Beeftenderlointartare | 120g PLN 56
smoked egg yolk / mustard / bell pepper / pumpkin

chives/porcino/lovage / bread / butter

Octopus | 130g PLN 59
rice / dashi/'nduja / kimchi/ cilantro

Grilled eggplanttartlet | 1209 PLN 39
miso / hazelnut/ mirabelle plum

Truffle potato dumplings | 170g PLN 41
pangrattato / garlic /lemon zest/ ricotta

Malinowy Chrusniak and Dylewska Ham | 490¢ PLN 91

cheese selection from the Malinowy Chrusniak farm

Dylewska ham / honey / pickles / bread / butter




Oxtail broth | 250 ml PLN 39

pumpkin dumplings / bell pepper / croquette / rosemary

Mushroom soup | 250 ml PLN 31

potato / plum / smoked onion

Bouillabaisse | 250 ml PLN 57
fish broth / saffron / octopus / mussels / shrimps / fish

vegetables /focaccia/rouille sauce




Confitbeeftongue | 400¢g PLN 84
ponzu/ pumpkin and bell pepper / mushrooms / blackberries

leek and Parmesan / Fermin cheese

Meagrefillet | 355¢g PLN 91

orzo/ pumpkin/ mussels / garlic / dill

Pumpkinravioli | 345¢g PLN 69
lentils / sea buckthorn /mushrooms / Jerusalem artichoke / bryndza cheese

Grilledleeks | 3309 PLN 61

beans and beetroot/ spelt/ buckwheat honey / camelina oil

Venisonloin | 380¢ PLN 126

onion/guanciale / potato / cranberry demi-glace / celeriac

Duck breast | 4009 PLN 82
red cabbage / black garlic / truffle potato dumplings / apple / Magaw pepper

Vealcutlet | 3609 PLN 81

chimichurri butter / potato salad / cured egg yolk

Turkey (recipe from 1885) | 370g PLN 84

chestnuts / almonds and beef marrow / sage / cider / potato purée/ rutabaga




B

Beeftenderloin | 200g PLN 141
Y Cabernet Sauvignon Pascual Toso Signature 125ml | PLN 40
Ribeye steak | 250g PLN 131
Y Malbec Bodega Colomé 125ml | PLN 38
Seabream | 4009 PLN 97
Y Solaris Turnau Winery 125ml | PLN 37
Iberico porkribs | 500 g PLN 98
Y Zinfandel 3 Finger Jack Old Vine 125ml | PLN 45
Sides: pavé potatoes with brava sauce

padron peppers

Maldon salt with garlic
Saucetochoose: peppersauce/Chimichurrisauce /garlic butter
Beefburger | 5209 PLN 71

mixed greens/tomato /homemade pickles / Solaris cheese
Iberico / brava sauce / mayonnaise / fries / aioli

Y Verrazzano Chianti Classico 125ml | PLN 42

BIG GREEN EGG GRILL DISHES



Carrotcake | 180g PLN 36

salted milk caramel / hazelnuts / cocoa nibs / quince with vanilla / goat cheese

Crémebrilée | 1209 PLN 34

rosemary / pearin brandy / brown butter crumble

Ice cream selection | 1509 PLN 38

two flavors / fruit/ whipped cream




7 Tomato soup | 200ml PLN 29

egg drop noodles/cream

Crispy chicken or fish fingers | 200g PLN 38
potato purée or fries / carrots / ketchup

(7] Homemade pancakes | 180 PLN 36
creamy sweet cheese / chocolate sauce / fruit

Please ask your server for allergen information.

Adiscretionary 10% service charge applies to parties of 9 or more.
All prices include VAT.

Dishes and ingredients may vary with the seasons.

Our team will be happy to let you know of any changes before you order.

=
WY¥ Torun Gingerbread Culinary Trail. A dish inspired by heritage recipes.

@ vegetarian dish

RWS Dobrzynskie Warzywa

Malinowy Chrusniak Serowarstwo Zagrodowe
Kalinowka - Wzgorza Dylewskie

Mikrolistki Farma Zeleneckich

GR tegowscy Jaja z Wiejskiej Zagrody
Specjaty spod Strzechy

Oleje Wielkie Rychnowo

Pasieka pod lipami Pawet Zacheja




DRINKS

Freshly squeezed fruitjuice | 0.31 PLN 23
Pressed Juice | 0.33I PLN 16
Orange/ Apple / Pomegranate

Ostromecko Water | 0.31/0.7 1 PLN 10/20
Still / Sparkling

San Pellegrino Sparkling Water | 0.21/0.751 PLN 14/25
Acqua Panna Still Water | 0.251/0.751 PLN 14/25
Coca-Cola, Sprite, Fanta, Kinley | 0.21 PLN 14
Quince Lemonade Classic / with honey | 0.331 PLN 20
Autumn Spiced Tea | 0.251 PLN 25
Mulled Wine | 0.31 PLN 25
COFFEE

Espresso | 50ml PLN 14
Espresso doppio | 80ml PLN 18
Espresso Macchiato | 100ml PLN 16
Caffe Americano | 150 ml PLN 15
Cappuccino | 220 ml PLN 17
Caffé Latte | 300ml PLN 18
Flat White | 150 ml PLN 20
Affogato Coffee (with a scoop of vanillaice cream) | 150 ml PLN 29
Espresso Tonic | 150 ml PLN 23
Café Creme | 180ml PLN 16
Iced Latte | 250 ml PLN 20




TEAS

PIAG TEA | 400 ml PLN 22
Loose-leaf | Servedinateapot

Golden Monkey - a tea from China's Yunnan province, known as the "land of eternal
spring.” This brew features a smooth, honey-peach flavor profile.

