MOCNE ALKOHOLE SPIRITS

Stock Prestige 40 ml

Saska Smakowa 40 ml

Amundsen Vodka 40 ml

Finlandia Vodka 40 ml

Zotqgdkowa Gorzka Vodka 40 ml

Orkisz Vodka (wheat) 40 ml

Courvoisier VS Cognac 40 ml

Johnnie Walker Red Scotch Whisky 40 ml
Johnnie Walker Black Scotch Whisky 40 ml
Ballantine’s 40 ml

Maker’s Mark Kentucky Straight
Bourbon Whisky 40 ml

Jack Daniel’s Tennessee Whiskey 40 ml
Jim Beam White Whiskey 40 ml

Jim Beam Black Whiskey 40 ml

Jim Beam Double Oak Whiskey 40 ml|
Dubliner Irish Whiskey 40 ml

Jameson Irish Whiskey 40 ml

Connemara Single Malt Irish Whiskey 40 ml
Toki Japan Whisky 40 ml

Glenfiddich 12 YO Single Malt Whisky 40 ml
Aberlour Single Malt Scotch Whisky 40 ml
Caol lla Single Malt Whisky 40 ml|

Martini Vermouth 100 ml

Bacardi Rum 40 ml

Malibu 40 ml

J&égermeister 40 ml

Baileys 40 ml

Aperol 80 ml

Zubréwka Bison Grass Vodka 40 ml
Gordon’s Gin 40 ml

Millhill Gin 40 ml

Bombay Gin 40 ml

Roku Gin 40 ml

Tequila 40 ml

Havana Club Extra 7YO 40 ml

Metaxa 5* 40 ml

Chopin Potato 40 ml

16 PLN
16 PLN
20 PLN
17 PLN
16 PLN
28 PLN
36 PLN
20 PLN
35 PLN
20 PLN

32 PLN
29 PLN
24 PLN
27 PLN
27 PLN
28 PLN
25 PLN
36 PLN
39 PLN
45 PLN
45 PLN
56 PLN
20 PLN
21 PLN
20 PLN
22 PLN
25 PLN
20 PLN
16 PLN
20 PLN
24 PLN
29 PLN
29 PLN
25 PLN
28 PLN
21 PLN
36 PLN

PIWA RZEMIESLNICZE (RAFT BEERS

O obecngq oferte piw rzemieslniczych
zapytaj obstuge restauracji

Ask the restaurant waiter

for the current offer of craft beers

26 PLN
btl 0,5 |

KOKTAJLE COCKTATIS

COSMOPOLITAN

Wédka, Cointreau, sok zurawinowy,

limonka, syrop cukrowy

Vodka, Cointreau, cranberry juice, lime, sugar syrup

MARGARITA
Tequila, Cointreau, limonka
Tequila, Cointreau, lime

STRAWBERRY MARGARITA
Tequila, Cointreau, purée truskawkowe, limonka
Tequila, Cointreau, strawberry purée, lime

TEQUILA SUNRISE
Tequila, grenadyna, sok pomaranczowy
Tequila, grenadine, orange juice

APEROL SPRITZ
Aperol, Prosecco, woda gazowana
Aperol, Prosecco, soda water

MOIJITO
Rum, mietq, limonka, cukier demerara
Rum, mint, lime, demerara sugar

PINA COLADA
Rum, sok ananasowy, krem kokosowy
Rum, pineapple juice, coconut cream

CUBA LIBRE
Rum, colq, limonka
Rum, colq, lime

LONG ISLAND ICED TEA

35 PLN
160 ml

36 PLN
80 ml

36 PLN
100 ml

36 PLN
200 ml

38 PLN
260 ml

36 PLN
100 ml

38 PLN
180 ml

32 PLN
160 ml

39 PLN

Wédka, biaty rum, gin, tequila, Cointreau, Pepsi, limonka 160 ml

Vodka, white rum, gin, tequila, Cointreau, Pepsi, lime

PIWA
BEERS

iywiec z beczkidraft 0,31/ 0,51

@ Zywiec Jasne Petne

Full Light btl 0,5 |

?ywiec Biate 0%
Zywiec Biate 0% btl 0,5 |

Zywiec Biafe Pszeniczne
White Wheat btl 0,5 |

Zywiec APA btl 0,5 |

Zywiec Porter btl 0,5 |

Zywiec Sesyijne IPA Session IPA btl 0,5 |
Heineken z beczki draft 0,31/ 0,51
Heineken Lager “0.0” btl 0,5 |

