PLATES TO SHARE
bread - 11,-

butter -vegan butter
humus - 31,-
B sweet potato - pumpkin - smoked cottage cheese -kale chips - bread
brussels- 33,-
miso- garlic - roasted chilli - panko - sunflower seeds - parsley
MENU beef tartare - 43,-
crispy parmesan - ginger olive - egg yolk - mustard seeds - sunflower seeds - sesame - bread
parsley root - 31,-
smoked cottage cheese - creme fraiche - thyme - chimichurri
gratin- 38,-
truffle mousse - boletus - mushroom sauce - parmesan
dumplings with boletus - 37,-
boletus - cottage cheese - brown butter - cream
bacon - 44,-
topinambour - coconut - horseradish - kimchi - anise
our fried cheese - 33,-
tartare sauce - potato sticks

MAIN COURSES
our de volaille - 49,-

korean style carrot - asian twist - potato puree

duck- 67,-

apple-bison grass - figs - redcurrant - mashed potato cookies
raviolo - 48,-

chorizo-nduja -kimchi- mozzarella- egg yolk - parmesan
pumpkin - 44,-

orange - cinnamon oil - chocolate - miso onion

potato fritters - 56,-

beef - gorgonzola - truffle - dried tomato- cream- spinach
nicoisse seasonal salad - 51,-

tuna- cauliflower - potato - parsley- cheese by Serotoniny - egg - pumpkin vinaigrette
guinea hen- 76,-

cauliflower - chestnut -vanilla - orange - pumpkin - jus

sea bream - 71,-

cavier sauce- padrones - potato crisp

beef medallions -119,-

boletus - sweet potatoes - pumpkin -chimichurri - jus

SOUP
krupnik - 33,-

mushrooms -duck - carrot - potato- lovage

KIDS MENU
chicken strips - 33, -
chips - salad

DESSERTS
our cake - 28, -

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

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

I bernard.bistrowino



