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Bardzo mi mito zaprosi¢ Paristwa do skosztowania
naszego wyjatkowego Menu. Wszystkie dania
tworzone sg z produktow najwyzszej jakosci,
dbamy o to, aby kazdy znalazt tu cos dla siebie.
Niech to bedzie kulinarna przygoda,

na ktérg wybierzemy sie wspdlnie.

Smacznego!

| am very pleased to invite you to taste our unique
Menu. All dishes are created with the everyone will find
something for themselves. Let this be a culinary
adventure that we go on together.

Enjoy!

MACIEJ MORANSKI
Szef kuchni / Chef




Menu wiosenne
/ Spring menu

GU
ST®

RESTAURANT
ZUPA / SOUP
VEG  KREM Z KALAFIORA, PUDER Z PALONEJ SZALOTKI 350 ml  34PLN
BG CAULIFLOWER CREAM, ROASTED SHALLOT POWDER
PRZYSTAWKA / STARTERS
ASSIETTE ZE SZPARAGOW KREM, CZIPS, PIKLE 250 ml  36PLN
ASPARAGUS ASSIETTE, CHIPS, PICKLES
!NOBODY’S SAUVIGNON BLANC
!CANTINA BOLZANO PINOT BIANCO
DANIA GEOWNE / MAIN DISHES
REG  LINGUINE AGLIO E OLIO Z POLEDWICA WOEOWA 400g 69PLN
LINGUINE AGLIO E OLIO WITH BEEF SIRLOIN
!I BALZI BARBERA PASSITO
!KHORAMERLOT
BG POLEDWICA Z DORSZA, PUREE Z BOBU, GROSZEK CUKROWY 380g 69PLN
REG  cODSIRLOIN, BROAD BEAN PUREE, SUGAR PEAS
!GRUBER ROSCHITZ GRUNER VELTLINER
!SENORI'O DE SARRIA VERDEJO
BG SWIEZE SALATY, RZODKIEWKA, FIOEKI, WINEGRET TRUSKAWKOWY 300g 35PLN
\R,Eg FRESH LETTUCE, RADISH, VIOLETS, STRAWBERRY VINAIGRETTE
!VILLARIELLI PINOT GRIGIO
!SILESIAN CUVEE
DESERY / DESSERTS
BG  PARFAIT ZRABARBARU/RHUBARB PARFAIT 120g 29PLN
!SCHMITT PIESPORTER SPATLESE
BG - bezglutenowe / gluten free REG - regionalne / regional VEG - wegetarianskie / vegetarian

Lista alergenéw dostepna jest u obstugi kelnerskiej / A list of allergens is available from the waiter service

Obstuga grupy powyzej 10 oséb wigze sie z optata serwisowa w wysokosci 10% wartosci catego rachunku
/ Service for a group of more than 10 people is associated with a service fee of 10% of the total bill value



MENU

GU

ZUPY / SOUPS ST@
RESTAURANT
BG KREM Z BOBU Z MIETA 350 ml 34 PLN
VEG  BROAD BEAN CREAM WITH MINT
ZUREK Z CHRUSTEM Z BOCZKU 350 ml 35PLN
SOUR SOUP WITH CRISPY FRIED BACON
BG CIOPPINO ZUPA RYBNA 350 ml 39PLN
CIOPPINO FISH SOUP
SWIEZE | CHRUPIACE PIECZYWO W NASZYM GUSTO 100g 9 PLN
ZACHECAMY DO ZAMOWIENIA
WE ALSO ENCOURAGE YOU TO ORDER FRESH AND CRIPSY BREAD
PASTA
VEG RAVIOLI Z RICOTTA SERWOWANE Z KOtA PARMEZANU 200g 45PLN
RAVIOLIWITH RICOTTA SERVED FROM A PARMESAN WHEEL
!SCHMITT PIESPORTER SPATLESE
!VILLARIELLI PINOT GRIGIO
VEG  TRUFLOWE LINGUINE SERWOWANE Z KOtA PARMEZANU 200g 49PLN
TRUFFLE LINGUINE SERVED FROM A PARMESAN WHEEL
!KHORAMERLOT
!NO BODY’'SHERO PINOT NOIR
TAGLIATELLE Z ATRAMENTEM Z MATWY Z OWOCAMI MORZA 250¢g 55PLN
W EMULSJI MASLANEJ
BLACK INK TAGLIATELLE WITH SEAFOOD IN BUTTER EMULSION
!WACHTENBURG WIZNER RIESLING CLASSIC
!QUINTA DA RAZAVINHO VERDE
BG - bezglutenowe / gluten free REG - regionalne / regional VEG - wegetarianskie / vegetarian

