Zimowe specjaly / Winter specialties

FOIE GRAS /5/
(poledwica wotowa, konfitura z czerwonej cebuli, kurki, purée baktazan)
FOIE GRAS (cured beef loin, red onion chutney, chantrelles, aubergine purée)

KREM Z PORA N.513/
(groszek ptysiowy, oliwa)
LEEK CREAM SOUP (choux pastry balls, olive oil)

KONFITOWANE UDKO Z GESI 15/
(cebula, purée z topinamburu, pieczone kasztany)
DUCK LEG CONFIT (onion, jerusalem artichoke purée, baked chestnuts)

TIRAMISU NA BIALEJ CZEKOLADZIE  /1.25]/
(gruszka w czerwonym winie, sos korzenny)
WHITE CHOCOLATE TIRAMISU (red wine poached pear, spiced sauce)

Przystawki / Appetizers

TATAR WOLOWY 12,569/

(ogérek konserwowy, borowik marynowany, kapary, szprota, sos musztardowy,
z6ttko, parmezan, cebula)
BEEF TARTARE (pickled cucumber, pickled boletus, capers, sprat,

mustard sauce, yolk, parmesan, onion)

SLEDZ MATIAS  /59.13/
(cebula, kwasna émietana, jabtka, burak)
HERRING MATIAS (onion, sour cream, apples, beetroot)

GRILLOWANY SER GORSKI  /1,513/
(pancetta, duszona zurawina na winie)
GRILLED HIGHLANDER CHEESE (pancetta, wine-braised cranberries)

Zupy / Soups

ZUREK /251013
(biata kielbasa, ziemniaki, jajko przepidrcze, koperek)
SOUR RYE SOUP (white sausage, potatoes, quail egg, dill)

KWASNICA 10/
(zeberko wedzone, ziemniaki)
SAUERKRAUT SOUP (smoked spare rib, potatoes)

ROSOL Z KOLDUNAMI BARANIMI 120,13/

CONSOMME WITH MUTTON DUMPLINGS

FLAKI PO STAROPOLSKU 10,13/
TRIPE IN TRADITIONAL POLISH STYLE

55 pln

19 pln

63 pln

22 pln

36 pln

32 pln

29 pln

19pin

19pin

19pln

19pln

GORALSKA

RESTAURACJA

Czynna 14:00 - 24:00.
The Géralska Restaurant is open:
2:00 p.m. to 12:00 p.m.
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Alergeny / Allergens

10.Seler / Celery, 11.Skorupiaki / Crustaceans
12.Soja / Soya, 13.Gluten, 14.Ziarna Sezamu / Sesame seeds

1.Dwutlenek Siarki / Sulphur Dioxide, 2.Jaja / Eggs, 3.Eubin / Lupine
4.Miegczaki / Mollusks, 5.Mleko / Milk, 6.Musztarda / Mustard,
7.0rzechy / Nuts 8.0rzechy ziemne / Peanuts, 9.Ryby / Fish,

Salatki / Salads

SALATKA Z FILETEM /6,9,13/
Z WEDZONEGO JESIOTRA

(soczewica, warzywa, grzyby shimeji, guacamole)
SALAD WITH SMOKED STURGEON FILLET

(lentils, mixed vegetables, shimeji mushrooms, guacamole)

SALATKA Z GRILLOWANYM
SEREM HALLOUMI

(figa, pomidory koktajlowe, szparagi, orzechy, winegret musztardowy)
SALAD WITH GRILLED HALOUMI CHEESE

(fig, cherry tomatoes, asparagus, nuts, mustard vinaigrette)

12,56,1/

SALATKA Z FILETEM 12,5/

Z KURCZAKA SOUS VIDE

(satata rzymska, pomidor, cebula czerwona, boczek, sos cezar, grzanki)
SALAD WITH CHICKEN BREAST SOUS VIDE

(romaine lettuce, tomato, red onion, bacon, ceasar dressing, croutons)