Paulaner Hefe-Weissbier
Pszeniczne Wheat btl 0,5 |

15/ 20 PLN
22 PLN

22 PLN

22 PLN

22 PLN
22 PLN
22 PLN
16/ 22 PLN
22 PLN

26 PLN

NOVO®
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PRZYSTAWKI STARTERS ZUPY S0UPS | DESERY DESSERTS

NOVO®

Tatar wotowy / emulsja c.hrzanowo / 59 PLN @ Zalewaijka / biata kietbasa / jajko / 29 PLN ” Ciasto czekoladowe / 30 PLN WINA MUSUJACE B LOUNGE BAR
marynowane grzyby / pikle 120 g prazok z boczkiem / oliwa lubczykowa 300 ml lody karmelowe / leéne owoce 120 g | SZAMPANY @ @
Beef tartare / horseradish emulsion / Potato soup with rye flour, cream and Chocolate cake / caramel ice cream / SPARKLING WINES
murinot?d mu.;»hrooms/ pickles garlic / white sausage / egg / roasted forest fruit 4 & CHAMPAGNES 192|:ss| 37b5” | ) |
L LY bread with bacon / lovage olive ol \% %) . i
Q Babka ziemniaczana / wedzona 32 PIN oy | 5‘5 Vs ” Ciasto marchewkowe / krem Earl Grey / 30 PLN Prosecco 27 PLN 129 PLN
$mietana / prawdziwki / purée 120 g ” Krem z kiszonej kapusty / sliwki / 29 PLN konfitura $liwkowa / sorbet wisniowy 120 g
z karmelizowanej cebuli / polne ziota topinambur / prazona 300 ml Carrot cake / Earl Gray cream / Jacquart Mosaique Brut 299PLN499PIN | EGENDA KH
Potato pound cake / smoked sour pietruszka / cebula plum jam / cherry sorbet Relicio fragq
cream / porcini mushrooms / Cream of saverkraut / plums / Jerusalem {b %\ §'§ @ Dostepne
corume.l‘l.:%d onion purée / wild herbs artichoke / ro_qst'ed parsley / onion V Tapioka / krem waniliowy / konfitura 29 PLN ZO?ISE\:?QM
2 o o \4eli
Ol Re Folss wisniowa / kruszonka czekoladowa 120 g NAPOJ E CIEPLE | ZI M N = o
DAN IA GtéWN E MAIN DISH[S Tapioca / vanilla cream / cherry jam / v i o
weganskie
e i 40T AND COLD DRINKS o
Stek z poledwicy wotowej / ziemniak Hasselback / zielone warzywa / sos pieprzowy 132 PLN W Q Danie
Beef tenderloin steak / Hasselback potato / green vegetables / pepper sauce 400¢g wegetariariskie
i Vegetarian dish
Pa: WINA WINES ST e e
Kotlet schabowy / sos maslany / anchois / purée ziemniaczane / safatka z ogérkéw 78 PLN e bl P : @2y Jaja
Pork chop /. butter sauce / anchovies / mashed potato purée / cucumber salad 400¢g BIALE WHITE 150ml 750 ml Cappuccino (150 ml) 18 PLN Eggs
o el #Y 4
2 1arczyn
Jesiotr macerowany w mleku i lubczyku / gotgbek z czarnej soczewicy 94 PLN House wine 26 PLN 109 PLN Caffé latte {ERR T R Y Su|theys {
z warzywami / sos maslany ze szczypiorkiem 400g A ki
Sturgeon macerated in milk and lovage / black lentil cabbage leaf roll Antichello Pinot Grigio delle Venezie 29 PLN 139 PLN B P R <P 5, (70 Il 18 PLN ‘% Si:::: I
with ve’g:k::‘Ieis \/"bfutter sauce with chives Italy Kot ofaincwa 13 PLN Peanuts
3 T : Decaffeinated coffee (100 ml)
V Stek z dyni pizmowej / sellerotto / dziki brokut / sos jogurtowy / oliwa koperkowa 52 PLN Rea g MEPiagdeintiar Comary 2 BN & i(:;zeeChy
