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DANIA PIERWSZE

Tatar
z szalotkg, ogdrkiem kiszonym, emulsjq z chleba zytniego i mfodymi satatami

Pierozki
l(ClpUStQ, gI’Zyb\/, tJfUSZCZ zZ sezonowomego sera

Zupa cebulowa
bulion migsny, ocet winny, grzanki z serem, kawa, tymianek

Ser kozi z suszonymi kwiatami
chlebek z fermentowanych ziemniakéw, pytek pszczeli, jagody

DANIA DRUGIE

Perliczka
pier$ pieczona na kosci, nézka z grilla, sos z pieczonych skrzydetek z
koniakiem i marchewka z emulsji z kwiatéw dzikiego bzu

Swinka karmiona jabtkami
schab sezonowany na sucho przez 30 dni, sos miesny z wedzong stoning,
boréwkq brusznicq, sosnq i |<c1pustct kiszona z koperkiem

Pstrag

gotowany por, sos maslany, olej z fermentowanej skérki yuzu

Pierogi z dojrzewajch vvoJfowinq
emulsja Cafe de Paris | kardamon

Kopytka

pigwa, ricotta owcza, palone masfo, tymianek, szafran

DODATKI

Frytki z ziemniaka Bella Rosa
sos ailloli z ziemniakiem

Mtode sataty

jcbu(o, karmelizowane orzechy |Qs|<owe, |<efir, oliwa mietowa

Gruszka
kompensowana z sokiem z winogron, wedzona stonina z Mangalicy

DESERY

Dynia
krem z dyni i biatej czekolady, rokitnik, lody z pestek dyni

Sernik z sianem
z serem dojrzewajqgcym i syropem z Johannitera

Selekcja seréw Nizio Naturals
konfitura z zielonych pomidoréw, pigwowiec

42 7t

41 7

39 74

35 7

95 7t
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62 7t

49 74

42 7t

19 zt

19 7t

19 74

25 zt

29 74

45 zt



STARTERS

Beef tartare
with shallots, lacto fermented cucumber, rye bread emulsion and lettuces

Dump|ings
cabbage, mushrooms, fat form seasoned cheese

Onion soup
meat broth, vinegar, croutnos with cheese, coffes, thyme

Goat cheese with dried flowers
bread made from fermented potatoes, bee po||en, berries

MAIN COURSES

Guinea fowl

roasted breast on the bone, grilled leg, cognac sauce with roasted winglets,
carrot with wild elderflower emulsion

Apple-fed pig
meat sauce with smoked bacon, |ingonberry, forest mushrooms, |ingonberry,
pine and fermented cctbbqge with dill

Trout
with cooked fennel, butter sauce and yuzu fermented peel oil

Dumplings with dry-aging beef

Cafe de Paris butter emulsion with cardamom

Kopytka dump|ings

quince, sheep ricotta, brown butter, thyme

SIDE DISHES

Bella Rosa potato fries
aioli sauce with potato

Young lettuce
apple, caramelized hazelnuts, kefir, mint oil

Pear
compensated with grape juice and smoked bacon Mangalica

DESSERTS
Pumpkin

white chocolate and pumpkin cream, sea buckthorn, pumpkin seed ice cream

Cheesecake with hay
aged cheese and Johanniter syrup

Cheese selection
green tomatoes jam, quince
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