35pln

32pln

32pln

Dania gléwne / Main courses

FILET Z KACZKI 11,2513/

(knedle z jabtkiem, purée z czerwonej kapusty, sos calvados)
DUCK BREAST (with steamed potato dumplings with apple filling,
red cabbage puree, calvados sauce)

KOTLET SCHABOWY 12,513/
(kapusta zasmazana, ziemniaki)
BREADED PORK CHOP (fried cabbage, potatoes)

STEK Z POLEDWICY WOLOWE] 11,2513/
(placki ziemniaczane z cukinia, pieczony burak, pak choi, ragout z pora)
BEEF TENDERLOIN STEAK

(potato and zucchini pancakes, roasted beetroot, pak choi, leck ragout)

STEK Z ANTRYKOTU DOJRZEWAJACEGO 12513/
(rucola, frytki z moskoli, salsa pikantna, parmezan)

AGED RIBEYE STEAK (arugula, moskole fries, spicy salsa,
parmigiano reggiano

DUSZONA GOLONKA 12,5/

(sos piwny)
BRAISED PORK KNUCKLE (with beer sauce)

PIECZEN Z DZIKA /15,10,13/

(puree ziemniaczane z cebulg, bigos, ogérek kiszony)

WILD BOAR ROAST (potato purée with onion, cabbage stew,
pickled cucumber)

KOTLECIKI JAGNIECE 110,13/
(demi glace jagniecy, gotabki warzywne z kasza bulgur)
LAMB CHOPS (lamb demi-glace, vegetable stuffed cabbage with bulgur groats)

Ryby / Fish

FILET Z PSTRAGA 19/

(boczniak, cukinia, polenta, warzywa piklowane)
TROUT FILLET (oyster mushroom, zucchini, polenta, pickled vegetables)

SMAZONY FILET Z HALIBUTA 11,2,5,9,13/
(szpecle w sosie maslanym, mini brokut)
FRIED HALIBUT FILLET (spactzles in butter sauce, mini broccoli)

65 pln

39pln

74 pln

73 pln

49 pln

63 pln

98 pln

52pln

65 pln

Koktajle dla dzieci / Cockeails for kids

MADAGASKAR
Sok pomaraficzowy 100ml, sok ananasowy 100ml, grenadyna 20ml
Orange juice 100ml, pinapple juice 100ml, grenadine 20ml

LEMONIADA CYTRYNOWA 1L
Syrop domowy 100ml, sok z cytryny 100ml, woda gazowana
Homemade syrup 100ml, lemon juice 100ml, sparkling water

14 pln

30 pln




Dania m3czne / Flour dishes

PIEROGI Z JAGNIECINA 12,13/ 35 pln
(rucola, sos chili)
LAMB DUMPLINGS (arugula, chilli sauce)

MOSKOLE 15213/ 35pln
(sos borowikowy, szparagi)
MOSKOLE PANCAKES (porcini sauce, asparagus)

HALUSKI Z BRYNDZA 1,213/ 35pln
(skwarki, szczypiorek)
HALUSKY SPAETZLES WITH BRYNDZA SHEEP CHEESE

(pork scratchings, chives)

Desery Z naszej cukierni / Desserts from our bakery

SZARLOTKA Z BANANAMI 12,513/ 25 pln

(ciemne sable, sorbet malinowy, palona czekolada, sos waniliowy)
APPLE PIE WITH BANANAS (dark sable cake, raspberry sorbet, chocolate, vanilla sauce)

SUFLET CZEKOLADOWY 1,251/ 25pln
(sorbet limonkowy, sos truskawka)
CHOCOLATE SOUFFLE (lime sorbet, strawberry sauce)

MONOPORCJA KOKOS-CZEKOLADA 125,11 25pln
(biszkopt czekoladowy bezglutenowy, beza z marakui)
COCONUT-CHOCOLATE MONOPORTION

(gluten-free chocolate sponge cake, meringue with passion fruit)

Napoje zimne / Cold refreshments

Napoje gorace / Hot refreshments

Alkohole dedykowane dla Hotelu Bania

/ Alcohols dedicated to Bania Hotel 40 ml/but. 0,51

Cytrynéwka Miodowa, Czarny Bez Géralska, 16 pin/180 piN
Wisniéwka Géralska, Litwordwka Géralska