Butterm&squoisll:teok / cellerotto / wild broccoli / yogurt sauce / dill olive oil 400¢g Bouchard Aine & Fils Heritage e st T Gorgca czekolada Hot chocolate (150 ml) 18 PLN W
vAES Chardonnay France o Soi
SAtAT KI SA [A DS @ Herbata lisciasta Leaf tea (200 ml) 15 PLN j SOIE
oybeans
Waipara Hills Sauvignon blanc 35PLN 169 PLN Y
@ Kurczak / boczek / sataty / grzanki / anchois / sos Cezar 44 PLN Marlborough New Zealand :.’Z::Iamn;:::rl\::::rkg;g/ 700 ml) Ry 7R P®  Ryby
Chicken / bacon / lettuce / croutons / anchovies / Caesar sauce 300g Fish
' - €3 . & Gavarez Vinho Verde Portugal 27 PLN 129 PLN -
- = 2% Pepsi, Pepsi Max, 7UP, Tonic, 13PIN & f  Skorupiaki
Safata z grzybami / chrupigcy seler / zel z moreli 38 PLN ') Mirinda (200 ml) = Shellfish
Salad with‘mushrooms / crispy celery / apricot gel 300¢g CZERWONE &)
© o eler
w32 it i I P e (5% Sok owocowy Fruit juice (200 m) BN Celory
BURGERY z rrytkami 1 sosem atour BURGERS WITH FRIES AND ATOLT IR AT Y S5 PN 1gopLn | SWieiowydiskany sok 22PIN .- Gorezyca
oto Mayor Crianza Rioja Spain pomaranczowy lub grejpfrutowy - Mustard seeds
Wolowina / boczek / cheddar / sos BBQ / pikle / maslana butka 59 PLN Freshly squeezed orange »
Beef / bacon / cheddar / BBQ sauce / pickles / butter bun 400g Grifone Primitivo Iialy 26 PLN 129 PLN or grapefruit juice (200 ml) . mlliko
B i
N J L4
Chrupiqcy kurczak / boczek / cheddar / sos koktajlowy / pikle / maslana butka 59 PLN B ekl e Hanc 2R P LT R Red Bull{250 mi) ZOIREN \‘5 Gluten
. ; : : s
Crispy 'ctnc_ke"r:/ bacon / cheddar / cocktail sauce / pickles / butter bun 400g JME TS il S, Nl T Kalth abowigzule. oduipazdzieraile: 2023 1. Ceny " Gluten
KN R zawierajq VAT. Alkohol szkodzi zdrowiu. Menu z s’," tubin
Goru el Goru Organic / Vegan spain 32 PLN. 149 PLN gromot.urq poszczegdlnych skfodnikéy po?loiemy na 'V Lupine
MA KA RO N PASTA zyczenie. Potrawy w menu mogq zawieraé alergeny.
| Wina zawieraijq siarczyny. Dania sq przygotowane z ' Sezam
Pappardelle / wotowina / boczniaki / cukinia / konfitowane pomidorki / oliwa truflowa 59 PLN Arica Cabernet Sauvignon Chile produktéw sezonowych. 4 Sesame
Pappardelle / beef / oyster mushrooms / zucchini / confit tomatoes / truffle oil 400 ¢ 26 PLN 129 PLN \ )
,’CP W The menu is valid from October 2023. Prices include 4@/ Migczaki
Ravioli z dyniq i pigwq / sos kurkowy z wermutem / marynowana dynia w rozmarynie 59 PLN ' VAT-A|C°h0| is'hcl"n?fuho'your hfaclth.'A menu listing the Mollusks
Ravioli stuffed with pumpkin and quince / chanterelle sauce with vermouth / 400 g weight of ‘the 'n.d'v'dual inghadients " dvaigblegupor \V} Gluten 2vini
marinated pumpkin in rosemary request. Dishes in the menu may contain allergens. \V e 4
ﬁ Wines contain sulfites. The dishes are prepared with I eIl

A

. seasonal products.




