ADD

MASHED POTATOES / BROWNED BUTTER

CARAMELIZED CARROTS / HARISSA /
SPICY BRIOCHE

HOMEMADE PICKLES

POTATOES WITH BECHAMEL AND TROUT
ROE

SILESIAN DUMPLINGS (3 PCS) WITH
TRUFFLE HOLLANDAISE SAUCE AND
BURSZTYN CHEESE

MA/N COURSES

DUCK LEG WITH RED WINE AND
LINGONBERRY SAUCE, FRIED ROMAINE
LETTUCE

HALIBUT / BUTTERMILK / CRISPY
CAPERS / FRESH HERBS

ROASTED SALMON / SUN-DRIED
CHERRY TOMATOES / CAPERS /
CITRUS

POTATO DUMPLINGS WITH
MUSHROOMS AND LOCAL FETA

HOMEMADE WHITE SAUSAGE /
MASHED POTATOES / MUSTARD SAUCE

LAMB / MASHED POTATOES / GOAT
CHEESE SAUCE

SILESIAN DUMPLINGS / DUTCH
TRUFFLE SAUCE / AMBER CHEESE

20 PIN

2/PIN

17 PIN

2/PINV

23 PIN

59 PIN

69 PINV

64 PIN

45 PIVN

49 PIN

70 PIN

43 PINVN

MARINATED OLIVES / ORANGE PEEL / /8PN
BLOOD ORANGE
GRILLED PADRON PEPPERS / CHORIZO / 25PIN
CARAMELIZED YOGURT
CHICKPEA HUMMUS / HOMEMADE 25FPIN
FLATBREADS
RED CHICORY / PEAR / MUSTARD GREENS 34 /PN
/ CARAMELIZED CASHEWS
BEEF CROQUETS / SMOKED MARROW
EMULSION 37 PIVN
PICKLED BALTIC HERRING / TARTAR
SAUCE 39 PIN
BEEF TARTARE / PICKLED CUCUMBER /
FRESH HORSERADISH / WATERCRESS / 48PN
MUSTARD SEEDS
HOMEMADE PAPRYKARZ

29 PIN
LIVER MOUSSE / PEAR / RYE BREAD

27 PIN
CHICKEN BROTH WITH NOODLES /9 PIN
NOODLES IN CHEESE SAUCE 25 PIN
BREADCRUMBED CHICKEN 32 PIN
FRIES WITH KETCHUP OR YOGURT 17 PIN
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TRZFCH KUMPL/
PILS. 24 PIN
PAN | PANI IPA 24 PIN
WEIZEN. 24 PIN
PANI | PANI IPA 0% 24 PIN
COLD DRINKS
C/SOWIANKA 0.3/0.7 12//9 PIN
PERIAGF 0.3/0.7 12//9 PIN
COCA COLA 14 PIN
COCA COLA ZFRO 14 PIN
APPLE RESERVE /6 PIN
KOMBUCHA MIKRZUZA 22 PIN
Ask for the Havor!
CLASS/IC LEMONADF /9 PIN
SWEET, SOUR, SPARKLING WATER, LEMON, MINT
MANDARIN AND JASMINE LEMONADF 19 PIN
MANDARIN CORDIAL, JASMINE SYRUAR, SOUR
COFFEF

FSPRESSO 9 PIN
DOUBLEF FSPRFSSO 14 PIN
AMER/ICANO /6 PIN
DRIP COFFF /6 PIN
CAPPUCC/NO 18 PIN
FLAT WHITF 19 PIN
LATTE /9 PIN
TON/C £SPRESSO 24 PIN
TON/C, DOUBLE FSPRESSO, ORANGFEF

VAN/LLA /CEFD LATTF 24 PIN
VAN/LLA SYRUP, DOUBLE FSPRESSO, MILK

DESSERTS

CHOCOLATE FONDANT / VANILLA Z5PIN

ICE CREAM

CREAM CAKE 32 PIN

SELECTION OF DESSERTS IN OUR PASTRY SHOP
-ASK THE WA/TER FOR 7HE OPT/ONS

T£A

CEYLON

EARL GREY
SENCHA
JASMINE
HERBAL GARDEN
FRUITY

FRESH MINT
MATCHA LATTE

VANILLA ICE MATCHA
VANILLA SYRUP, MILK, MATCHA
TONIC MATCHA
MATCHA, TONIC

WINES BY THE
GLASS

WHITE

ALLANCE WINES,
CAMPO FLORES BIANCO

VINA ALMIRANTE,
ALBARINO PIONERO

KAMIL BARCZENTEWICZ,
GEWURTZTRAMINER

RED

ADERAS,
ALDEA GARANACHA / SYRACH

LES COUSINS,
PIORAT L”INCONSCIENTY

G.D VAJERA,
DOLCETTO D”ALBA

18 PINV
18 PINV
18 PINVN
18 PINVN
18 PIN
18 PIN
18 PIN
22 PIN
24 PIN
24 PIN

29 PIN

36 PINV

4/ PIN

29 PIN

4/ PIN

43 PIN

CLASS/C COCKT7A/LS

WHISKY SOUR 46 PNV
WHISKY, SOUR, SWEET, EGG WHITE, ANGOSTURA BITTER
VODKA SOUR 46 PIN
VODKA, SOUR, SWEET, EGG WHITE
PORNSTAR MARTINI
VANILLA VODKA, PASSION FRUIT LIQUEUR, VANILLA SYRUP, 46P1N
PASSION FRUIT PUREE, PROSECCO
NEGRONI 46 PIN
GIN, VERMOUTH, CAMPARI
DARK “N” STORMY 46 PIN
DARK RUM, GINGER BEER, LIME, ANGOSTURA BITTER
OLD FASHIONED
BOURBON, SWEFT, ANGOSTURA 46P[N
S/GNATUREF COCK7A/LS
LATE NIGHT RUMORS 48 PIN
BEEFEATER GIN, BIANCO VERMOUTH, COFFEE LIQUEUR
NEW YORK SOUR 2.0 48 PIN
BERGAMOT, GIN, SWEET, SOUR, RED WINE
RUMEUR BLANCHE 48 PIN
RUM, ST-GERMAIN, GUAVA PUREE, LIME JUICE, SWEET
TIME SQUARE 48 PIN
TEQUILA, MEZCAL, PEAR LIQUEUR, SWEET, LIME JUICE
NORDIC BLOOM 48 PIN
VODKA, BIANCO VERMOUTH, JASMINE SYRUP
MIDNIGHT ON 5th 48 PIN
GIN, MANDARIN CORDIAL, SOUR, EGG WHITE
NON-AL/COHOL/C
COCK7A/LS
FRENCH 75 32 PIN
NON-ALCOHOLIC GIN, ELDERFLOWER SYRUP, PROSECCO 0%,
ROSEMARY, LIME, SPARKLING WATER.
APERITIVO SPRITZ 2PN
APERITIVO 0%, PROSECCO 0%, SPARKLING WATER
LIMONZERO SOUR 32 PIN
LIMONZERO, SWEET, SOUR, THYME
PORNSTAR MARTINI ZERO 32 PIN

PASS/ION FRUIT PUREE, SOUR, VAN/LLA SYRUP, PROSEFCCO
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