
PARIS IN AUTUMN  

 
Great classics of French cuisine interpreted by Chef Sebastien Miraux 

 
We recommend the following wines, available by the glass or by the bottle.  

Please see the Wine Menu for full details and prices. 

— STARTERS — 

 
BURGUNDY SNAILS Ricard · Breton butter · garlic · shallot · parsley 

6 pcs — 49 PLN  12 pcs — 89 PLN 

Classic escargots de Bourgogne, flambéed with Ricard and served in their shells. 

WINE: Bernard Defaix · Chablis AOC · Chardonnay 

The minerality of Chablis cuts through the butter, garlic and intensity of Ricard, leaving the palate fresh and 

clean. 

FROG LEGS Persillade · smoked spices · black lemon — 69 PLN 

Fried à la minute. Crispy, juicy, finished with aromatic persillade. 

WINE: Langlois Brut · Crémant de Loire 

The crispy texture of the dish and the persillade meet the finesse of the bubbles and fresh acidity of the 

Crémant. 

BEETROOT — THREE TEXTURES Sheep's cheese · lavender — 42 PLN 

Crispy · foamy · silky. One vegetable, three techniques, three different textural experiences. 

WINE: Bott Geyl Métiss · AOC Alsace · Pinot Bianco 

Delicate fruitiness and a soft texture highlight the sweetness of the beetroot and creaminess of the sheep's 

cheese, leaving room for the lavender. 

TAHITIAN-STYLE FISH Coconut · lime · ginger · coriander — 59 PLN 

Fresh fish marinated just before serving in coconut, lime and ginger. 

Roasted peanuts · coriander oil 

WINE: Bailly-Reverdy La Mercy Dieu · AOC Sancerre 

Citrusy freshness and flinty minerality complement the lime, coconut, ginger and fresh fish. 

SCALLOPS Parsnip · Tahitian vanilla · hazelnut · chicken jus — 78 PLN 

Briefly seared scallops · parsnip purée · toasted hazelnut · chicken sauce finished with butter. 

PRESTIGE WINE: Chartron Puligny-Montrachet · Chardonnay 

The rich texture of the Chardonnay works with the parsnip, hazelnut and buttery jus, while retaining an elegant 

minerality for the scallop. 

KOŁUDA DUCK TARTARE Regional product from Kujawy. Bottarga · fig · Amalfi lemon — 69 PLN 

Locally farmed duck · fig oil · lemon · freshly grated bottarga. 

PRESTIGE WINE: Deutz Brut Classic NV · Champagne 

The freshness, tension and creamy texture of Champagne balance the richness of the duck,  

bottarga and intensity of the fig. 

 

 



— SOUPS — 

BISTROT MIRAUX ONION SOUP Onion · Comté · Gruyère · Beaufort — 49 PLN 

Onions caramelized for 6 hours · beef and veal stock · aged cheeses. 

WINE: Jean Chatron · Vieilles Vignes · AOC Bourgogne 

Subtle Chardonnay softens the sweetness of the long-caramelized onions and pairs well with the mature 

cheeses. 

BUTTERNUT SQUASH VELOUTÉ Chestnuts · hazelnut — 39 PLN 

Roasted squash · chestnuts · hazelnut oil. 

WINE: Lorgeril Chardonnay 

Fresh Chardonnay highlights the roasted squash and chestnuts, while its gentle  

fruitiness blends with the hazelnut oil. 

— MAIN COURSES — 

BOEUF BOURGUIGNON Pinot Noir · potatoes · smoked bacon — 79 PLN 

Beef braised in Pinot Noir · beechwood-smoked bacon · potato purée. 

WINE: Bourgogne Pinot Noir Les Parcellaires de Saulx 

A classic meeting of Burgundy: the Pinot Noir echoes the aromas of the wine used in the dish,  

emphasizing the beef, bacon and depth of the sauce. 

PUŁAWSKA BREED PORK BELLY Cider · potatoes · jus — 76 PLN 

Pork belly confited for 14 hours · potatoes cooked in lightly salted butter · sauce reduced with cider. 

The Puławska is a traditional Polish pig breed, also raised in the Kuyavian-Pomeranian region. 

WINE: Bourgogne Hautes-Côtes de Beaune · Pinot Noir 

Fresh Pinot Noir provides the acidity needed to balance the confited pork belly  

and the natural sweetness of the cider reduction. 