Traditional Lemon Vodka, Traditional Elderberry Vodka,

Traditional Cherry Vodka, Traditional Vodka

Piwo Bania / Mastne Cieszyriskie 14N/ 0.51
Piwo / Beer

Warka 13 pin/ 0.51
Heineken 13 pin/ 0.331
Heineken 0% 10~/ 0.51
Zywiec Bezalkoholowy 10 pin/ 0.331
Paulaner jasny 17/ 0.51

Pepsi, Pepsi Max, Mirinda, 7-Up, Tonic 9rin/ 0.2 Espresso 10 piN
Sok owocowy (jabtko, pomararicza, grejpfrut, 9rin/ 0.2 Double espresso 14 riN
czarna porzeczka, ananas, pomidor) Latte 14 pin
Fruit juice (apple, orange, grapefruit, blackcurrant,
pineapple, tomato) Cappuccino 12 piNn
Woda Badoit / Evian 16vin/0.331 | 208/ 0.75] Flat White 14 pin
Badoit s.parkling water / Evian still water Crekolada na gorac0 15 o
Woda Zywiec Zdréj gaz. / n-gaz. 12rin/0.31 | 1628/ 0.71 Hot chocolate
Zywiec mineral water sparkling / still Herbata Althaus 13 0m
Lipton Ice Tea 10N/ 0.2 Althaus Tea
Red Bull energy drink 15~/ 0.251 Wino grzane 18 rin
Sok ze $wiezych owocéw 16rn/ 0.2 Mulled wine
Fresh squeezed fruit juice
Drinki / Drinks Waodki gatunkowe / Flavoured Vodkas
APEROL SPRITZ 26 pln Tarninowka 16 PLN/ 185 PLN
Aperol 100 ml, Gancia 100 ml, plaster pomarariczy, woda gazowana Sliwowica Eacka 5S0% 22 rin/250 piN
Aperol 100 ml, Gancia 100 ml, orange slice, sparkling water Sliwowica La‘cka 70% 24 pin, 275 PN
CUBA LIBRE 18pln Miodula Prezydencka 20 rrn/ 185 piN
Havana Club 3YO 40 ml, Pepsi, limonka
Havana Club 3YO 40 ml, Pepsi, lime

Wédki aperitifowe /Aperitifs
GIN & TONIC 24 pln p p
Bombay Sapphire 40 ml, Tonik, limonka .
Bombay Sapphire 40 ml, Tonic, lime Campari Bitter 14 pN

Jagermaister 15 piN
LYNCHBURG LEMONADE 30pln Becherovka 14 pin

Jack Daniels 40ml, Cointreau 20 ml, sok z cytryny 20 ml,
domowy syrop cukrowy 10 ml, 7up

Jack Daniels 40ml, Cointreau 20ml, lemon juice 20ml,
home-made sugar syrup 10ml, 7up

GORALSKA ICE TEA 23 pln
Cytrynéwka Bania 40ml, sok z cytryny 20ml, Lipton Ice Tea
Traditional Lemon Vodka 40ml, lemon juice 20ml, Lipton Ice Tea

Wodki czyste / Vodkas 40 ml/ but. 071
Beluga Noble 18 N/ 300 N
Amundsen 14 riny230 pN
Stock Prestige 13 piNn/210 PN
Orkisz 14 piNn/230 PN
Baczewski 14 reny 200 pN

Finlandia 14 pin/200 rin

Whisky

Tullamore Dew 12 YO
Jameson
Auchentoshan 12 YO
Auchetoshoan AO
Glenfiddich 12 YO
Glenlivet 12 YO

Jack Daniel’s

Dewars 12 YO
Dewars

Jim Beam

Makers Mark

40 ml / but. 0,71

22 piNy 360 PN
14 rn/230 pin
25 pN/410 pLN
18 pn/ 300 prn
25priN/410 PN
24 pn/400 pLN
20 pin/330 pin
18 rin/330 pin
12 pen/200 N
18 pn/ 300 prN
20 rn/330 piN




