
Served with one side of your choice

Catch of the Day	                price of the day	

(available from Tuesday to Saturday)	

Skate Wing	 160 g	     110
salsa romesco

Poached Atlantic Haddock	 160 g	     120
black garlic butter sauce

Dover Sole Véronique	 300 g	     210
salt baked grapes, almond milk, vermouth

Rock Lobster Tail	 260 g	      340
Iberico Extra Old sauce

Poularde Chicken Roasted on the Bone	    	      110
Chasseur sauce

Free Range Irish Lamb Rump	 300 g   	      165
green chermoula, spiced rub

20 Days Dry Aged Beef Fillet	  280 g   	        230
peppercorn or Café de Paris sauce

"Złotnicki" Pork Belly	 230 g   	       105
sorghum, Warsaw IPA glaze

Europejski Burger   	 250 g   	      73 
Black Angus steak haché, free-range bacon, burnt shallots, 
Polish Gouda, sour cucumbers, brioche bun

Extra to your meat:
 

foie gras		     +40
Italian black truffle     	     	         +45 

	 	

Antonius Oscietra Caviar 6* 	 50 g	 490	
classic condiments, crumpets, crème fraîche	
			 
Irish Oysters Supreme no. 2	 1/2 dozen   	 95
lemon, pickled shallots, our tabasco

Maple Smoked Wild Salmon  	 70 g	 65	
horseradish cultured cream, rye	

Aged Steak Tartare	    	 56
corned beef heart, sourdough brioche
add 5 gr Antonius 6* Siberian caviar	                                          +42        

Roasted Organic Plum Tomatoes	    	 40
ricotta fresh and salted, cold press olive oil, polenta cracker

Seasonal Leaves		  39
radishes, aged walnut vinaigrette

Artichoke Barigoule	    	 54
artichoke confit, sour carrot, pearl onion, house guanciale

Fresh Linguine	    	 43
truffles, chives, Emilgrana cheese

	
	

Cold Hazelnut Cream	    	 46
figs, wild arugula, fig leaf dressing

Lobster Bisque	    	 57
Atlantic lobster meat, Espelette pepper, chives

Organic Red Radish	
young potato, fleur de sel

	
Roasted Baby Cauliflower 
vadouvan, quinoa, lemon meat

Asparagus	
whey, lovage

Grilled Vegetables 	
garlic, spring herbs

Pomme Purée
burnt butter, young onion

French Fries	
roasted tomato ketchup

Opera	                                   24
70% dark chocolate, coffee, earl grey

Vittelote Potato Ice Cream	                                   20
blackcurrant capars, coarse wheat brewers yeast biscuit

Pain Perdu	                                   22
brioche, wild strawberry, local yoghurt	

Poached Peach	                                24
vanilla clotted cream, macadamia

Continental Cheese Platter	                                   65	
preservers and crackers

All prices are in PLN, applicable of government taxes.
Some of our menu items contain allergens. Kindly speak to a member of our team. 
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Any extra side +32
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