BOEUF ROSSINI Foie gras · truffle · sauce Périgueux — 195 PLN 

Beef tenderloin · warm foie gras · fresh truffle · classic Périgueux sauce. 

WINE: Charmes de Kirwan · AOC Margaux 

An elegant Bordeaux with mature fruitiness and minerality  

to accompany the tenderloin, foie gras and intense Périgueux sauce. 

MAGRET DE CANARD Fig · honey · thyme — 89 PLN 

Duck breast roasted to a pink center · red wine sauce. 

WINE: Courbis Saint-Joseph · Syrah 

The peppery character of Syrah highlights the thyme and character of the duck,  

while its fruitiness complements the roasted fig and red wine reduction. 

MONKFISH Cuttlefish ink · chanterelles · porcini — 99 PLN 

Roasted monkfish tail · cuttlefish ink sauce · chanterelles · porcini mushrooms. 

PRESTIGE WINE: Defaix Chablis 1er Cru Côte de Lechet Réserve 

The high minerality and tension of Chablis balance the intensity of the monkfish,  

cuttlefish ink and forest mushrooms. 

PIGEON À LA ROYALE Foie gras · truffle · blood-based jus — 165 PLN 

Boneless pigeon · delicate foie gras and truffle stuffing · long-reduced sauce. 



PRESTIGE WINE: De Saulx Gevrey-Chambertin 1er Cru Les Perrières 

The multidimensional Pinot Noir accompanies the most intense dish on the menu. Ripe fruit, woodland 

complexity and elegant oak complement the pigeon, truffle and long-reduced jus. 

CHARTREUSE OF POMERANIAN GOOSE Foie gras · offal · wild cranberry ·  

juniper · TORUŃ GINGERBREAD — 94 PLN 

Confit heart and gizzard · goose liver stuffing · wild cranberry in apple vinegar · juniper sauce · gingerbread 

tuile. 

WINE: Château Haut-Montplaisir Pur Plaisir · AOC Cahors 

Deep Malbec combines with the intensity of the goose liver and offal, while its plum-like fruitiness complements 

the wild cranberry and gingerbread. 

— DESSERTS — 

DESSERT WINE: Château Jolys · AOC Jurançon · Petit Manseng 

Its natural sweetness, fresh acidity and aromas of honey and citrus create a versatile pairing with vanilla, 

caramelized fruit and pastry-based desserts. The acidity keeps the palate light after every bite, allowing the 

wine to harmoniously accompany crème brûlée, Crêpes Suzette, mirabelle and Tarte Tatin. 

CRÈME BRÛLÉE Tahaa vanilla — 39 PLN 

A Parisian bistro classic. 

CRÊPES SUZETTE Grand Marnier · orange — 59 PLN 

Crêpes flambéed à la minute · orange juice and zest. 

MIRABELLE Tart · verbena — 42 PLN 

Thin crisp pastry · fresh mirabelle plums · verbena ice cream. 

TARTE TATIN Apple · Isigny cream — 42 PLN 

Apple caramelized in butter and sugar · Tahaa vanilla ice cream. 

A 5% service charge is added to every bill. The allergen list is available from the restaurant staff. 

ESSENTIEL TASTING MENU  

Available every day 

 

5 COURSES — 189 PLN 

FILTERED WATER INCLUDED / WINE PAIRING — 139 PLN 

APERITIF Butternut squash · chestnuts · hazelnut oil 

STARTER Tahitian-style fish · coconut · lime · ginger 

SOUP Bistrot Miraux onion soup · Comté · Gruyère · Beaufort 

MAIN COURSE Magret de canard · fig · red wine · thyme 

DESSERT Crème brûlée · Tahaa vanilla 

WINES » 

Bott Geyl Métiss Pinot Bianco — 75 ml 

Menard Cuvée Marine — 75 ml 

Langlois Brut — 75 ml 

Bourgogne Pinot Noir Les Parcellaires de Saulx — 75 ml 

Château Jolys Jurançon — 75 ml 



PRESTIGE TASTING MENU  

Available by advance reservation with prepayment 

3 AMUSE-BOUCHES + 8 COURSES — 589 PLN 

PAIRING — 389 PLN 0% PAIRING — 210 PLN Available by advance reservation with prepayment. 

