MuSA

wino na kieliszki

musujace

Louis Maurer Cremant Extra Brut | Francja | Alzacja | NV
Schodl Pet Naturel | Austria | Weinviertel | NV

Parigot Monochrome Rose Brut | Francja | Burgundia | NV
Bonnet Blanc De Noirs Extra Brut | Francja | Szampania | NV
biate

Diwald Gruner Veltliner Vom Loss | Austria | Wagram | 2024
499 Enigma Bianco | Wiochy | Piemont | 2021

Domaine Rolet Chardonnay Arbois | Francja | Jura | 2023

La Distesa Gli Eremi Verdicchio | Wiochy | Marche | 2022
Anselmo Mendes Magma | Portugalia | Azory | 2023

Moric & Gergo Filep Furmint | Wegry | Tokaj | 2022

Garnier Chablis ler Cru Beauroy | Francja | Burgundia | 2022
rbézowe

Les Cortis Brisure | Francja | Sabaudia | 2023

Antonio Gismondi Chiaro | Witochy | Kampania | 2023
pomaranczowe

Amos Baneres Hey | Hiszpania | Katalonia | 2023

Antonio Gismondi Foresta | Wiochy | Kampania | 2023

Magula Oranzovy V1k | Siowacja | Malokarpatska | 2022
Sumenjak Alter Extrem | Stowenia | Styria | 2021
Radikon Sivi Pinot | Wtochy | Friuli | 2022

czerwone
Antonio Lopes Ribeiro Tinto | Portugalia | Douro | 2020

Edelbauer Pinot Noir | Austria | Kamptal | 2021

Thymiopoulos Earth & Sky Xinomavro | Grecja | Macedonia | 2022

Occhetti Langhe Nebbiolo | Witochy | Piemont | 2021
Ottin Non Expedit Syrah | Wiochy | Dolina Aosty | 2022
Phillip Kuhn Luitmar | Niemcy | Palatynat | 2020

bezalkoholowe
Maison Royal Sparkling Tea | Austria | Styria

Feral Ferment No 2 | Wiochy | Piemont

Leitz Eins Zwel Zero Sparkling | Niemcy | Rudesheim
600Campi Traminer Zero | Wiochy | Friuli

Chasselas Spritz 0%

inne
Herbata PIAG
Kawa Przelewowa

36
41
46
79

34
39
43
49
53
56
65

36
41

34
39
41
47
59

34
39
42
48
52
04

31
29
277
24
19

16
13



MuSA

wine by the glass

sparkling

Louis Maurer Cremant Extra Brut | France | Alsace | NV
Schodl Pet Naturel | Austria | Weinviertel | NV

Parigot Monochrome Rose Brut | France | Burgundy | NV
Bonnet Blanc De Noirs Extra Brut | France | Champagne | NV
white

Diwald Gruner Veltliner Vom Loss | Austria | Wagram | 2024
499 Enigma Bianco | Italy | Piedmont | 2021

Domaine Rolet Chardonnay Arbois | France | Jura | 2023
La Distesa Gli Eremi Verdicchio | Italy | Marche | 2022
Anselmo Mendes Magma | Portugal | Azores | 2023

Moric & Gergo Filep Furmint | Hungary | Tokaj | 2022
Garnier Chablis ler Cru Beauroy | France | Burgundy | 2022

rose

Les Cortis Brisure | France | Savoie | 2023
Antonio Gismondi Chiaro | Italy | Campania | 2023
orange

Amos Baneres Hey | Spain | Catalonia | 2023
Antonio Gismondi Foresta | Italy | Campania | 2023

Magula Oranzovy V1k | Slovakia | Malokarpatska | 2022
Sumenjak Alter Extrem | Slovenia | Styria | 2021
Radikon Sivi Pinot | Italy | Friuli | 2022

red

Antonio Lopes Ribeiro Tinto | Portugal | Douro | 2020
Edelbauer Pinot Noir | Austria | Kamptal | 2021
Thymiopoulos Earth & Sky Xinomavro | Greece | Macedonia |

Occhetti Langhe Nebbiolo | Italy | Piedmont | 2022
Ottin Non Expedit Syrah | Italy | Aosta Valley | 2022
Phillip Kuhn Luitmar | Germany | Pfalz | 2020

non-alcoholic
Maison Royal Sparkling Tea | Austria | Styria

Feral Ferment No 2 | Italy | Piedmont

Leitz Eins Zwel Zero Sparkling | Germany | Rudesheim
600Campi Traminer Zero | Italy | Friuli

Chasselas Spritz 0%

others
PIAG Tea

Filtered Coffee
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MuSA

menu

chleb rzemies$lniczy, masto beurre di Normandie
domowe oliwki

charcuterie: jamon serrano

tris serdw

ostryga Gillardeau no 2, ocet calamansi 1 szt. - 25 | 3 szt.

croquettes z kaczka, majonez bazyliowy, szczypiorek
panisse, boquerones, ajo blanco

pieczony kalafior, sos migdatowy, kiszone winogrona
grzyby, butka tarta, z6ttko, dymka

tatar wolowy, anchois, majonez lubczykowy, ziemniak
szasztiyk wotlowy, sos rosyjski, podptomyk

brioche, soft shell krab, sos buffalo, dressing ranch
tataki z tunczyka, dressing oliwkowy, majonez katsobushi

przegrzebki, XO, pestki dyni, magdalenka, trybula

gelato
orzech laskowy
zabaglione, cointreau

mascarpone, gruszka

deser

tiramisu

Prosimy o poinformowanie obsiugi o ewentualnych alergiach.
Do stotéw od 4 osdb zostanie naliczony service charge w wysokosci 12,5%.
Eventy: info@musawino.pl
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MuSA

menu

artisan sourdough bread, butter beurre di Normandie
house marinated olives

charcuterie: jamon serrano

tris of cheese

Gillardeau oyster no 2, calamansi 1 szt. - 25 |

duck croquettes, basil mayo, chives

panisse, boquerones, ajo blanco

roasted cauliflower, almond sauce, fermented grapes
mushrooms, breadcrumbs, egg yolk, spring onion

beef tartare, anchois, lovage mayo, potato

beef skewer, russian sauce, flatbread

brioche, soft shell crab, buffalo sauce, ranch dressing
tuna tataki, olive brine, katsobushi mayo

scallops, XO sauce, pumpkin seeds, madeleines, chervil

gelato
zabaglione, cointreau
hazelnut

mascarpone, pear

dessert

tiramisu

Please let us know about any allergies.

3 szt.

We charge 12,5% discretionary service charge for tables of 4 or more people.

For events: info@musawino.pl
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