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Podczas tworzenia menu, staram sie kultywowac
kreatywne i tworcze podejscie zainspirowane tradycyjna

kuchniag i bogactwem lokalnych produktow.

Zapraszam na kulinarng podroz do Gavi Restaurant,
w ktorej najlepsze sktadniki zamkniete w réznorodnych
teksturach i aromatach doskonale wspotgraja

z wytwornymi wnetrzami.
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Inspired by the traditional cusine and richness of local
products | endeavor to cultivate creative and enlightened

approach to compose prime menu.

| am pleased to invite you to join a culinary journey
of Gavi Restaurant where finest ingredients framed
in different textures and aromas blend with

the sumptuous setting of unique interiors.

Menu przygotowane przez Szefa Kuchni
Menu prepared by the Chef
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Niektore produkty uzyte podczas przygotowywania potraw moga zawierac,
m.in.: orzechy, skorupiaki, mleko, gluten. Prosimy o poinformowanie
obstugi o swoich alergiach podczas dokonywania zamowienia.
Peten wykaz sktadnikow, gramatur i alergenow dostepny jest u managera restauracji.
Uprzejmie informujemy, iz do stolika od 8 osob
doliczany jest serwis w wysokosci 10% wartosci rachunku.
Wszystkie ceny zawierajag podatek VAT i przedstawione sg w polskich ztotych.
Some products used in production of our dishes can contain,
i.e.: nuts, crustaceans, milk, gluten.
Please inform the waiter about your allergy before ordering.
Afull list of ingredients, allergens and weights of each dish
is available from the restaurant’'s manager.
10% service charge will be added to the bill for parties of 8 people and more.
All prices are in PLN and are inclusive of VAT.
ALERGENY
ALLERGENS
GLUTEN-FREE / DANIE BEZGLUTENOWE
VEGETARIAN / DANIE WEGETARIANSKIE
VEGAN / DANIE WEGANSKIE
@ INSPIRED BY HER
POLISH DISH / DANIE POLSKIE
LACTOSE-FREE/ DANIE BEZ LAKTOZY
WILD FISH OR SOURCED FROM RESPONSIBLE FARMING /
RYBA ZYJACA DZIKO LUB Z 0DPOWIEDZIALNEJ HODOWLI
COFFEE AND TEA SOURCED FROM SUSTAINABLE CULTIVATION /
KAWA ORAZ HERBATA POCHODZACA Z ZROWNOWAZONEJ HODOWLI
0
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PRZYSTAWKI
STARTERS

T
]

[
|

[
|

ANTONIUS SIBERIAN CAVIAR (30G)
ANTONIUS SIBERIAN CAVIAR (30G)

NA KRUSZONYM LODZIE, Z BLINAMI GRYCZANYMI, JAJKIEM PRZEPIORCZYM,
CYTRYNA I KWASNA SMIETANA
SERVED ON CRUSHED ICE WITH BUCKWHEAT BLINI,
QUAIL EGG, LEMON AND SOUR CREAM

