAKE
MIODOWNIK | HONEY CAKE

BROWNIE

SERY ,,FRONTIER” | "FRONTIER" CHEESES

GLUTEN

SKORUPIAKI | SHELLFISH

JAJA | EGGS
RYBY | FISH

ORZESZKI ZIEMNE | PEANUTS

SOJA | soYy

MLEKO | MILK

ORZECHY | NUTS

SELER | CELERY

GORCZYCA | MUSTARD

NASIONA SEZAMU | SESAME SEEDS

DWUTLENEK SIARKI | SULFUR DIOXIDE

LUBIN | LUPIN

MIECZAKI | MOLLUSCS

—— PRZYSTAWKI | STARTERS

ZUPY | SOUPS

DANIA GLOWNE | MAIN COURSES

TATAR | BEEF TARTARE
POLEDWICA | CHIMICHURRY | KURKA | GORCZYCA

CEVICHE ,,ZIELENICA” | CEVICHE ,ZIELENICA"
PSTRAG | LIMONKA | CHILLI | SZALOTKA | IKRA WEDZONA
TROUT | LIME | CHILI | SHALLOT | SMOKED ROE

TATAR WEGANSKI | VEGAN TARTARE

MALZE SW. JAKUBA | SCALLOPS

BULION | BROTH

BEEF AND CHICKEN BROTH | RAVIOLI | LOVAGE OIL | CARROT

RYBNA | FISH SOUP

KREM | CREAM SOUP

KACZKA | DUCK
FILET | KOPYTKA Z PARMEZANEM | BURAK PIECZONY | PORTO

JAGNIECINA | LAMB

COMBER Z KOSTKA | PUREE ZIEMNIACZANE | KALAFIOR PALONY
MUSZTARDA | SOS Z PORTEREM Z MIETA

MUSTARD | PORTER-MINT SAUCE

STEK WOLOWY | BEEF STEAK

PERLICZKA | GUINEA FOWL

69 PLN
90 g/100 g
TENDERLOIN | CHIMICHURRY | CHANTERELLE MUSHROOM | MUSTARD
58 PLN
90g/80g
48 PLN
BURAK PIECZONY | OLIWA CHRZANOWA | SMAZONA RUKOLA | SALATA 909/90g
ROASTED BEETROOT | HORSERADISH OIL | FRIED ARUGULA | LETTUCE
72 PLN
SMAZONE PRZEGRZEBKI | PUREE KALAFIOROWE | OLIWA ZIELONA | KAWIOR Z PSTRAGA 709/70 g
SEARED SCALLOPS | CAULIFLOWER PUREE | GREEN OIL | TROUT CAVIAR
34 PLN
BULION WOLOWO-DROBIOWY | RAVIOLI | OLIWA LUBCZYKOWA | MARCHEW 250 ml
36 PLN
SANDACZ MARYNOWANY | SWIEZA KOLENDRA | KOPER WLOSKI | CYTRYNA | KAWIOR ANTONIUS 250 ml
MARINATED ZANDER | FRESH CORIANDER | FENNEL | LEMON | ANTONIUS CAVIAR
32 PLN
BOTWINA | CHILLI | ORZESZKI PINIOWE | PALONY MLODY ZIEMNIAK 250 ml
YOUNG BEET GREENS | CHILI | PINE NUTS | ROASTED NEW POTATO
99 PLN
2009/250 g
DUCK BREAST | PARMESAN DUMPLINGS | ROASTED BEETROOT | PORT WINE SAUCE
152 PLN
200 g/250 g
LAMB SADDLE ON THE BONE | MASHED POTATOES | ROASTED CAULIFLOWER
170 PLN
POLEDWICA WOLOWA | PUREE SELEROWE Z CZARNA TRUFLA | MINI WARZYWA 2009/150 9
BEEF TENDERLOIN | CELERIAC PUREE WITH BLACK TRUFFLE | BABY VEGETABLES
88 PLN
150 g/150 g

SUPREME Z PERLICY | TRUFLA | PALONY ZIEMNIAK | BROKUL | VELUT
GUINEA FOWL SUPREME | TRUFFLE | ROASTED POTATO | BROCCOLI | VELOUTE



PSTRAG | TROUT 106 PLN
FILET Z PSTRAG | PLACEK Z CZARNEJ SOCZEWICY | SOS RAKOWY | WEDZONY KAWIOR ,ZIELENICA” 150 g/150 g
TROUT FILLET | BLACK LENTIL PANCAKE | CRAYFISH SAUCE | SMOKED ROE "ZIELENICA"

