PRZYSTAWKI I SALATKI
APPETIZERS & SALADS

Losos$ gravlax (120 g) 250 g 36 PLN
passiflora / melon / cytrusy

Salmon gravlax (120 g

passion fruit / melon / citrus fruits
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Sledz

ziemniaki / ogérek kiszony [ kawior / czerwona cebula
Herring

potatoes / pickled cucumber / caviar / red onion
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300 g 29 PLN

Salata z turiczykiem 340 g 49 PLN
grillowany turiczyk / salata / grejpfrut / melon / pestki z dyni

Tuna salad

grilled tuna / lettuce / grapefruit / melon / pumpkin seeds
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Salatka Cezar 290 g 44 PLN
filet z kurczaka / salata rzymska / sos Cezar / parmezan / grzanki

Caesar salad

chicken fillet / romaine lettuce / Caesar dressing / parmesan / croutons
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) Miesa wedzone i kiszonki wlasnej produkgji (dla 2 os.) 490 g 65 PLN
e’ schab / karkéwka / boczek / ogdrki / rzodkiewki
Homemade smoked meats and pickles (for 2 people)
pork loin / pork neck / bacon / cucumbers / radishes
K
Tatar 210 g 54 PLN
poledwica wotowa (80 g) / suszone z6ttko / kiszona rzodkiewka
Tartare
beef tenderloin (80 g) / dried egg yolk / pickled radish
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Szarpane zeberka (100 g) 320 g 49 PLN
— kluski na parze / kiszone rzodkiewki / anyz / imbir
Pulled ribs (100 g)
steamed dumplings / pickled radishes / anise / ginger
gols
ZUPY SOUPS
Bulion z pieczonej kaczki 320 g 32 PLN

pierozki z kaczka
Roasted duck broth
duck dumplings
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Zurek
< boczek [ kietbasa / jajko

Sour rye soup

@ bacon / sausage / egg

300 g 28 PLN

[ LR

Krem z marchwi
pomararicza / soliréd

@ Cream of carrot

orange / samphire

280 g 28 PLN

ALERGENY ALLERGENS
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ORZECHY INNE RYBY GLUTEN LUBIN
OTHER NUTS FISH GLUTEN LUPINE

ORZESZKI ZIEMNE
PEANUTS

.
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JAIA SOJA MLEKO SKORUPIAKI MIECZAKI
EGGS SOYBEANS MILK SHELLFISH MOLLUSCS
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GORCZYCA GRZYBY SIARCZYNY SEZAM SELER
MUSTARD SEEDS MUSHROOMS SULPHITES SESAME CELERY

DANIA Z RYBI OWOCOW MORZA
FISH & SEAFOOD

Gladzica (200 g) 420 g 66 PLN
purée z kalafiora i bialej czekolady / soliréd / sos holenderski z kawiorem
Plaice (200 g

cauliflower and white chocolate purée / samphire / hollandaise sauce with caviar
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Nozerce duszone

masto / wino / kolendra

Braised razor clams

butter / wine / coriander
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Krewetki

oliwa / czosnek niedZzwiedzi / chilli
Shrimps

olive oil / wild garlic / chilli
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Szprotki smazone w tempurze
kolendra / dip chrzanowo-cytrynowy
Sprats fried in tempura batter

coriander / horseradish-lemon dip
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250 g 49 PLN

280 g 52 PLN

280 g 34 PLN

DANIA MIESNE MEAT DISHES

Kurcze konfitowane % szt. 550 g 59 PLN
marchew / brokul / pieczone ziemniaki
Confit chicken % pc
carrot / broccoli / roasted potatoes
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Piers z kaczki sous vide (160 g)

et/ jus drobiowy / purée dyniowo-cytrusowe / marchew / wisnie
Sous vide duck breast (160 g)
poultry jus / pumpkin and citrus purée / carrot / cherries

Schabowy (200 g)
et/ s0s tatarski / purée ziemniaczane z trufla / salata / ogérek /
biata rzodkiew / oliwa
Pork cutlet (200 g)
tartar sauce / truffle potato purée / lettuce / cucumber /
white radish / olive oil
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@ Swieca wolowa sous vide (160 g)
sos demi-glace / skorzonera pieczona / kurki / groszek cukrowy
Sous vide beef tenderloin (160 g)
iiemi—glace sauce / roasted salsify / chanterelle mushrooms / sugar snap peas
¢
Stek z poledwicy wolowej (200 g)
sos demi-glace / purée z czarnej fasoli i selera / mini brokut
Beef tenderloin steak (200 g)

demi-glace / black bean and celeriac purée / mini broccoli
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400 g 67 PLN

360 g 58 PLN

400 g 69 PLN

450 g 135 PLN

DANIA WEGETARIANSKIE
VEGETARIAN DISHES

Hummus
rzodkiewka / buraki / salata
Hummus

@ radish / beets / lettuce
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230 g 25 PLN

Salata z serem halloumi / wegariskim
salata [ grejpfrut / melon / pestki z dyni
@ Halloumi / vegan cheese salad
@ l_etguce/grapefruit/melon / pumpkin seeds
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340 g 44 PLN

Ragout z boczniaka 390 g 42 PLN
fasolka szparagowa / dynia pieczona /
rzodkiew marynowana / sezam
Opyster mushroom ragout

green beans / roasted pumpkin / pickled radish / sesame
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Spaghetti Aglio e Olio z parmezanem z nerkowca
Spaghetti Aglio e Olio with cashew parmesan
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@ Makaron z dynig
©