Epic Grey - a blend of Indian black teas, Assam and Darjeeling, infused with natural
bergamot oil.

Fukamushi Japanese - this tea comes from the gardens of Makinohara, Japan.
The leaves are deep-steamed, resulting in a sweeter tea with no bitterness.

Dragon Pearl Jasmine - green tea leaves harvested in early spring and hand-rolled
into pearls.

White Yuzu - Pai Mu Tan white tea leaves with yuzu aroma; a fruit that combines
the flavors of grapefruit, lemon, and mandarin.

Milky Oolong - a green oolong tea with a sweet, creamy flavor, which is derived from
naturally occurring lactones in the tea leaves.

Awesome Fruit - a blend of dried elderberry, raspberry, blackcurrant, blueberry,
strawberry, and apple pieces, with added hibiscus and rosehip.

Funky Guy - a sea buckthorn and orange infusion. Sea buckthorn berries contain
an enormous amount of vitamin C.

BumbleBee - a Taiwanese oolong with peach aroma and rose petals. Lightly oxidized,
itnaturally carries scents of jasmine and gardenia, while the addition of peach aroma
enhances its floral and fruity notes.




OURBARTENDER’S RECOMMENDATIONS

Plum Spiced Martini | 80ml PLN 42
gin/juniper/plum/vermouth /'nduja

Rosemery Sidecar | 110 ml PLN 40
cognac/sour mix/rosemary

Lavender 75 | 180ml PLN 39
prosecco/gin/ Aperol/lavender / sour mix

Honey Fashioned | 70ml PLN 35
bourbon/Angostura/ apple cider vinegar/linden honey

Sour Apple | 120 ml PLN 32

rum/ apple / sour mix




DRAFT BEER

Bernard Svétly Lezak | 4.9% Lager | 0.41 PLN 20
A classic, bottom-fermented pale lager with a golden hue and a thick, fine-grained
head. Itis characterized by a balanced, solid hop bitterness, a full malty flavor, and

a hoppy aroma.

Bernard Cerny Lezak | 5% Dark Lager | 0.41 PLN 20
An unpasteurized, unfiltered dark beer brewed with four types of malt. Itis
characterized by a full-bodied flavor, subtle bitterness, and an aroma dominated

by hops and roasted coffee with a light fruity note.

NON-ALCOHOLIC BEER

tomza | 0% | 0.51 PLN 20

REGIONAL BEERS | CZECH BEER

Pils ,1231” | 56% [0.51 PLN 24
DeFactoIPA 147 % [0.51 PLN 25
De Facto Gingerbread Honey 4,7 % 10.51 PLN 25

Primator Wheatbeer 14,8% 10.51 PLN 22




WHISKY SINGLE MALT | 40ml
The Glenfiddich |40% PLN 60/ 125
18 YO/21 YO
Tullibardine 225 |43% PLN 30
Ardberg 10YO |46% PLN 37
Lagavulin 8YO |48% PLN 50
The Balvenie 12YO | 40% PLN 40
Double Wood
Aberlour Casg Annamh | 43% PLN 35
Macallan 12YO |40% PLN 50
WHISKY BLENDED | 40ml
Chivas 15YO [40% PLN 40
Royal Salute 21 YO |40% PLN 105

IRISH WHISKEY | 40ml
Jameson |40% PLN 30
Tullamore Dew 12YO |40% PLN 25
BOURBON | 40ml
& AMERICAN WHISKEY

Koval Millet | 40% PLN 45
Jack Daniel's | 40% PLN 30
Tennessee

Gentelman Jack |40% PLN 35
Jack Daniel's | 45% PLN 50
Single Barrel

Woodford Reserve |43,2% PLN 45




COGNAC | BRANDY | GRAPPA | 40 mi
Armagnac Casterede VSOP | 40% PLN 40
Calvados Boulard VSOP | 40% PLN 40
Hennessy VS/VSOP/XO | 40% PLN 45/60/199
Grappa Sarpa di Poli | 40% PLN 35
GIN | 40 mi
Hendrick’'s | 41,4% PLN 30
Gin Mare | 42,7% PLN 34
RUM | TEQUILA | 40 ml
Planteray White | 41,2% PLN 20
Bacardi Reserva Ocho 8 YO | 40% PLN 25
Botucal Matuano / Reserva | 40% PLN 25/35
Patron Silver / Patron Reposado | 40% PLN 40/45
VODKA | FLAVORED VODKA &LIQUEURS | 40ml
Ostoya | 40% PLN 18
Chopin Rye | 40% PLN 25
Chopin Black | 40% PLN 30
Belvedere Pure | 40% PLN 32
Torunska

Bombonierka / Piernikowka / Wisniowka |30% | 33% | 24% PLN 18
Amaretto Disaronno | 28% PLN 22
Jagermeister | 35% PLN 15
FernetBranca | 39% PLN 18
Limoncello Limonaia del Garda | 28% PLN 16