Ak KA NN 790 z}

lp

FOIE GRAS NA CHALCE Z KONFITURA
FOIE GRAS ON A CHALLAH

Z CEBULII GRUSZEK, Z SOSEM PORTO
WITH ONION AND PEAR JAM WITH PORTO SAUCE

112 z}

CARPACCIO WOLOWE Z TRUFLA
BEEF CARPACCIO WITH TRUFFLE
RUKOLA, SOS BALSAMICZNY, PARMEZAN

ARUGULA, BALSAMIC SAUCE, PARMESAN CHEESE

109 zi

TATAR Z POLEDWICY WOLOWE]
P zZ SWIEZA TRUFLA
(3) BEEF TENDERLOIN TARTARE
WITH FRESH TRUFFLES

PIKLE, MUSZTARDA FRANCUSKA, ZOLTKO Z JAJKA, MAJONEZ LUBCZYKOWY
PICKLES, FRENCH MUSTARD, EGG YOLK, LOVAGE MAYONNAISE

124 zt




SPECJALNOSC KUCHNI
SIGNATURE DISH

TO POLSKI TWARDY, WEDZONY SER REGIONALNY CHRONIONY
PRZEZ PRAWO UNIJNE. TRADYCYJNIE JEGO WYROBEM
TRUDNIA SIE BACOWIE NA HALL PRODUKOWANY W POSTACI
NIEDUZYCH, WRZECIONOWATYCH BLOKOW Z TYPOWYM DLA
REGIONU ZDOBIENIE BRZEGOW. ZDOBIENIE ODCISKANE JEST
W DREWNIANE] FOREMCE, TZW. °“OSCYPIORCE”. WEASNIE
OD NAZWY TYCH FOREMEK NAJPRAWDOPODOBNIE] POCHODZI
NAZWA SERA.

IS A SMOKED CHEESE MADE OF SALTED SHEEP MILK EXCLUSIVELY
IN THE TATRA MOUNTAIN REGION OF POLAND. OSCYPEK IS
MADE BY AN EXPERT NAMED “BACA’, A TERM ALSO DENOTING
A SHEPHERD IN THE MOUNTAINS. PRODUCED IN THE FORM OF
SMALL, SPINDLE-SHAPED BLOCKS WITH EDGE DECORATION
TYPICAL OF THE REGION. THE DECORATION IS IMPRINTED IN A
SPLITTING WOODEN MOLD, THE SO-CALLED “OSCYPIORKA’ THE
CHEESE MOST LIKELY GETS ITS NAME FROM THIS MOLD.

@ i
GRILLOWANY OSCYPEK Z BOCZKIEM
GRILLED OSCYPEK CHEESE WITH BACON

Z KONFITURA Z CZERWONE] CEBULI ORAZ Z'URAWINQ W DOMOWYM OCCIE CHERRY
RED ONION CONFIT, CRANBERRIES IN HOMEMADE CHERRY VINEGAR

72 zt
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PRZYSTAWKI
STARTERS
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GRILLOWANY OSCYPEK Z BOCZKIEM
GRILLED OSCYPEK CHEESE WITH BACON

Z KONFITUR4 Z CZERWONE] CEBULI ORAZ Z'URAWINQ W DOMOWYM OCCIE CHERRY
RED ONION CONFIT, CRANBERRIES IN HOMEMADE CHERRY VINEGAR

72 z

KREWETKI TYGRYSIE
TIGER PRAWNS

SMAZONE Z CZOSNKIEM I CHILLI W SOSIE WINNO—MAéLANYM,
Z POMIDORKAMI CHERRY, NATKA PIETRUSZKII GRZANKA CZOSNKOWA
FRIED IN GARLIC AND CHILLI, WITH BUTTER-WINE SAUCE,
PA"RSLEY, CHERRY TOMATOES AND GARLIC TOAST

88 z1

SALATKA CEZAR
CAESAR SALAD
SAEATA RZYMSKA, CHRUPI@CYBOCZEK, POMIDOR, PARMEZAN, SOS CEZAR

ROMAINE LETTUCE, CRISPY BACON, TOMATO, PARMESAN, CAESAR DRESSING

KREWETKI TYGRYSIE KURCZAK KUKURYDZIANY

TIGER PRAWNS CORN-FED CHICKEN

@ 98 71 68
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2020 WINNER

LUXURY mmm-*._z i-
RESTAURANT AWARDS

LUX.MIRY INTERIOR DESIGN -

2021 WINNER

LUXURY WORL ngin" i- LUXURY
RES MLFLJ:.\T AWARDS
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RESTAURANT AWARDS

2024 WINNER

EUROPE WINNER

Wine Spectator
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2023

Wine Spectator

T

\‘-.".’r‘*.]_ﬂ D
EXCELLEMCE

2024

Wine Spectator
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POLAND BEST 100 RESTAURANTS