AMUSE-BOUCHES 

1. Escargot de Bourgogne 

Ricard · butter 

Pairing: Ricard Pastis 

2. Beetroot 

Three textures · sheep's cheese 

Pairing: Côteaux d'Aix-en-Provence Rosé 

3. Foie gras 

Orange 

Pairing: ABK6 Orange 

 

1. COLD STARTER 

Sea Star Fish · coconut · lime · ginger · Aquitaine caviar 

Pairing: Deutz Brut Classic NV 

0% Pairing: 0% Pastis · fennel · anise-licorice · citrus 

2. COURSE 

Scallops Parsnip · vanilla · hazelnut 

Pairing: Jean Chatron Vieilles Vignes Bourgogne Chardonnay 

0% Pairing: Pear · vanilla · hazelnut · pear cordial · roasted hazelnut infusion · vanilla 

3. SOUP 

Butternut Squash Chestnuts · hazelnut oil 

Pairing: Bott Geyl Métiss Pinot Bianco 

0% Pairing: Confit leek · orange · thyme · pepper 

4. POISSON 

Monkfish Cuttlefish ink · chanterelles · porcini 

Pairing: Defaix Chablis 1er Cru Côte de Lechet Réserve 

0% Pairing: Kombucha · porcini · lemon 

 

 

 



5. VIANDE 

Pigeon à la Royale Foie gras · truffle · blood-based jus 

Pairing: Clos du Caillou Bouquet de Garrigues · Côtes du Rhône 

0% Pairing: Blackcurrant · black tea · pepper 

6. FROMAGES 

French aged cheeses Dried fruit · honey 

Pairing: Château Jolys Jurançon 

0% Pairing: Baked apple · thyme · apple vinegar 

7. PRE-DESSERT 

Mirabelle Sorbet 

8. DESSERT 

Williams Pear Spiced red wine · buckwheat · farmer's cheese · chestnut honey 

Pairing: Frapin Grande Champagne 1er Cru 

0% Pairing: Pear · hibiscus · warming spices · chestnut honey 

 

A 5% service charge is added to every bill. The allergen list is available from the restaurant staff. 

