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PLATES TO SHARE

local bread from ' Piekarnia Pastel' - 12,-
butter - vegan butter

salmon tartare - 38, -

lemon mayo - roasted chilli - brick pastry
rosti - 36,-

chanterelles - hollandaise sauce

yellow string beans - 38, -

cashew curd cheese - pangratatto - lovage oil
corn - 36,-

grilled pepper - sobrasada iberico - bonne marrow butter
dumpling with chanterelles - 41,-
chanterelles - cottage cheese - brown butter
gzik - 36,-

baked potato - semi- pickled cucumber

black garlic- roasted yeast

beef tartare- 48, -

parmesan chips- asian twist - egg yolk - bread
fried cheese - 34,-

tartare sauce - fries

WINE SNACKS

olives - 18,-

french cheese selection - 43,- (120g)
homemade jam

MAIN COURSES

potato dumplings- 57,-

broad beans- pistachios - straciatella- tomato
strawberries

guinea fowl - 79 ,-

pepper - couscous - chorizo - apricot - jus

romaine lettuce- 56,-

salmon - green peas - egg yolk - vinaigrette

duck- 78, -

apricot - apple - gooseberry - yeast dumplings - jus
de volaille - 56,-

asian cucumber salad - mashed potatoes
redfish- 85,-

buerre blanc - remoulade - fennel - celery

beef cheeks - 79,-

polenta - white asparagus - sunflower seeds - thyme
lamb chump steak - 119, -

chanterelles - confit potatoes - demi glace

DESSERTS

crépes suzette - 33,-

homemade ice cream - 33,-
mascarpone -elderflower - crumble
cream puff - 32,-

sea buckthron - brown butter

KIDS MENU
chicken strips - 34, -

for groups of 10 people or more we add a tip of 10% to the bill

please ask us about vegan - gluten-free | if you have any allergies, please let us know

bernard.bistrowino



