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RESTAURAC]A

MENU

PRZYSTAWKI / STARTERS DANIA GLOWNE / MAIN DISHES DESERY / DESSERTS
PIECZYWO 12 PLN KOTLET SCHABOWY 59 PLN SERNIK BASKIJSKI 33 PLN
BREAD tﬁ TRADITIONAL BREADED PORK CUTLET O BASQUE CHEESECAKE 8
ubijane masto, sol morska kapusta zasmazana, ziemniaki z koperkiem konfitura z mango, coulis truskawkowe
whipped butter with sea salt braised cabbage, potatoes with dill mango preserve, strawberry coulis
100 g 420 g 150¢g
TATAR WOLOWY 59 PLN BURGER WOLOWY 59 PLN SZARLOTKA Z KRUSZONKA 30 PLN
BEEF TARTARE BEEF BURGER APPLE PIE WITH CRUMBLE
majonez ziotowy, pikle, ser Grana Padano, zéitko sos belgijski, ser mimolette, pomidor, ogérek kiszony, Sos anglelski, lody "I‘;a“iga Bourbon
herbed mayonnaise, pickles, Grana Padano cheese, satata, frytki , englisn sauce, vaniiia bouroon ice cream
egg yolk belgian sauce, mimolette cheese, tomato, pickled 210 g
135¢ cucumber, lettuce, fries SELEKCJA RZEMIESLNICZYCHLODOW g piN

400 g I SORBETOW
MEZZE 39 PLN BURGER Z KOZIM SEREM 57 PLN SELECTION OF ARTISAN ICE CREAMS
MEZZE tg GOAT CHEESE BURGER AND SORBETS
hummus, kuskus, tzatzq(l_, falafel hummus, satata, konfitura z cebuli, ocet balsamiczny, krem Chantllly, blala czekolada
hummus, couscous, tzatziki, falafel frytki Chantilly cream, white chocolate
200 g hummus, lettuce, onion confit, balsamic glaze, fries 260 g
FRYTKI Z SEREM PECORINO 34PLN 3609
FRIES WITH PECORINO CHEESE POLEDWICA WOLOWA
majonez lubczykowy -] BEEF TENDERLOIN 119 PLN DODATKI / SIDE ORDERS
lovage mayonnaise szpinak, baba ghanoush, masto Café de Paris,
170 sos demi-glace
g spina_ch, baba ghanoush, Café de Paris butter, SZPINAK Z CZOSNKIEM 17 PLN
SMAZONE KREWETKI 49 PLN g;%‘glace SPINACH WITH GARLIC W
FRIED PRAWNS N FASOLKA SZPARAGOWA 15 PLN
aioli szafranowe, chorizo, pomidorki cherry CEPELINY Z PIECZONA KACZKA 54 PLN GREEN BEANS WITH BREADCRUMBS ] E}‘j
saffron aioli, chorizo, cherry tomatoes CEPELINAI DUMPLINGS WITH ROASTED DUCK Q
130 g kruszonka z boczku, cebula dymka, demi-glace SALATA WIOSENNA 16 PLN
bacon and spring onion crumble, demi-glace Z SOSEM VINAIGRETTE a tﬁ )@
ZUPY / SOUPS 3609 SPRING SALAD WITH VINAIGRETTE
FILET Z LtOSOSIA 74 PLN FRYTKI 18 PLN
SALMON FILLET FRENCH FRIES
gnocchi, sos szafranowy, mtody szpinak N tﬁ )@
nocchi, saffron sauce, baby spinach
BULION DWORSKI Z TRZECH 28 PLN % o y sp MELODE ZIEMNIAKI Z KOPERKIEM 15 PLN
RODZAJOW MIES N g
- B YOUNG POTATOES WITH DILL
TRADITIONAL THREE-MEAT BROTH
s - SUPREME Z KURCZAKA ZAGRODOWEGO 58 pLN
makaron nitki, warzywa julienne TZATZIKI
noodles, julienne vegetables FREE-RANGE CHICKEN SUPREME 17 PLN
3809 J fasolka szparagowa, butka tarta, arancini TZATZIKI YO
szafranowe, tzatziki
ZUREK NA WEDZONYM ZEBERKU 29 PLN green beans with breadcrumbs, saffron arancini,
SOUR RYE SOUP WITH SMOKED RIBS Q tzatziki, demi-glace
jajko, biata kietbasa, mtode ziemniaki 410g
white sausage, egg, young potatoes
400 g MAKARONY/ PASTA
KREM Z MLODEGO KALARFIORA 27 PLN
YOUNG CAULIFLOWER CREAM tﬁ &
prazone migdaty, ziotowy olej TAGLIATELLE Z KREWETKAMI 55PLN
toasted almonds, herb oil TAGLIATELLE WITH PRAWNS
360 g pomidorki cherry, czosnek, wino, maslo, natka
pietruszki, Grana Padano
cherry tomatoes, garlic, wine, butter, parsley, Grana
SALATKI / SALADS Padano cheese
340 g
TORTELLACCI ZE SZPINAKIEM I MOZZARELLA
SALATKA CEZAR Z GRILLOWANYM 49 PLN TORTELLACCI WITH SPINACH AND 52 PLN
KURCZAKIEM MOZZARELLA
CAESAR SALAD WITH GRILLED CHICKEN ser Grana Padano, maslanka, oliwa ¥
boczek, pomidory, ogorki, cebula, grzanki Grana Padano cheese, buttermilk, olive oil
bacon, tomatoes, cucumber, onion, croutons 3109
35049 SPAGHETTI CARBONARA 53 PLN
MACEROWANY £OSOS 51 PLN SPAGHETTI CARBONARA
MARINATED SALMON pancetta, ser pecorino, tluczony pieprz,
jajko poche, ogorek, rzodkiewka, sos vinaigrette jajko w koszulce
poached eqg, cucumber, radish, vinaigrette pancetta, pecorino cheese, crushed pepper,
270 g poached egg
290 g
Polskie speciaty

