CONNECT WITH
YOUR SPIRIT GUIDE

Przystawki

Starters

Krewetki na masle z czosnkiem i biatym winem, swiezym szpinakiem

i domowym pieczywem
Prawns with butter, garlic and white wine, fresh spinach
and homemade bread

45,00 PLN

VEG Ciasto filo w trzech smakach, podane na satacie
z malinowym winegretem
Filo pastry in three flavors, served on a salad
with raspberry vinaigrette

26,00 PLN

Dania glowne
Main courses

Noodle z kurczakiem w sosie hoisin z chrupigcymi warzywami
Noodles with chicken in hoisin sauce and chrispy vegetables

42,00 PLN

Filet z tososia z warzywami spaghetti i aranchini
Salmon with vegetable spaghetti and aranchini

69,00 PLN

Pierogi Domowe

Homemade Dumplings
VEG Pierogi ruskie okraszone smazonga cebula
Potato and cheese dumplings with fried onion

28,00 PLN

Pierogi z miesem okraszone smazonga cebula
Meat dumplings with fried onion
30,00 PLN
VEG Pierogi ze szpinakiem, suszonymi pomidorami i serem feta
Dumplings stuffed with spinach, sun-dried tomatoes and feta
32,00 PLN
VEG Pierogi na stodko z serem, malinami i stodka smietana

Sweet dumplings with cheese, raspberries and sweet cream

26,00 PLN
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LUNCH - DINNER - DESSERT

/upv
S()up§
Zurek z jajkiem, grzybami, biata kiethasa
I pieczywem
Sour rye soup with an egg, mushrooms, white sausage
and bread

25,00 PLN

Zupa tajska z makaronem i kurczakiem/krewetkami
Thai soup with noodles and chicken/shrimps

38,00 PLN

Dania glowne

Main courses

Burger wotowy z boczkiem, cebula,
ogorkiem konserwowym, pomidorem i serem cheddar
Beef burger with bacon, onion, pickled cucumber, tomato

and cheddar cheese

49,00 PLN

Satata Cezar z kurczakiem, plastrami boczku,
grzankami i sosem anchoise
Cezar salad with chicken, slices of bacon, croutons and
anchovy sauce

39,00 PLN

Deserv
Desserts
Krem katalonski
Catalan cream
25,00 PLN
Parfait z malinami
Parfait with raspberries

25,00 PLN
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