POLAND
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BULION Z MAKARONEM
BROTH WITH NOODLES

MAKARON PIETRUSZKOWY, JULIENNE WARZYWNE
PARSLEY PASTA, JULIENNE VEGETABLES

44z

KREM Z ZIELONYCH SZPARAGOW ZE S,MIETANA
CREAM OF GREEN ASPARAGUS WITH SOUR CREAM

42 z
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LOUNGE BAR

WNETRZA W LONDYNSKIM STYLU

INTERIORS IN LONDON STYLE

PIETRO
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DANIA GROWNE
MAIN COURSES

POLEDWICA WOLOWA
BEEF TENDERLOIN

ZIELONE SZPARAGI, FRYTKI, SOS BOROWIKOWY

GREEN ASPARAGUS, FRENCH FRIES, PORCINI MUSHROOM SAUCE

185 z1 /200g

COMBER Z SARNY
ROE DEER LOIN

CHORIZO, ZIEMNIAK, DYNIA ORAZ SOS JALOWCOWY

CHORIZO, POTATO, PUMPKIN AND JUNIPER SAUCE

\ 175 zt

BURGER 9 OZ

W BULCE BRIOCHE Z SEREM CHEDDAR, BEKONEM,

GRILLOWANA CEBULKA I OGORKIEM KISZONYM, SALATKA LUB FRYTKI

IN BRIOCHE BUN WITH CHEDDAR CHEESE, BACON,

GRILLED ONION AND PICKLED-CUCUMBER, SALAD OR FRENCH FRIES

fr 108zt =
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DANIA GROWNE
MAIN COURSES

POLEDWICZKA JAGNIECA
LAMB TENDERLOIN

Z KURKAMI NA SZPINAKU Z PIECZONYMI ZIEMNIAKAMI W MUNDURKACH
WITH CHANTERELLES ON SPINACH, SERVED WITH ROASTED JACKET POTATOES

150 z}

UDO GESIE
GOOSE LEG

Z MODRA KAPUSTA, JABLKIEM I KLUSKAMI LENIWYMI Z MARCHEWKA —
WITH RED CABBAGE, APPLE AND “LAZY DUMPLINGS” WITH CARROT

106 z1

\

KOTLET SCHABOWY Z KOSCIA
BREADED PORK CHOP WITH BONE

MLODE ZIEMNIACZKI, MLODA KAPUSTA
NEW POTATOES AND YOUNG CABBAGE

86 z1

> DORADA
( SEA BREAM ﬁ

SALATA RZYMSKA, POMIDORY KOKTAJLOWE, CUKINIA, SOS MASLANY
ROMAINE LETTUCE, CHERRY TOMATOES, ZUCCHINI, BUTTER SAUCE

124 zt
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LOUNGE BAR
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KLUBOWE MENU W LONDYNSKIM STYLU

CLuB MENU IN LONDON STYLE

PIETRO
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DANIA GLROWNE
MAIN COURSES
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OSMIORNICA
OcrTropruUs

PIEROZKI CHORIZO, ZIEMNIAK, PIECZONY CZOSNEK, POMIDORKI KOKTAJLOWE

CHORIZO DUMPLINGS, POTATO, ROASTED GARLIC, CHERRY TOMATOES

114 zt
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G I RISOTTO SZAFRANOWE Z LANGUSTYNKA
£ SAFFRON RISOTTO WITH LANGOUSTINE

e @ e
] 98 zi

' PIEROGI RUSKIE
POTATO AND CHEESE DUMPLINGS

OMASTA Z MANGALICY, SMAZONA CEBULA
LARD FROM MANGALICA PORK, FRIED ONIONS

59 z}

KAPUSTA WLOSKA
ITALIAN CABBAGE ROLL

=

.
FASZEROWANA BURAKIEM I SLONECZNIKIEM W SOSIE NA BAZIE

@®®

WEDZONE], WEGANSKIE] SMIETANY

WITH BEETS, SUNFLOWER SEEDS AND SMOKED VEGAN CREAM SAUCE

74 71




UKRYTY W PODZIEMIACH HOTELU OPUS LOUNGE BAR TO WIECE],
NIZ MIEJSCE Z SZEROKA OFERTA ALKOHOLI Z CALEGO SWIATA,
TO STARANNIE SKOMPONOWANE KOKTAJLE TWORZONE
PRZEZ SWIATOWE] KLASY BARMANOW.