JESIOTR | STURGEON 120 PLN
FILET Z JESIOTRA | POLENTA KOPERKOWA | BROKUL | SOS BER BLANC 150971509
OLIWA KOPROWA | KAWIOR ANTONIUS

STURGEON FILLET | DILL POLENTA | BROCCOLI | BEURRE BLANC

DILL OIL | ANTONIUS CAVIAR

MAKARON | PASTA 72 PLN
TAGLIATELLE | POMIDOR | MOZZARELLA | ORZESZKI PINIOWE | CHIMICHURRY 3509
TAGLIATELLE | TOMATO | MOZZARELLA | PINE NUTS | CHIMICHURRY

STEK WEGANSKI | VEGAN STEAK 58 PLN
BATAT | CURRY | PUREE KALAFIOROWE | OLIWA PAPRYKOWA 3509
SWEET POTATO | CURRY | CAULIFLOWER PUREE | CHILI OIL

SALATKA Z WEDZONYM LOSOSIEM MOWI 72 PLN
SALAD WITH SMOKED MOW!I| SALMON 10972009
SALATA | POMIDOR KONFITOWANY | OGOREK PIKLOWANY | SLONECZNIK
WINEGRET CYTRYNOWY | SZPARAGI
LETTUCE | CONFIT TOMATO | PICKLED CUCUMBER | SUNFLOWER SEEDS
LEMON VINAIGRETTE | ASPARAGUS
SALATKA WEGANSKA | VEGAN SALAD 58 PLN
RUKOLA | PIECZONA GRUSZKA | ORZECH WLOSKI | OCET BALSAMICZNY Z MALINA 1209/300 g
POMIDOR KOKTAILOWY | MARYNOWANY SER WEGE | PIKLOWANA CZERWONA CEBULA
ARUGULA | ROASTED PEAR | WALNUTS | RASPBERRY BALSAMIC VINEGAR
CHERRY TOMATO | MARINATED VEGAN CHEESE | PICKLED RED ONION

DESERY | DESSERTS
SERNIK ,,BASKIJSKI” | "BASQUE" CHEESECAKE 35 PLN
MALINA | TWAROG | WANILIA 2009
RASPBERRY | CURD CHEESE | VANILLA
MIODOWNIK | HONEY CAKE 33 PLN
BUDYN | ORZECH | KREM 2009
CUSTARD | NUTS | CREAM
BROWNIE 35 PLN
CZEKOLADA | ORZECH WLOSKI | MALINA | PTYS Z KREMEM 2009
CHOCOLATE | WALNUTS | RASPBERRY | CREAM PUFF
SERY ,,FRONTIER” | "FRONTIER" CHEESES 105 PLN
SER | MIOD | CHUTNEY POMIDOROWE | GRZANKA ZYTNIA 2109/150g

CHEESE | HONEY | TOMATO CHUTNEY | RYE TOAST

OSTRYGA NA PIKANTNO NA LODZIE | SPICY OYSTER ON ICE

KAWIOR ANTONIUS | ANTONIUS CAVIAR
BLINA | ZIELONA OLIWA | GROSZEK WASATY
BLINI | GREEN OIL | PEA SHOOTS

RAVIOLI WOLOWE | BEEF RAVIOLI
PASTA | OGON WOLOWY | REDUKCIJA PORTO | MUSZTARDOWIEC
FRESH PASTA | OXTAIL | PORT WINE REDUCTION | MUSTARD GREENS

RYBNA | FISH SOUP
WYWAR RYBNY | SANDACZ MARYNOWANY | OLIWA KOPERKOWA | RZODKIEW | IKRA PSTRAGA
FISH BROTH | MARINATED ZANDER | DILL OIL | RADISH | TROUT ROE

POLEDWICA WOLOWA | BEEF TENDERLOIN
PUREE Z KALAFIORA | MARCHEW | PORTO
CAULIFLOWER PUREE | CARROT | PORT WINE

JESIOTR | STURGEON
SMAZONY JESIOTR | PUREE Z KOPRU WLOSKIEGO | CHIPS ZE SKORY | KAWIOR | OLIWA
PAN-SEARED STURGEON | FENNEL PUREE | CRISPY SKIN | CAVIAR | INFUSED OIL

SERY ,,FRONTIER"” | "FRONTIER" CHEESES
CHUTNEY POMIDOROWY | MIOD | CHLEB ZYTNI
TOMATO CHUTNEY | HONEY | RYE BREAD



