EXAMPLE MENU

We cook with the seasons, letting local ingredients lead the way.
Our kitchen is built on the traditions our chef grew up with, serving
up the comforting flavours of Polish cuisine.

Dinner Menu
October ‘26

Rosot (Polish chicken soup)
Kohlrabi dumpling, Grey Shrimps
Ox tail, Horseradish

Focaccia, “Cebularz” Butter
Hamachi, Mussels, Popcorn, Fermented Cucumber
Scallop, Bell Pepper, Black Eyed Beans
Smoked Eel, Pyza, Champignons
* Antonius Caviar, Pierogi, Beurre Blanc *
Venison, Pomme Mousseline, Bordelaise Sauce
Cheese Selection (18)
Palate Cleanser
Apple Pie, Cinnamon, Fig Leaf

Krowka, Palmier, Mom's cake

Vegetarian menu 98
Menu 98
* Full Menu 109
Wine Pairing 50/65

Non Alcoholic 45
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