& Danie bez laktozy

Lactose free

Vegetarian dish Gluten free

tﬁ Danie wegetarianskie & Danie bezglutenowe

Polish specialties



NAPOJE GORACE / HOT BEVERAGES

WINA BIALE / WHITE WINES

12,5c/ 18 PLN

WINO DOMOWE / HOUSE WINE 75 cl 90 PLN
alk. 12,5%

PORTUGALIA / PORTUGAL 12,5¢/ 22 PLN
Lagosta Loureiro Trajadura e Vinho Verde D.O.C. 75cl 110 PLN
alk. 9%

AUSTRIA / AUSTRIA 12,5cl 25PLN
Georg Toifl - Gruner Veltliner « Weinviertel 75cl 150 PLN
alk. 12,5%

GRECJA / GREECE 12,5cl 22PLN
Deus Imiglikos Patras e Peloponez 75cl 130 PLN
alk. 11,5%

FRANCIA / FRANCE 12,5cl 22PLN
Bouchard Aine & Fils Chardonnay e Burgundy 75cl 120 PLN
alk. 12%

FRANCJA / FRANCE 12,5¢l 20 PLN

Le Petit Etoile Chardonnay Organic e 75 ¢l 120 PLN
Languedoc-Roussillon alk. 0%
WLOCHY / ITALY 75 ¢l 150 PLN
Antichello Pinot Grigio IGT Vento alk. 12%
WLOCHY / ITALY 12,5cl 25PLN
Tank No 57 Appassimento - Grillo ¢ Apulia 75 cl 150 PLN
alk. 13%
WLOCHY / ITA_LY ) _ 75 ¢l 260 PLN
Ruffino Aqua Di Venus Bianco e Toscania alk. 13%
NIEMCY / GERI\fIANY. . . 75 ¢l 160 PLN
Save Water Drink Riesling e Rheingau Allendon alk. 11%
NOWA ZELANDIA / NEW ZEALAND
: . : 75 ¢l 170 PLN
Waipara Hills Sauvignon Blanc ¢ Marlborough alk. 12,5%
WINA CZERWONE / RED WINES
12,5¢/ 18 PLN
WINO DOMOWE / HOUSE WINE 75cl 90 PLN
alk. 12,5%
FRANCJA / FRANCE 12,5¢c/ 25PLN
Bouchard Aine & Fils Pinot Noir e Burgundy 75cl 150 PLN
alk. 12,5%
FRANCIA / FRANCE 12,5c/ 22 PLN
Pierre Zero Merlot e Languedoc-Roussillon 75cl 130 PLN
alk. 0%
GRECJA / GREECE 12,5¢c/ 22 PLN
Deus Imiglikos Patras e Peloponez 75cl 130 PLN
alk. 12%
WLOCHY / ITALY 12,5c/ 24 PLN
Beneventano - Aglianico ¢ Campania 75cl 140 PLN
alk. 12,5%
WLOCHY / ITALY 12,5¢c/ 25PLN
Tank No 26 Nerro D'Avola e Sicilia 75 cl 150 PLN
alk. 13%
HISZPANIA / SPAIN 12,5 cl 180 PLN
