LUNCH MENU
Poniedziatek/Monday

25 7t

ZUPA / SOUP

Krem z dyni /Pumpkin soup

DANIE GEOWNE / MAIN COURSE

Grillowana piers z kurczaka na puree ziemniaczanym z mixem $wiezych
warzyw

Grilled chicken breast on mashed potato with a mix of fresh vegetables
lub/or

Penne z grillowanymi warzywami w sosie Smietanowo-curry

Penne with grilled vegetables in cream-curry sauce



Wtorek/ Tuesday

25 zt

ZUPA / SOUP

Zupa ogoérkowa na ogdérkach z Podlasia
Soup of pickled cucumbers

DANIE GEOWNE / MAIN COURSE

Wotowe Burgery z frytkami
Beef Burgers with fries

lub / or
Placki z cukinii polane pikantnym sosem pomidorowym/
Zucchini pancakes topped with a spicy tomato sauce



Sroda/Wednesday

25 zt

ZUPA / SOUP

Zupa krem z pomidoréw
Tomato cream soup

DANIE GEOWNE / MAIN COURSE

Zebro w glazurze miodowo-ziotowej z pieczonym ziemniakiem i kiszonym
ogorkiem z Podlasia

Rib in honey-herb glaze with baked potato and pickled cucumber
lub/or

Risotto z borowikami na biatym winie
Risotto with porcini mushrooms on white wine



Czwartek/ Thursday

25 zt

ZUPA / SOUP

Kwasnica na zebrze wedzonym
Soup with sauerkraut on smoked ribs

DANIE GEOWNE / MAIN COURSE

Stek z rostbefu na ziemniaczanej satatce
Roast beef steak on potato salad

lub/or

Baktazan faszerowany kaszg bulgur i warzywami
Eggplant stuffed bulgur groats and vegetables



Pigtek/Friday

25 zt

ZUPA / SOUP

Zupa jesienna
Autumn soup

DANIE GEOWNE / MAIN COURSE

Gulasz wieprzowy z kaszg gryczang i buraczkami
Pork stew with buckwheat and beetroot

lub/or

Sola w sosie cytrynowym, ryz jasminowy i warzywa
Fish in lemon sauce, jasmine rice and vegetables