— WINE SELECTION — FRANCE 

WHITE WINE 125 ml / 750 ml 

Menard Cuvée Marine — 135 PLN 

Lorgeril Chardonnay — 28 / 139 PLN 

Touraine Chenonceaux AOC · Sauvignon Blanc 

Citrus · minerality — 38 / 189 PLN 

Bott Geyl Métiss · AOC Alsace · Pinot Bianco 

Apricot · yellow fruit — 40 / 195 PLN 

Bernard Defaix · AOC Chablis · Chardonnay 

Citrus · pear · minerality — 69 / 349 PLN 

Jean Chatron · Vieilles Vignes · AOC Bourgogne 

Apple · white flowers — 299 PLN 

Defaix Chablis 1er Cru Côte de Lechet Réserve 

Citrus · limestone minerality — 399 PLN 



Bailly-Reverdy La Mercy Dieu · AOC Sancerre 

Citrus · apricot · flint — 349 PLN 

Chartron Puligny-Montrachet · Chardonnay 

Nut · white fruit · minerality — 799 PLN 

SPARKLING WINES & CHAMPAGNES 125 ml / 750 ml 

Domaine de Ménard Brut · IGP Côtes de Gascogne — 38 / 189 PLN 

Langlois Brut · AOC Crémant de Loire — 49 / 249 PLN 

Léonce d'Albe Special Reserve 

Apple · citrus · brioche — 399 PLN 

Deutz Brut Classic NV 

Gooseberry · apple · creaminess — 499 PLN 

SWEET & ROSÉ 125 ml / 750 ml 

Château Jolys · AOC Jurançon · Petit Manseng 

Honey · orange — 49 / 249 PLN 

Côteaux d'Aix-en-Provence · Grenache / Cinsault 

Strawberry · peach · flowers — 229 PLN 

RED WINE 125 ml / 750 ml 

Lorgeril Les Terrasses · Cabernet Sauvignon — 29 / 145 PLN 

Château Haut-Montplaisir · AOC Cahors · Malbec 

Cherry · plum · earthiness — 40 / 199 PLN 

Despagne L'Onde · AOC Bordeaux 

Merlot · Cabernet Franc · blackcurrant · violet — 41 / 205 PLN 

Bourgogne Pinot Noir Les Parcellaires de Saulx 

Red fruit · earthiness — 69 / 349 PLN 

Domaine Courbis · Ardèche Rouge 2021 · Syrah 

Blackberry · pepper · dark fruit — 239 PLN 

Langlois Saumur-Champigny · Cabernet Franc 

Raspberry · cherry · blackcurrant — 249 PLN 

Courbis Saint-Joseph · Syrah 

Berry · pepper · herbs — 305 PLN 

Clos du Caillou Bouquet de Garrigues · AOC Côtes du Rhône 

Grenache · Syrah · Mourvèdre · cherry · herbs — 299 PLN 

Bourgogne Hautes-Côtes de Beaune · Pinot Noir 

Currant · cherry · woodland notes — 309 PLN 

Seguin-Manuel · AOC Bourgogne · Pinot Noir 

Raspberry · cherry · flowers — 319 PLN 



Charmes de Kirwan · AOC Margaux 

Merlot · Cabernet Sauvignon · blackcurrant · minerality — 369 PLN 

Château Haut-Montplaisir Pur Plaisir · AOC Cahors 

Malbec · plum · cocoa — 409 PLN 

Clos Cantenac · Saint-Émilion 

Merlot · blackberry · coffee · oak — 469 PLN 

Clos du Caillou Les Quartz Rouge 

Grenache · Syrah · cherry · pepper · licorice — 799 PLN 

De Saulx Gevrey-Chambertin 1er Cru Les Perrières 

Pinot Noir · cherry · woodland notes · elegant oak — 1,500 PLN 

NON-ALCOHOLIC WINE 125 ml — 29 PLN 

 

— WATER — 

Krystaliczne Źródło · 300 ml sparkling / still — 12 PLN 

Aqua Carpatica · 750 ml sparkling / still — 25 PLN 

Filtered water · 500 ml complimentary, additional carafe — 5 PLN 

 

— OTHER DRINKS — 

Pepsi · Pepsi Zero · Tonic · Mirinda · 7UP Zero · Toma juices 200 ml — 14 PLN 

Homemade lemonade: lavender · lemon · raspberry · peach — 21 PLN 

 

CAFÉS RICHARD COFFEE — 100% ARABICA 

Espresso / black coffee — 15 PLN 

Double espresso — 21 PLN 

Cappuccino / Latte — 20 PLN 

 

THÉ LA ROUTE DES COMPTOIRS Bio 

Cup — 19 PLN · Pot — 25 PLN 

 

MATCHA — LA ROUTE DES COMPTOIRS Bio 

21 PLN · lavender syrup +4 PLN 

 



BEER French or Belgian · 330 ml — 21 PLN 

 

— COCKTAILS — 

KIR 

Chardonnay · crème de cassis — 29 PLN 

KIR ROYALE 

Langlois Brut · crème de cassis — 49 PLN 

LILLET LIGHT 

Lillet · tonic — 29 PLN 

LILLET SPRITZ 

Domaine de Ménard · Lillet · sparkling water — 39 PLN 

APEROL SPRITZ 

Domaine de Ménard · Aperol · sparkling water — 39 PLN 

PORNSTAR MARTINI 

Grey Goose · passion fruit · sparkling wine — 45 PLN 

 

— SPIRITS — 

 

• Ricard Pastis (anise-flavored) · 40 ml — 29 PLN 

• Chambord Liqueur · 40 ml — 35 PLN 

• ABK6 Honey Cognac Liqueur · 40 ml — 39 PLN 

• ABK6 Orange Liqueur · 40 ml — 39 PLN 

• Grey Goose Vodka · 40 ml — 29 PLN 

• Citadelle Gin · 40 ml — 35 PLN 

• Frapin Grande Champagne 1er Cru · 40 ml — 59 PLN 

• ABK6 VSOP Cognac (aged 7–8 years) · 40 ml — 69 PLN 

• ABK6 X.O. Grande Champagne Single Estate, 100% Ugni Blanc · 40 ml — 149 PLN 

• Gaston Legrand Armagnac 1991–1999 · 40 ml — 79 PLN 

• Domaine de Joy VSOP Armagnac 5YO · 40 ml — 49 PLN 

• Domaine de Joy Armagnac 15YO · 40 ml — 79 PLN 

• Papidoux XO Calvados · 40 ml — 39 PLN 

• Arcane Vanille Rum · Mauritius · 40 ml — 41 PLN 

• Armorik Brest 2020 Whisky · 40 ml — 42 PLN 

 


