
Lunch  Menu
Spring ‘26

Rosol (Traditional Polish Soup)
Kohlrabi dumpling, Quince, Cauliflower
Tartelette, Mackerel, Pickled Rhubarb

Focaccia, “Cebularz” Butter

* Asperges à la Polonaise *

Zeeland Lobster, Golden Beet, Shiso

Kaszotto, Wild Garlic, Sepia 

Pierogi, Potato, Antonius Caviar

* Kamper Lamb, Gołąbek, Green Peas *

Cheese Selection (17 )

Palate Cleanser

* Strawberry, White Chocolate, Brown Butter *

Chocolate Prune, Buckwheat Choux

Vegetarian menu     65

2 moments               55
* 3 moments               65 *

Wine Pairing           45
Non Alcoholic        42

        

LUNCH FORMULA
Example menu

Our lunch menu is inspired by our full menu, 
so you can choose exactly what you’d like to enjoy.

We cook with the seasons, letting fresh local ingredients lead the way.
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