350 g 42 PLN

350 g 46 PLN
mleczko kokosowe [ pomararicza / szpinak

Pasta with pumpkin

coconut milk / orange / spinach
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DESERY DESSERTS

Beza migdalowa 150 g 32 PLN
curd z mascarpone i passiflory / owoce
Almond meringue

mascarpone and passion fruit curd / fruits
SLNSY 305

Suflet czekoladowy

sorbet truskawkowy / sezamki
Chocolate soufflé

strawberry sorbet / sesame brittle
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180 g 32 PLN

Biszkopt malinowy z karmelowym kremem 150 g 32 PLN
rubinowa czekolada / owoce
Raspberry sponge cake with caramel cream

ruby chocolate / fruits
ST Pl B

LEGENDA KEY

0

danie sezonowe
seasonal dish

danie regionalne
regional dish

danie wegetarianskie
vegetarian dish

danie najkorzystniejsze
dla organizmu
healthy dish

danie vegan
vegan dish

dish available 24/7

danie dostepne 24/7



NAPOJE BEZALKOHOLOWE
NON-ALCOHOLIC BEVERAGES

Cartili. Cetili W Sprife KIl\'{gll.EY

Red Bull

R . :
Woda Mineralna / Mineral water

Karafka wody / Carafe of water
Soki owocowe | Fruit juices

Sok ze swiezych pomaraniczy i grejpfrutéw /
Fresh orange and grapefruit juice

Espresso

Podwdjne espresso [ Double espresso
Americano

Cappuccino

Latte macchiato

Flat white

Herbata czarna / Black tea

Herbata owocowa / Fruit tea
Herbata ziotowa | Herbal tea

Herbata zimowa | Winter tea

DRINKS

25 CL /14 PLN
25 CL /30 PLN
30 CL/12 PLN
100 CL /25 PLN
25CL/15PLN

25 CL/30 PLN

3CL/14 PLN

6 CL/18 PLN
12 CL /16 PLN
15 CL /17 PLN
24 CL /17 PLN
15 CL /20 PLN
20 CL/16 PLN
20 CL /16 PLN
20 CL /16 PLN

20 CL /22 PLN

MERCURE

HOTEL

LUBLIN CENTRUM

NAPOJE ALKOHOLOWE
ALCOHOLIC BEVERAGES

Piwo Perla [ Perta beer alc. 6% 50 CL /17 PLN

Piwo Perla [ Perta beer alc. 6% 30 CL /15 PLN

Piwo Perla butelka / Perta bottled beer alc. 6% 50 CL /17 PLN

Piwo pszeniczne [ Wheat beer alc. 5,2% 50 CL /25 PLN

Piwo rzemieslnicze | Craft beer ale. 5%/5,5% 50 CL/25PLN
Cydr Lubelski / Lubelski Cider alc. 4,5% 40 CL /15 PLN
Piwo bezalkoholowe | Alcohol free beer alc.0% 50 CL /17 PLN
Wédka Chtopska Pedzona 4CL /20 PLN

(Szarlotka alc. 32% , Wisnia alc. 28% , Czarny Bez alc. 32% , Bimber alc. 43% )
Chlopska Pedzona vodka (Apple pie, Cherry, Elderberry, Moonshine)
Chlopska Pedzona Przepalanka alc. 28% 4CL/20PLN
Chlopska Pedzona Przepalanka vodka

Wddka Ostoya [ Ostoya vodka ale. 40% 4 CL/23PLN 50 CL/140 PLN

Wédka Baltic / Baltic vodka alc. 40% 4CL/23PLN 50CL/140 PLN
Wddka Chopin / Chopin vodka alc. 40% 4CL / 35PLN

Wédka Zubréwka [ Bison Grass vodka ale. 37,5% 4CL / 20PLN

NALEWKA
JWISNIEWSKI”
JWISNIEWSKI”
CHERRY
LIQUEUR

4 CL 25 PLN
/0 CL 270 PLN

The Macallan 12YO alc. 40% 4CL/48 PLN

Bushmills Single Malt 10YO alc. 40% 4CL/38PLN

Bushmills Black Bush alc.40% 4CL/33PLN 70CL/330PLN

Highland Park 12YO alc. 40% 4CL/33PLN
Nikka Days alc. 40% 4 CL /38 PLN
Bottega Limoncino alc.30% 4CL/22PLN
Buffalo Trace alc. 40% 4CL/30PLN

Jack Daniel’s alc.40% 4CL/27PLN 70CL/270PLN

Whitley Neill Distiler’s Cut alc.43% 4CL/27PLN
Whitley Neill Rhubarb & Ginger Gin alc. 40% 4 CL/27 PLN
Planteray 3 Stars Rum alc. 41,2% 4 CL /27 PLN
Planteray Original Dark Rum alc. 40% 4CL/27 PLN
Jose Cuervo Silver, Reposado alc. 38% 4CL/27 PLN
Campari alc. 25% 4CL/18 PLN
Martini alc. 14,4% 10 CL/25PLN
Jagermeister alc. 35% 4CL/25PLN
Baileys alc. 17% 4CL/25PLN
Hennessy VSOP alc. 40% 4CL/48 PLN
Dictador ale. 40% 4CL/35PLN

37,5 CL/179 PLN

Champagne Brut Jacquart ale. 12,5%




