
COCKTAILS 32

G R O S E L L A
Rooster Rojo/ gooseberry
/ curry leafs/ grapefruit

G O L D E N  A P P L E
Jameson/ apple/ buckwheat

/ pepper/ lemon

I B I S C O
Campari/ Martini Rubino

/ tangerine/ hibiscus

HIGHBALLS 35

I R I S H  T O N I C
Jameson/ sunflower/ orange

/ coffee/ tonic

B L U E B O N N E T
Ostoya/ bluebonnet/ lemon

/ sparkling water

 

 

BOTTLED BEER FROM 
Browar Stu Mostów 22

Ask our team 
about the current offer.

SPRITZ 30

I T A L I A N  S U M M E R
Dolin Dry/ vanilla/ coriander
/ prosecco/ sparkling water

D O  Y O U  K N O W  T I K I
Dolin Bianco/ pineapple/ thyme

/ prosecco/ sparkling water

R O S E  A T  T H E  B O T T O M
Lillet Rose/ rose/ lemongrass/ prosecco

/ sparkling water

DRINKS

SOFT DRINKS  

Water still / sparkling
Homemade lemonade

On Lemon 
Crodino

Fever Tree Tonic
Tonic Espresso 

Espresso
Double espresso

Americano
Cappuccino
Caffè latte 
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16
16
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0,3l      0,7l

 FOOD
M I L K  B R E A D  40/50

 smoked pork/ ligthly soured 
cabbage/ white radish

with small homemade fries 

B R I O C H E  40/50
smash burger/ homemade bbq

/ cheddar/ pickles
with small homemade fries

B A G E L  40/50
smoked herring/ mustard/ sweet 

onions and pickles
with small homemade fries

 

R Y E  S O U R D O U G H  45/55
pulled beef/ swiss sharp

/ braised cabbage
with small homemade fries

W H E A T  B A G U E T T E  45/55
bavette steak/ matured cheese

/ homemade hot sauce
with small homemade fries

P I T A  35/45
broad-bean croquette/ split peas 

hummus/ herbs
with small homemade fries 

F R I E S  26
to choose: 

- vegan mayonnaise, gremolata 
and dried yeast 

- homemade tartare sauce and 
smoked local cheese  

- cheese sauce and mint pickles 

The history of bread dates back to the dawn of time. Invariably, for centuries and regardless of culture, it is treated with great 
respect. It symbolizes life, abundance, prosperity, and the habit of breaking it is a sign of friendship and hospitality. It is hard 

to imagine Polish cuisine without bread. On the festive table or during important celebrations - it always takes a central 
place. It is also an integral part of our everyday life.

Inspired by its extraordinary history, we have created a menu in which bread plays a leading role. We give you craft pastries, 
created together with Wrocław's Poolish bakery.

In case of any allergies please inform our team. - vegan - lactose free - gluten free|

 

C H A M P A G N E
Veuve Clicquot Brut

S P A R K L I N G
 Casa Bianca Prosecco 
Valdobbiadene DOCG

 
W H I T E
55-100

Poland, Muscaris

Mount Riley
New Zealand, 

Sauvignon Blanc

Solaris - Winnica Turnau
Poland, Solaris

R E D
55-100

Poland, Regent

125 Primitivo del Salento
Italy, Primitivo

R O S E
Feudi Salentini 

Susumaniello Rose
Italy, Susumaniello

WINE & CHAMPAGNE

65/490 

32/210

29/160 

37/220 

42/230 

29/160 

30/170 

35/190


