
 
 

Starters: 

 

Artisan bread, whipped butter, smoked Maldon salt 14 pln 

Beef tartare, pickled mushrooms, chive mayonnaise 55 pln 

Shrimps, sea asparagus, prosecco, butter, sriracha 54 pln 

Pickled beetroot, goat cheese, pomegranate, crispy rice, rosemary powder 39 pln 

Turkey liver, brioche, grey reinette apple, cranberries, cream 39 pln 

 

Soups: 

 

Free-range chicken and beef broth, noodles, lovage 29 pln 

Soup of the day 

Grill: 

 

Dry-aged beef tenderloin 58 pln / 100 g 

Dry-aged ribeye steak 47 pln / 100 g 

Beef burger (200 g), house sauce, bacon, cheddar, vegetables, brioche bun 57 pln 

 

Main Courses: 

 

Breaded pork cutlet, potato purée, pickled cucumber salad 58 pln 

Slow-roasted pork ribs, BBQ sauce, buckwheat popcorn, chives 65 pln 

Duck leg, gnocchi, beetroot, cranberry-ginger sauce 68 pln 

Salmon, potato purée, pak choi, horseradish beurre blanc, mussels, wakame powder 79 pln 

Tagliatelle, beef tenderloin, chili, sun-dried tomato, demi-glace, rocket, parmesan 62 pln 

Gnocchi, king oyster mushroom, mushroom sauce, Chioggia beetroot, truJle oil, lamb’s lettuce, 

parmesan 49 pln 



 
 

Sides: 

 

Really Crispy fries, chive aioli 19 pln 

Potato purée, browned butter, dill 24 pln 

Gnocchi, labneh, olive oil, ’nduja, pumpkin seeds 28 pln  

Mixed salad leaves, Chioggia beetroot, daikon, sea-buckthorn dressing 24 pln  

Grilled vegetables, Greek yogurt, za’atar 24 pln 

Pickles and ferments (sour cucumber, pickled beetroot, kimchi, daikon radish)21 pln 

 

Sauces: 

 

Chive aioli 8 pln 

Chipotle mayonnaise 8 pln 

Pepper demi-glace 8 pln 

 

Desserts: 

 

Cheesecake on a brownie base, orange 32 pln 

Apple pie, black sesame ice cream 32 pln 

 

Kids: 

 

Mini beef burger, lettuce, tomato, pickled cucumber 33 pln 

Chicken fillet, fries, carrot and apple salad 29 pln 

Cod, potato purée, buttered peas 29 pln 

Potato dumplings, butter, breadcrumbs 26 pln 

 

 

A service charge of 12.5% is added for groups of 4 or more guests 12,5 % 


