
TO START

Sourdough bread, salted brown butter, rapeseed oil 70 g | 120g (1, 7)

APPETIZERS

Oysters 1%0g/300g (7, 12, 14)  

natural with lemon | pickled dill stems in elderflower vinegar | buttermilk with horseradish

Potato dumplings, smoked eel, Parmentier, pork cracklings 240g (1, 3, 4, 7, ()

Smoked salmon, pickled beetroot, fresh herbs 140g (4, 12) 

Beef tartare, caramelized onion, garlic, crunchy sunchokes 130g (1, 7)

Grilled baby gem, pickled walnuts, pistachio aioli 210g (), 10, 12) VV

Green leaves, carrots, pea purée, crispy chicken skin 140g (7, 10, 12)

Fiskesuppe 
Norwegian fish soup - cod, salmon, prawns, mussels, fresh dill 260g (2, 4, 7, (, 14)

MAIN DISHES

Wiener Schnitzel, butter sauce, capers, anchovies 210g (1, 3, 4, 7)

Pan-fried fillet of salmon, carrots with calamansi, fish sauce with juniper 2)0g (4, 7, (, 12)

Monkfish, citrus glaze, chestnut and celery puree, curly kale 1)0g  (4, 7, (, 12)

Grilled beef entrecote, caramelized shallots 300g (1, 7, ()

Corn croquette, wild broccoli, sunflower seeds 270g (1, 3, 6, 7, 12) V

SIDE DISHES

Pickled pumpkin, smoked quark, elderflower 120g (7, )) 

Mushrooms, spinach, horseradish, nasturtium (0g (7) 

Pan-fried potatoes, shallots, chive 120g (7) 

Seasonal green vegetables 70g (7, )) 

DESSERTS

Honey cake, pecan nuts, sour cream ice cream 130g (1, 3, 7)

Brunost cheesecake with white chocolate, raspberry sorbet 140g (1, 3, 7)

Caramelized roasted rye custard, plums, perilla 110g (3, 7, 12) V
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V – vegetarian dish VV – vegan dish

ALLERGEN LIST: 
1. Gluten 2. Crustaceans 3. Eggs 4. Fish %. Peanuts 6. Soybeans 7. Milk ). Tree nuts (. Celery 
10. Mustard seeds 11. Sesame seeds 12. Sulphur dioxide 13. Lupin 14. Mollusc

A 10% service charge will be added to the bill. All prices are in Polish Zloty and include VAT. 
If you have any food allergies, please inform our waiting staff while ordering.


