
Lunch  Menu  Spring ‘26

Polish Borscht, Brown Butter

Seasonal Inspirations

Focaccia, Yeast Butter

  
Żurek, Wild Garlic Capers, Potato Mousseline

* Pierogi, Vin Jaune, Winter Truffle *

Guinea Fowl, Vermouth, Parsnip, Morels 

Smoked Apple Infusion, Basil Oil

Karpatka, Rhubarb, Angelica Root

Chocolate Prune, Faworki

3 moments                              65

Wine Pairing                          35
Non Alcoholic                       42

 Supplement Cheese          10/15

        

 EXAMPLE MENU

The menu based on local and seasonal products, depending on the
ingredients we receive from our local suppliers.


