Snacks

Bread & Butter 12
Grilled Padron peppers 16
Olives with garlic and herbs 17
“Metka”/Polish style minced beef/ with grilled bread 18
Marinated artichokes with parmesan 22
Gorgonzola dolce with cherries / France, aged cheese / 25
Bresaola della Valtellina / Italy, aged beef 50g/ 28
Appetizers

Polish sour wheat soup with homemade sausage and egg 33

Fish croquettes with Coppa di Parma 29
Homemade black pudding with figs chutney 31
Grilled Patagonian squid with Ramiro pepper 32
Roasted bone marrow with kimchi salsa/ 20 min. / 36
Green asparagus with Cotto ham and mozzarella 39

Foie Gras parfait with brioche and apricots 45
Butchery beef tartare with horseradish 51
Pan-fried Foie Gras with apple 55
Chef Special

Butchery cheeseburger 48

Beef sausage with kimchi and peppercorn sauce 49

Cod Skrei with Paccheri pasta and vongole 89
Grill

Iberico pork rack bone/ Spain, Pata Negra/ 49/100g
Flat Iron steak / USA Prime, Black Angus dry aged for 30 days / 65/1008g
New York stek / USA Prime, Black Angus dry aged for 60 days / 79/100g
Rib Eye steak / Poland dry aged for 30 days / 59/100g
Rib Eye stek / USA Prime, Black Angus dry aged for 60 days / 109/100g
Beef fillet / Poland dry aged for 30 days / 59/100g
Porterhouse steak / Poland dry aged for 21 days / 55/1008
Sides

Grilled vegetables 19
Butter lettuce salad with cream 20
Kimchi 20
Creamy mushed potatoes 20
Butchery hand cut chips 21
Sauces

Peppercorn /Bearnaise / / Chimichurri / Gorgonzola 8

Dla stolikéw od 5 0sé6b doliczamy 12,5% serwisu. / Tables from 5 people 12.5% of service will be added
Informacje o alergenach dostepne u kelnera / Allergen information available on request



