
Ingredients and allergens are available from the restaurant staff. A service charge of 10% 
of the bill applies to tables of 6 or more guests.

MENU BAROWE: 

Burger wołowy / dżem bekonowy / kozi ser / piklowany ogórek / sałata /     86zł
czarnuszka / chili / majonez na bazie konfitowanego czosnku / frytki 
Kanapka klubowa / szarpana wieprzowina / marmolada śliwkowa /                    49zł
piklowana czerwona kapusta / rukola / chrzan / prażona cebulka 
Sałatka a’la cezar / sałata rzymska / kurczak / boczek / morele /                56zł 
grzanki / piklowana szalotka    

autumn-winter menu
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Crispy aubergine / sour cream / walnuts / pomegranate / mint / grape syrup       21zł
Vegetable stew on toast / quail egg                                              28zł 
Herring tartare / confit fennel / pickled apple / nigella seeds /                34zł 
cucumber / toast
Black pudding on brioche / fried shallots / sous-vide egg yolk /                 26zł
capers / pickled mushrooms  
Cod croquettes / dill mayonnaise / dried beetroot                                22zł                               

SOUPS:
Swede soup / sunflower seeds / grilled bread with confit garlic                  38zł 
Traditional Polish sour rye soup (żurek) with egg and sausage / bread            42zł 
Beef and chicken broth / meat dumplings                                          41zł

MAIN COURSES: 

Zander fillet / carrot purée / parsley crumble / grilled broccoli               119zł 
Dumplings (pierogi) stuffed with pumpkin and ginger / blue cheese /              48zł  
quince sauce / pumpkin seeds
Potato and cheese dumplings (pierogi) / fried onion / roasted buckwheat / sage   42zł 
Breaded pork chop on the bone / roasted garlic potato purée /                    72zł
caramelized plums / red onion  
Roasted cauliflower / almond gazpacho / basil pesto / dried herbs                39zł 
Duck breast / roasted pear purée / confit potatoes / onion / thyme               98zł 
Beef tenderloin / chestnut purée / wild broccoli / candied orange               169zł

  

Basque cheesecake / blackberry sauce                                             24zł 
Apple pie with meringue / caramelized cashew nuts / burnt orange sauce           23zł 
Ice cream / sorbets (ask the staff for available flavors)                        12zł    

DESSERTS: 

DODATKI: 

Chickpea paste with sun-dried tomatoes / bread                                   19zł 
French fries                                                                     19zł 
Sweet potato fries / yogurt–olive dip                                            28zł 
Hay-roasted potatoes / ash butter                                                24zł
Roasted pumpkin salad / dried cranberries / salad cheese / rosemary              24zł

BAR MENU: 

Beef burger / bacon jam / goat cheese / pickled cucumber / lettuce /         86zł  
nigella seeds / chili / confit garlic mayonnaise / fries 
Club sandwich / pulled pork / plum marmalade / pickled red cabbage /             49zł
arugula / horseradish / crispy onions  
Caesar-style salad / romaine lettuce / chicken / bacon / apricots /              56zł
croutons / pickled shallot / parmesan 

W – vegetarian     V – vegan
STARTERS:


