
MENU
DRINKS



COLD DRINKS
Coca Cola, Coca Cola Zero, Fanta, Sprite, Tonic Kinley	 25	cl	 10	zł	
Cappy fruit juices (orange, apple, currant, grapefruit, tomato)	 25	cl	 10	zł
Iced tea (lemon, peach) 	 25	cl	 10	zł
Mineral Water Cisowianka	 30	cl	/	70	cl	 9	zł	/	14	zł			
Red Bull energy drink	 25	cl	 22	zł	
Fresh fruit juices (orange, grapefruit, mix)								 															30	cl	 24	zł
Mojito Virgin Raspberry  30 cl 18	zł
On Lemon - rhubarb, lime	 33	cl	 19	zł	
A carafe of water with mint and lemon	 1	L	 12	zł

HOT DRINKS
Espresso  12	zł
Doppio Espresso   18	zł	
Caffe Crema  12	zł 
Cappuccino   16	zł
Caffe Latte  19	zł
Tea in a teapot  14	zł

BEER
Regional Kormoran Brewery (Bright, Golden, Witbier, Honey, Revolutions, Fresh, 1/100, 1/100 Guince)  50	cl	 18	zł	
Corona Extra 35	cl	 16	zł
Pilsner Urquell 33	cl	 16	zł
Lech Free non-alcoholic 33	cl	 12	zł 

CALVDOS	/	GRAPPA	/	BRANDY	/	COGNAC	/	PORTO	
Calvados Fine Chateau Du Breuil 4	cl	 23	zł 
Brandy Metaxa 7* 4	cl	 23	zł	
Brandy De Jerez Veragua Solera Reserva 4	cl	 26	zł
Cognac Hennessy Fine de Cognac 4	cl	 45	zł
Cognac Hennessy X.O. 4	cl	 120	zł
Porto Graham’s 10 Y.O. Tawny Port 6	cl	 35	zł

RUM	/	GIN	/	TEQUILA
Rum Havana Club Anejo 3 Y.O. 4	cl	 18	zł	
Rum Navy Island X.O. Reserve Jamajka 4	cl	 35	zł
Rum The Bush Mango Spiced Karaiby 4	cl	 23	zł		
Gin Hendrick’s 4	cl	 23	zł
Gin Bombay Saphire 4	cl	 23	zł
Tequila Blanco 4	cl	 20	zł	
Tequila Gold 4	cl	 20	zł	

WHISKY		/	WHISKEY	/	BOURBON
Ballantine’s Finest 4	cl	 17	zł		
Tullamore Dew 4	cl	 18	zł	
Jameson 4	cl	 	18	zł	
J.A. Baczewski Whisky 4	cl		 	18	zł
Jack Daniel’s 4	cl	 18	zł
Jack Daniel’s Single Barrel 4	cl	 40	zł
Chivas Regal 12 Y.O.	 4	cl	 	24	zł
Aberlour  12 y 4	cl	 38	zł
Chivas Regal 18 Y.O. 4	cl	 43	zł

SINGLE	MALT	WHISKY	
Glenfiddisch 12 Y.O.  4	cl	 31	zł	
Glenfiddisch 15 Y.O.  4	cl	 40	zł	
Talisker 10 Y.O.  4	cl	 38	zł
Ardbeg 10 Y.O.  4	cl		 43	zł

VODKA	/	DISTILLATES
J.A. Baczewski  4	cl	 16	zł	
Czysta Vodka from Manufaktura 4	cl	 18	zł	
Finland 4	cl	 16	zł	
Belvedere  4	cl	 24	zł

J.A Baczewski Suweren	 4	cl	 	25	zł	
Slivovitz from Manufaktura 4	cl	 20	zł	
Honey from Manufaktura 4	cl	 	18	zł		
Okovita Tenczyńska Potato 4	cl	 35	zł
Okovita Tenczyńska Koźlak 4	cl	 35	zł
Cachaca Canario  4	cl	 19	zł

FILLERS	/	LIQUERS
Tinctures (Cherry, Dogwood, Guince)  4	cl	 	19	zł	  
Malibu 4	cl	 14	zł		
Baileys	 4	cl	 14	zł	
Cointreau  4	cl	 17	zł	
Jagermeister 	 4	cl	 	17	zł	