Coto de Imaz Tempranillo e Rioja alk. 14%
NOWA ZELANDIA / NEW ZEALAND 75 cl 150 PLN
Fernlands Pinot Noir » Marlborough alk. 13%
WLOCHY / ITALY 75 ¢l 375 PLN
Brunello Di Montelcino Sangiovese ¢ alk. 14,5%
Toscania

WINA MUSUJACE / SPARKLING WINES

ESPRESSO 14 PLN
ESPRESSO DOPPIO 16 PLN
AMERICANO 16 PLN
KAWA Z MLEKIEM 18 PLN
Coffee with milk
LATTE / CAPPUCCINO 22 PLN
IRISH COFFEE 30 PLN
HERBATY EILLES 18 PLN
NAPOJE ZIMNE / COLD BEVERAGES
PEPSI / PEPSI MAX / 7-UP/ MIRINDA / SCHWEPPES 0,2 L 16 PLN
SOKI OWOCOWE KARAFKA 1 L
.. 25 PLN
Carafe of juice 1|
SOKITOMA0,2L 16 PLN
Fruit juice 0,2 |
RED BULL ENERGY DRINK 0,25 L 24 PLN
ESPRESSO TONIC 24 PLN
LEMONIADA 1L
34 PLN
Lemonade 1 |
LEMONIADA 0,3 L 18 PLN
Lemonade 0,3 |
KINGA PIENINSKA 0,3 L 16 PLN
Sparkling / still water 0,3 |
KINGA PIENINSKA 0,7 L 18 PLN
Sparkling / still water 0,7 |
KAWA MROZONA
22 PLN
Iced coffee
PIWO / BEER
ZYWIEC0,5L - 5,5% 18 PLN
LITOVEL 0,5 L - 5%/4.8% /4% 20 PLN
ZYWIEC 0,5 L - 0% 18 PLN
ZYWIEC BIALY 0,5 L - 4,9% 20 PLN
BAVARIA 0,3 L - 0% 16 PLN
CERNA HORA SVETLY LEZAK 12° 0,5 L - 4,8% 22 PLN
CERNA HORA SVETLY LEZAK 12° 0,3 L - 4,8% 18 PLN
WINA ROZOWE / ROSE WINES
WLOCHY / ITA_L Y . 75 cl 260 PLN
Ruffino Aqua Di Venus Rosato e Toscania alk. 12,5%

WLOCHY / ITALY
Insight Casa Pecunia Sangiovese ¢ Toscania

12,5cl 24 PLN
75 cl 120 PLN
alk. 12,5%

WLOCHY / ITALY 12,5 cl 22 PLN

Insight Casa Pecunia Prosecco D.0.C e Veneto 75cl 110 PLN

alk. 10,5%

FRAN(.:JA /. FRANCE . . 12,5cl 22 PLN
Le Petit Etoile Chardonnay Organic Sparkling e | 130

Languedoc-Roussillon 7>¢cl 130 PLN

alk. 0%

HISZPANIA / SPAIN 12,5 cl 25 PLN

Cava Dignitate Brut Nature o Catalonia 75cl 160 PLN

alk. 11,5%

FRANCIA / FRANCE 75 cl 380 PLN

Jacquart Mosaique Champagne ¢ Champagne alk. 11.5%



