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APPETIZERS

Dear Guests, we bake our own bread every day, especially for you.

w 1. Bruschetta (3 pcs.), baked with mozzarella, tomatoes, red onion,
fresh basil, and balsamic sauce

San Juan Blanco/ Spain / white, dry é gQ P
w 2. Focaccia 0 32cm with olive oil, garlic, rosemary, sea salt served with parmesan and garlic yoghurt sauce
Vinho Verde Alianca / Portugal / white, semi-dry é 110 PN
3. Chicken liver mousse with Tennessee whiskey (3 pcs.),
served with red onion confit, peanuts, and pomegranate
h Vinho Verde Alianca / Portugal / white, semi-dry é 1o P
4. Shrimps (6 pcs.) in a herb-butter sauce with garlic and parsley
Nuviana Chardonnay / Spain / white, dry é 10 P
J 5. Shrimps (6 pcs.) in a creamy wine sauce with shallots
Ernst Ludwig Riesling / Germany / white, semi-dry é noPw

6. Tacos (3 pcs.) with shrimps (6 pcs.) in corn tempura,
mixed greens, red onion, sesame seeds, cilantro, and spicy mayo sauce

Vinho Verde Alianca / Portugal / white, semi-dry é 10 v

7. Calamari rings (6 pcs.) in crispy tempura with spicy mayo sauce
Nuviana Chardonnay / Spain / white, dry é 110 PN

8. Three crispy mini burgers with pulled beef, spicy mayo sauce, crispy onion, and jalapeno
Septima Malbec / Argentina / red, dry é 129 PN
9. Potato pancakes (3 pcs.) with baked salmon and avocado, Philadelphia cream cheese,

sesame seeds, and kabayaki sauce MQWI Supreme
Nuviana Chardonnay / Hiszpania / white, dry ﬁ 10

10. Herring in olive oil (130g), served on rye toast with French mustard,
onion, radish, and parsley
Ville de Colmar Gewurztraminer / France / white, semi-dry é 155 P

11. Salmon tartare (100g) with avocado and potato chips, «wow+
fresh cucumber, pickled ginger, and passion fruit sauce  MQW!I Supreme
,.\ Vinho Verde Alianca / Portugal / white, semi-dry é 110 PN
12. Beef tartare (140g) with pickled cucumber, onion, and egg yolk

Las Ninas Ella Carmenere/ Chile / red, dry é 129 PN

13. Beef carpaccio made from marinated beef tenderloin (140g)
with sun-dried tomatoes, capers, arugula, Grana Padano cheese, basil pesto, and balsamic sauce
Chianti Leccioni / Italy / red, dry é 139 PN

- w 14 Oven-baked breadsticks (8 pcs.) with Grana Padano cheese and spicy mayo sauce

PASTAS

w 1.Gnocchi with spinach and sun-dried tomatoes (650g),
garlic, Grana Padano cheese, and a creamy sauce

Vinha Verde Alianca / Portugal / white, semi-dry é 1o P
2. Tagliatelle with beef loin (450g), in creamy sauce with porcini mushrooms, onion and parsley
Septima Malbec / Argentina / red, dry é 98" .

J 3.Thai-style black tagliolini (500g) with besf, chicken, bacan, onion,

habanero pepper, ginger, coconut milk, cilantro, teriyaki sauce,
sweet and sour sauce, bamboo shoots, and peanuts

Cacadu Ridge Cabernet Sauvignon Shiraz / Australia / red, dry é 129 PN

f‘\
4. Tagliatelle with shrimps and cherry tomatoes (450g)
in a creamy sauce with lemongrass and parsley

HAHA Marlborough Sauvignon Blanc / New Zealand / white, dry é 160 PN
5. Tagliatelle with chicken in a creamy truffle sauce (550g) with Grana Padano cheese
Nuviana Chardonnay / Spain / white, dry é 110 P
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SOUPS

w 1. Tomato cream soup (300ml) with Grana Padano cheese 24,90 PN
2. Goulash soup (300ml) served with house-baked bread 25,90 PN
3. Soup of the day (300ml) 25,90 PN

MAIN COURSES
1. Pan fried zander on chanterelle-spinach salsa (240g), 62,90 PN
served with rosemary-roasted potatoes and cherry tomatoes
Haha Sauvignon Blanc Marlborough / New Zealand / white, dry é 160 PN
2.Baked salmon fillet (130g) in a lemon sauce, 62,90 PN
served with mashed potatoes, Romanesco cauliflower, and crispy panko
HAHA Marlborough Sauvignon Blanc / New Zealand / white, dry é 160 PN MQWI Supreme
3. Turkey tenderloin (200g) baked in fig glaze, 62,90 PN

served with a rich roasted sauce, beetroots and a Hasselback potato
Vinho Verde Alianca / Portugal / white, semi-dry é 110”4 7
4. Grilled chicken fillet (280g) baked with mozzarella, roasted tomatoes, 56,90 PN
arugula pesto, mixed greens, and rosemary-roasted potatoes
Ernst Ludwig Riesling / Germany / white, semi-dry é 1norw
5.Chicken breast a la Marsala (350g) baked with tomatoes, mushrooms, onions, 59,90 PN
mozzarella, spicy mayo sauce, served with roasted potatoes and mixed greens
Ernst Ludwig Riesling / Germany / white, semi-dry é norw

6. Chicken liver fried with apple and onion (300g), 52,90 PN
served with mashed potatoes and sour cucumber
Cacadu Ridge Cabernet Sauvignon Shiraz / Australia / red, dry é 129 PN