WERHMOUT	/	BITTER	/	SPARKLING	WINE
Contratto Vermouth Bianco / Rosso 	10	cl	 33	zł			
Campari 4	cl	 14	zł		
Aperol 4	cl	 14	zł		
Prosecco / Veneto / Italy 75	cl	 139	zł
G.H. Mumm  Brut Cordon Rouge Champagne / France 75	cl	 319	zł		
A glass of Champagne / France 10	cl	 22	zł
Perfect for any occasion. „Champagne makes every day feel like a Sunday,” Marlene Dietrich used to say

DRINKS
Margarita (Tequila Blanco, Cointreau liqueur, lime juice, salt)  35	zł
Tequila Sunrice (Tequila, Grenadine, orange juice)  32	zł
Mojito (Rum Havana Anejo 3 Y.O., sparkling water, lime, cane sugar)  29	zł	
Cuba Libre (Rum Havana Anejo 3 Y.O., Coca Cola, lime)  29	zł	
Tom Collins (Gin Bombay Sapphire, lemon juice, sugar syrup, sparkling water)   32	zł	
Negroni (Gin Bombay Sapphire, Contratto Vermouth, Campari)   40	zł
Caipirinha (Vodka, Cachaca Canario, lime, cane sugar)  29	zł	
Blood Mary (Finlandia Vodka, tomato juice, celery, spices)  29	zł	
Long Island Ice Tea (Vodka Finlandia, tequila El Jimdor, Bombay Sapphire gin, Rum Havana Anejo 3 Y.O.,
                                        Cointreau, Coca Cola, lemon juice)  43	zł	
Aperol Spritz (Aperol, Prosseco, orange)   40	zł	
Whisky Sour (Whiskey Jack Daniels, lemon juice, sugar syrup, Angustura, chicken protein)  42	zł
Old Fashioned (Whiskey Jack Daniels, sugar syrup, Angusutra)  32	zł	

SNACKS
Flatbread fried in olive oil with sheep cheese and mozzarella, Cipolle onions, artichokes,  120	g	 38	zł
basil pesto and garden herbs (1, 7)

Flatbread	and	smoked	catfish	with potato Jerusalem artichoke, roasted kale, 120	g	 38	zł
cream cheese and pear in regional plum vinegar (1, 4, 7, 12)

Vegan pizza witch vege Mozarella and spinach with vinaigrette sauce with vege Parmesan (1,8,10)  120	g	 36	zł

Mozzarella pizza with maturing Mozarella		 120	g	 28	zł

Belgian fries with garlic dip (7, 8, 9)	 100	g	 23	zł	

A board of cheeses and ripening cured meats, beef tenderloin carpaccio, mix of marinades,  300	g	 120	zł
hummus with peanut butter, onion-worchester jam, top-quality olive oil, Modena balsamico with truffle, 
durum baguette with rosemary (1, 7, 8, 11, 12) 

Tiger prawns in tempura with ginger dip (2, 3, 4, 5, 6, 7) 5	szt.		 42	zł

Crisps or salted peanuts or pretzels 140	g	 24	zł

DESSERTS 
Apple pie with cinnamon flavor and vanilla ice cream (1, 3, 7) 120	g	 25	zł

Brownie with salty caramel and roasted buckwheat (1, 3, 7)  120	g	 25	zł

Pumpkin	-	ornage	cheesecake	on oatmeal cookie (1, 3, 7 ,8)	 120	g	 28	zł

Kogel Mogel (egg yolks with sugar) - The Taste of Childhood (3)	 100	g	 21	zł

List of allergens in the dish:
1 contains gluten, 2 contains crustaceans, 3 contains eggs, 4 contains fish, 5 contains peanuts, 6 contains soy, 7 contains milk protein and lactose.

8 contains nuts, 9 contains celery, 10 contains mustard seeds, 11 contains sesame seeds, 12 contains sulfur dioxide, 13 contains lupins, 14 contains molluscs

If you have any special dietary restrictions, allergies or medical recommendations, please inform the person who is receiving your order
in order to forward any comments to our Chef.

Vegan Wegetarian Gluten Free Lactose Free