HIDDEN ON -1 FLOOR COCKTAIL BAR IS MORE THAN A PLACE WITH
A WIDE RANGE OF ALCOHOLS FROM AROUND THE WORLD,
ITIS A PLACE WHERE YOU WILL FIND CAREFULLY COMPOSED
COCTAILS CREATED BY WORLD-CLASS BARTENDERS.
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PIETRO 4

FLOOR

OPUS

LOUNGE BAR
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DESERY
DESSERTS
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FONDANT CZEKOLADOWY
CHOCOLATE FONDANT

Z LODAMI SMIETANKOWYMI I SOSEM MALINOWYM
WITH SWEET CREAM ICE CREAM AND RASPBERRY SAUCE

59 zi

CREME BRULEE
CREME BRULEE

Z OWOCAMI
WITH FRUIT

44 z1
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Poznaj oferte naszych cygar.

Discover our cigar offer
RAMON ALLONES SMALL CLUB CORONAS
90 z}

MONTECRISTO OPEN MASTER

i 140 zi

H.UPMANN MAGNUM 54

165 zt

ROMEO Y JULIETA WIDE CHURCHILLS

190 zi
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ALKOHOLE
ALCOHOLS

COGNAC 2CL|4CL
HENNESsY Parapis - 440 zt | 780 zt
HENNESSYV.s. - 45 zt
HENNESSY x.0.- 190 z}
MARTELL CORDON BLEU - 160 2z}

REMY MARTIN Louis XIII - 1050 z} | 1850 z1

SINGLE MALT WHISKY 2 CL |4 CL

ARDBEG TEN - §5§ z}

ARDBEG TWENTY ONE - 29§ z} | 530 zl
BALVENIE 12 v.0. DOUBLE WoobD - 45 z}
BALVENIE 14 v.0. CARIBBEAN Cask - §5 z}
BALVENIE 21 v.0. PORT Woob - 175 z}
GLEN BRETON ICE WINE 12 v.0.- 8O z}
GLENFIDDICH 30 v.0. - 295§ z} I 530 zi
HAKUSHU 18 v.0.- 275 zl:l 475 z
LAGAVULIN 16 v.0.- 70O z}
MACALLAN 12v.0.- 60 2z}
MAcCALLAN 18 v.0.- 290 z}
MAcALLAN 30 v.0. DouBLE Cask - IIOO zt|I950 z1

TALISKER 10 v.0. - 35 z}

BLENDED WHISKY 4 CL
CHIvAS REGAL12v.0.- 30 zi
Cuivas REGAL 18 v.0.- 65 zt

CHIvas REGAL 25 v.0.- 120 z}
Hisik1 HARMONY SUNTORY - 10§ z}

JOHNNIE WALKER BLACK LABEL 12 v.0.- 30 z1

BOURBON / WHISKEY 4 CL
Jack DANIEL’s oLD NO.7 - 30 z}
Jack DANIEL'S SINGLE BARREL - 5O z}

WOODFORD RESERVE - 40 zt

CALVADOS 4CL

CALVADOS BOULARD GRAND SOLAGE - 35 z}

VODKA 4cCL
BELVEDERE - 3§ z}
BELVEDERE LAKE BARTEZEK - 50 z}
BELVEDERE SMOGORY FOREST - 50 z}
CuopIN PoTato - 35 zk
GREY GOOSE - 40 z}

KrRzESKA - 44 zi

GIN 4 CL
BEEFEATHER - 30 z}
BOMBAY SAPPHIRE - 30 z}
GIN MARE - 45 z}
HENDRICK'S - 4§ z}

ROKU JAPANESE CRAFT GIN- 35 z}

.