7. Roast duck legs with apples (2 pcs.), based on our Mom's recipe, 62,90 PN
served with honey and wine-glazed beets, mashed potatoes, and parsley
Cocoon Zinfandel / USA / red, dry é 129 P ‘
8. Pork tenderloin (230g) in a creamy chanterelle sauce, 62,90 P
baked with asparagus and Grana Padano cheese served with fries
Cacadu Ridge Cabernet Sauvignon Shiraz / Australia / red, dry é 129 PN
9. Traditional Polish-style pork chop (310g) with mashed potatoes, parsley oil, 56,90 PN
and a choice of cucumber yogurt salad or white cabbage salad
AR Las Ninas Ella Carmenere/ Chile / red, dry é 129 P
10. Spicy baked pork ribs (450g) in a spicy marinade, 62,90 PN
served with potato salad (leek, apple, bacon, yogurt dressing, and parsley)
e Las Ninas Ella Carmenere/ Chile / red, dry é 129 PN
TSI 11, Beef cheeks (220g) slow-braised with herbs, served with mashed potatoes,
topped with pancetta, parsley, and honey-wine-glazed beets
Las Ninas Ella Carmenere/ Chile / red, dry é 129 P

12. Grilled beef tenderloin steak (180g), served on a hot volcanic stone 129,90 PN
with rosemary-roasted potatoes, grilled vegetables, Tennessee sauce,
pepper-cherry sauce, and garlic butter

Primitivo Marchesi Del Salento / Italy / red, dry é 115 P

62,90 PN

13. Beef burger (180g) with caramelized bacon, red onion, cheddar cheese, 53,90 PN
pickles, tomatoes, arugula, spicy mayo sauce, fries, and ketchup
Cocoon Zinfandel / USA / red, dry é 129 PW
KIDS' MENU
1. Chicken nuggets (3 pcs.), 44490 PN
served with boiled carrots and a choice of
mashed potatoes or fries.

Each meal comes with a toy




SALADS

1. Salad with breaded chicken liver and apples (150g),
served with oranges, mixed greens, and balsamic dressing

Cacadu Ridge Cabernet Sauvignon Shiraz / Australia / red, dry é 129 PN

2. Caesar salad with grilled chicken (110g), romaine lettuce,
cherry tomatoes, bacon, croutons, Caesar dressing, and Grana Padano cheese

Pinot Grigio La di Motte / Italy / white, dry é 125 P

3. Salad with grilled salmon (130g) marinated in soy sauce, served with avocado,
sesame seeds, cherry tomatoes, mixed greens, radish, and orange dressing

Ernst Ludwig Riesling / Germany / white, semi-dry é 110"  MQWI Supreme

4. Salad with shrimp (6 pcs.), mixed greens, avocado, 49,90 P
toasted sesame seeds, mandarins, cherry tomatoes, cilantro, and orange dressing

Ernst Ludwig Riesling / Germany / white, semi-dry é 1o P

5. Salad with roasted goat cheese (140g), 47,90 P
beetroots, arugula, carmelised figs and roasted walnuts

Ernst Ludwig Riesling / Germany / white, semi-dry é 1noPw
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PIZZA — 032cm
w 1.Margherita tomato sauce, mozzarella 36,90 PN
2. Capricciosa tomato sauce, mozzarella, mushrooms, ham 42,90 P
J 3.Pepperoni tomato sauce, mozzarella, Italian spicy Salsiccia salami 42,90 PN
J 4. Diavola tomato sauce, mozzarella, spicy Spianata salami, black olives, garlic, ricotta 42,90 P
5.Carbonara béchamel sauce, mozzarella, pancetta, caramelized onion, Grana Padano cheese 42,90 P
6. Di mare & Salami tomato sauce, mozzarella, spicy salami, shrimp (6 pcs.), tomatoes, parsley, garlic 46,90 PN
W 7.Quattro Formaggi tomato sauce, mozzarella, gorgonzola, camembert, mascarpone 42,90
8. Chorizo tomato sauce, mozzarella, chorizo, mushrooms, red onion, yellow cheese 43,90 PN
9. Parma tomato sauce, mozzarella, Prosciutto di San Daniele, arugula, Grana Padano cheese 43,90 P
10. Truffle truffle paste, mozzarella, mushrooms, gorgonzola, ricotta, Prosciutto di San Daniele 4390 P
J N.Tartufo truffle paste, mozzarella, spicy salami, mascarpone 45,90 ¥
12. Pollo tomato sauce, mozzarella, chicken, pineapple, leek, curry, corn 4390 PN
San Juan Blanco/ Spain / white, dry é gQ Py San Juan Tinto/ Spain / red, dry é gg PN
DESSERTS
1. Créme briilée tart with raspberries (200g) 26,90 P
Bacalhoa Moscatel de Setubal / Portugal / white, sweet é 130 P
2. Budino (180g) caramel pudding with Belgian chocolate and hazelnut praline 24,90 PN
Porto Croft Tawny / Portugal / red, sweet é 120 P
3. Mango cheesecake (220g) with white chocolate and almonds. 25,90 PN
Tokaji Aszu 5 Puttonyos / Hungary / white, sweet é 190 PN 2N
4. Dessert of the day (220g) 26,90 P
5.Meringue cake / Tiramisu (made to order) (22kg) 12 portions/349 PN (11kg) 6 portions/185 P
J Spicy w9 Vegetarian
FRESHLY BAKED BREAD (750g) 17,00 PN

Information about allergens in each dish is available from the waitstaff.
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