MENU 2.0 / 26 C%eg W iktor K owalski

ISRAELI Food Sharing Concept

Botwinka marynowana, buraki z kozim twarozkiem i zatarem ... 36

Pickled chard, beetroot with goat's cheese and za'atar

Kalarepa smazona z sumakiem i mietq, jogurt grecki .......ccocooiiiiiiiiiiieee, 34

Fried kohlrabi with sumac and mint, Greek yogurt

Satatka z dzikimi ziotami, palona feta, dressing kwiatowy, dukkah ............c.ccocoeiiin 29
Wild herb salad, roasted feta, floral dressing, dukkah

Mtoda kapusta z mastem i koperkiem, skwarki z kalarepy..........cccccoooeiiiiiiiiini, 34

orzeszki ziemne z harissq

Young cabbage with butter and dill, kohlrabi cracklings, peanuts with harissa

Muhammara z nerkowcami, melasa z granatéw, kolendra ... 42

Muhammara with cashews, pomegranate molasses, coriander

Hummus z palonymi winogronami, chrupigca cieciorka, oliwa .........coooeieiiiiiiiii 39

Hummus with grilled grapes, crispy chickpeas, olive oil

Szparagi zielone i dzikie pedy chmielu, sos holenderski z palonym mastem ..................... 38

kruszone nerkowce w karmelu

Green asparagus and wild hop shoots, hollandaise sauce with burnt butter,
crushed cashews in caramel

Kremowa feta z czosnkiem niedZwiedzim, prazone migdaty, miéd ............ccccoeveiiieinnin, 42

Creamy feta with wild garlic, roasted almonds and honey

Kluseczki ziemniaczane z czosnkiem niedZWIie€dZim oooveneeioe e e i 44

beurre blanc, chrupigcy ser Bursztyn, ziota

Potato dumplings with wild garlic, beurre blanc, crispy Bursztyn cheese, herbs

Baktazan z czarnym czosnkiem, labneh, trybuta, chrupigcy czosnek ..........c.cccooeevninni, 42

Eggplant with black garlic, labneh, chervil, crispy garlic

Smazona sopléwka z demi glace warzywnym ..o 49

puree z karmelizowanego kalafiora, nasturcja

Fried Lion's Mane mushroom with vegetable demi glace,
caramelized cauliflower puree, nasturtium

Nasze kiszonki, Ziota, 0] .....ccooiiiiiiie e 29

Qur pickles, herbs, oil

Pieczywo z Piekarni BAZAAR /our fresh bread

Klasyczna Pita, oliwa, s6l / classic Pita, Oil, SQIF ..........ccoooeeeeeeeeeeeeeceeeeeeeeeeeeeeeeeeeeeeeeeee e 9
Chleb pszenno - zytni z rodzynkami i orzechami / rye — wheat bread with raisins and nuts .......... 9
Chatka drozdzowa/Challah ... 9

Chleb gryczany bezglu’renowy/ g/ufen—free buc/(\/\/hea;‘ bread ............................................................... Q



Ostryga Tia Mara od Maison Gillardeau - mignonette/ special ...........ccocooeiiiiiiinan 25
/Tia Mara by Gillardeu Oysters

Tatar wotowy z kremem z gryki, zéttko, piklowane nowalijki, dymka ... 49

Beef tartare with buckwheat cream, egg yolk,
pickled spring vegetables, spring onions

Smazona terrina z grasicy cielecej z pistacjami i tymiankiem ............ccccooiiiiiiii, 51
szparagi, demi glace

Fried veal sweetbread terrine with pistachios and thyme, asparagus, demi glace

SledZ marynowany w ziotach, emulsja z kurkumg i kaparami .........cccveeeeeceecvecneceeeenee. 4]

satatka z ogdrkiem i wasabi

Herb-marinated herring, turmeric and caper emulsion, cucumber and wasabi salad

Labraks w glazurze z harissy, ptatki réz, pertowy kuskus, pietruszka, kolendra ................. 64

Harissa-glazed sea bass, rose petals, pearl couscous, parsley, coriander

Kurczak kukurydziany z zatarem i cytryng, kremowa polenta ..., 52
nowalijki smazone z mastem

Corn chicken with za'atar and lemon, creamy polenta,
spring vegetables fried in butter

Szasztyk z serc gesich z dymkq i rzodkiewkq, glazura z baharatem ..o 48
sataty z ziotami z farmy

Goose hearts skewer with spring onions and radishes, baharat glaze,
salads with herbs from the farm

Gérka cieleca, puree ziemniaczane z emulsjg ze szczypioru i kopru .......ccccooeevieienennnn., /4

Veal loin, mashed potatoes with chives and dill emulsion

Kebaby jagniece, cynamon, orzeszki pini, tahini z kiszong cytryng ..o 5]

lamb kebabs, cinnamon, pine nuts, tahini with pickled lemon

Comber jagniecy, puree z palonej kapusty, liscie kapusty wloskiej z mietq ....................... /9

Saddle of lamb, roasted cabbage puree, savoy cabbage leaves with mint

Stodkie /sweet

Mouhallabieh limionkowo - rézany, pistacje, kandyzowana cytryna .........ccocoevveviiennenn. 34

Lime - rose mouhallabieh, pistachios, candied lemon

Krem waniliowy z kiszong cytryng, babka earl grey, owoce w syropie ........cccccocuvee. 34

Vanilla cream with pickled lemon, earl grey cake, fruits with syrup

Rabarbar w galaretce z biatym winem i kwiatami, czekoladowe ciasto, maliny ............... 34

Rhubarb in jelly with white wine and flowers, chocolate cake, raspberries

Daktyl Medjool faszerowany ricottq z kandyzowang cytryng ......ccccoovveieieieiiciei 14
Medjool date stuffed with ricotta and candied lemon

Y Digestive cocktail
Havana 7, Chambord, Fernet Branca, lIMe ............co.e e et 24

Powyze| 4 oséb doliczamy OpiCIl'Q serwisowq 12% / \We add 12 % service charge to group of 5 people and more

- , o , rezerwacije: /99 049 349
NOAH - Food Sharing Concept Krakéw Kazimierz, Meiselsa 24 rezerwacie@noahkrakow.pl ontaki@noahkrakow. phwvw.noahkrakow.pl
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