: ___lTEQUILA 4 CL

—
‘JJ HERRADURA - 5§ z}

- RumM 4 cL

Bumsu - 35 zt
RON ZACAPA SISTEMA 23 SOLERA - §5 z}

RoN Zacapra XO- 95 zi

Piwo /BEER
GRIMBERGEN BLANCHE 0,33 L - 25 z}
GRIMBERGEN BLONDE 0,33 L - 2§ z}
GUINNESS 0,44 L- 30 z}
HEINEKEN 0,33 L - 2§ z}
HEINEKEN 0,0% 0,33 L - 25 z1

TYSKIE 0,33 L - 20 z}



Gavi Restaurant od samego rana tetni zyciem serwujac

prawdziwa sniadaniowg uczte zaréwno dla gosci Bachleda

Luxury Hotel, jak i dla wszystkich, ktorzy w iscie krolewski

sposéb chca rozpoczaé dzied. Sniadanie obejmuje szeroki
wybadr dan w formie bufetu, wykwintne dania a la carte

iba belki, by celebrowac dzien od samego poczatku.

Gavi Restaurantis a vibrant setting for both residents
and non-residents to start their day with a real treat.
Our breakfast offering features wide range buffet,
exquisite a la carte and bubbles to start celebrating

day since the very beginning.

CENA:

ﬁ PRICE: ﬁ

140 zi



NAPOJE GORACE
HoT DRINKS

KawA ILLyY / ILLY COFFEE

AMERICANO - I8 z1 FLaT WHITE - 20 z}
Espresso - I8 zt CappucciNo - 20 zl
DouBLE EsPrEsso - 20 z} CAFFE LATTE - 20 z}

KAWA PO IRLANDZKU / [RISH COFFEE = 35 Z}

CZEKOLADA NA GORACO / HoT crocoraTe = 20 z}

HERBATA LISCIASTA / LEAF TEA -24 7k

RONNEFELDT

CZARNA /EARL GREY/ZIELONA / OWOCOWA
BrLAck /EARL GREY/GREEN / FRUIT

NAPOJE ZIMNE
CoLD DRINKS

WobA s WATER
AcqQua PanNao,25L - I8 zt
AcqQua PaNNA 0,751 - 35 zt

S.PELLEGRINO 0,25 L - I8 z}

NAPOJE GAZOWANE / SODA

Coca-CoLaoz2sL - 16 zt

r.'.F.' Coca-Cora ZERO 0,25 L - 16 z}
i

FANTAO25L - 16 z}
sy

S.PELLEGRINO 0,75 L - 35 z}

-\ SpriTEoz2sL - I6 z}
TREE TONIC WATERO2L - 22 z}

REDBuLLO,25L - 26 z}

LEMONIADA / LEMONADE

KLasyczNA/CLAssIC 0,25 L = 20 z}

SEZONOWA / SEASONAL 0,25 L= 20 z}

SOKI / JUICES

WYCISKANE / SQUEEZED

POMARANCZOWY / ORANGE 0,25 L = 30 z}

GREJPFRUTOWY / GRAPEFRUIT 0,25 L = 30 z}

BUTELKA /BOTTLE

POMARANCZOWY / ORANGE 0,25 L = 16 z1
GREJPFRUTOWY / GRAPEFRUIT 0,25 L = 16 zi
JABLKOWY / APPLE 0,25 L - 16 2z}

POMIDOROWY / TOMATO 0,25 L = 16 zt

-
]




PODZIEL SIE Z NAMI SWOIM KULINARNYM DOSWIADCZENIEM.

SHARE YOUR CULINARY EXPERIENCE WITH US.

{é/ 5‘4176 m% é\f/z'f ;éqe mf//
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A GREAT
CULINARY JOURNEY

with gmfé

ﬁ@ #GAVIRESTAURAN&
0 @GAVIRESTAURANT

WWW.GAVIRESTAURANT.PL
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