Lista alergenéw dostepna jest u obstugi kelnerskiej / A list of allergens is available from the waiter service
Obstuga grupy powyzej 10 oséb wigze sie z optata serwisowa w wysokosci 10% wartosci catego rachunku
/ Service for a group of more than 10 people is associated with a service fee of 10% of the total bill value



MENU

PRZYSTAWKI / STARTERS

REG

ESPUMA SMIETANOWA Z KOPRU, EMULSJA Z OGORKA, OLIWA,
PIECZONY ZIEMNIAK
CREAMY FOAM WITH DILL, CUCUMBER, OIL, BAKED POTATO

!SENOR[O DE SARRIA VERDEJO

SWIEZE SALATY, DRESSING MALINOWY, PLATKI MIGDALtOW
DO WYBORU:

FRESH LETTUCE, RASPBERRY DRESSING, ALMOND FLAKES
TO CHOOSE:

CAMEMBERT

!VILLARIELI MONTEPULCIANO
KURCZAK PIERS / CHICKEN BREAST
!QUINTA DARAZAVINHO VERDE
KREWETKI/SHRIMPS

!VILLARIELLI PINOT GRIGIO

PLACKI ZIEMNIACZANE ZE SLEDZIEM MARYNOWANYM W SMIETANIE
POTATO PANCAKES WITH HERRING MARINATED IN CREAM

!WACHTENBURG WINZER RIESLING CLASSIC
!SILESIAN CUVEE

TATAR Z £OSOSIA, HAIKU, SZALOTKA, MARYNOWANY BURAK,
JARMUZ, PUDER CYTRYNOWY

SALMON TARTARE, HAIKU, SHALOTTS, PICKLED BEET ROOT, KALE,
LEMON POWDER

!WACHTENBURG WINZER RIESLING CLASSIC
!SENOR[O DE SARRIA VERDEJO

TATAR Z REGIONALNEJ WOLOWINY, SZALOTKA, ZEL Z ZOETKA,
MARYNOWANA RZODKIEW, CHIPS Z CHLEBA, CHRUST Z PORA,
GRZYBY MARYNOWANE

REGIONAL BEEF TARTARE, SHALOT, YOLK GEL, MARINATED RADISH,
BREAD CHIPS, MARINATED MUSHROOMS

!I BALZI BARBERA PASSITO
! FAMILIA FALASCO BALBO MALBEC
SWIEZE | CHRUPIACE PIECZYWO W NASZYM GUSTO

ZACHECAMY DO ZAMOWIENIA
WE ALSO ENCOURAGE YOU TO ORDER FRESH AND CRIPSY BREAD

GU
ST®

RESTAURANT

200g

350¢g
350g

350g

250¢g

150¢g

150¢g

100¢g

BG - bezglutenowe / gluten free REG - regionalne / regional VEG - wegetarianskie / vegetarian

Lista alergenéw dostepna jest u obstugi kelnerskiej / A list of allergens is available from the waiter service

Obstuga grupy powyzej 10 oséb wigze sie z optata serwisowa w wysokosci 10% wartosci catego rachunku
/ Service for a group of more than 10 people is associated with a service fee of 10% of the total bill value

39PLN

49PLN

54PLN

64PLN

34PLN

49 PLN

65 PLN

9 PLN



MENU

DANIA GEOWNE / MAIN DISHES

BG

BG
REG

BG
REG

BG
VEG

BIODROWKA JAGNIECA, PUREE Z KARCZOCHA, JUS,
POMIDOR BAWOLE SERCE
LAMB HIP, ARTICHOKE PUREE, JUS, TOMATO

!BOCELLI CHIANTI
!KHORA SYRAH

STEK Z POLEDWICY WO£OWEJ W PUDRZE Z PALONYCH ZIEMNIAKOW,
SOS PIEPRZOWY, BABY MARCHEW, TLUCZONE MtODE ZIEMNIAKI

Z NATKA PIETRUSZKI

BEEF SIRLOIN STEAK IN ROASTED POTATO POWDER, PEPPER SAUCE,
BABY CARROTS, MASHED POTATOES WITH PARSLEY

! CONDE VALDEMAR CRIANZA
! BEGALI AMARONE CLASSICO

SZNYCEL CIELECY, PUREE Z ZIEMNIAKOW Z KAPARAMI, PIECZARKI,
SADZONE JAJO

VEAL SCHNITZEL, POTATO PUREE WITH CAPERS, MUSHROOMS,
FRIED EGG

!KHORA MERLOT
! NOBODY’S PINOT NOIR

PSTRAG PIECZONY, PIECZONE WARZYWA KORZENIOWE

Z ZIEMNIAKAMI | PALONYM MASLEM

BAKED TROUT, BAKED ROOT VEGETABLES WITH POTATOES
AND BROWN BUTTER

!WACHTENBURG WINZER RIESLING CLASSIC
!GRUBER ROSCHITZ GRUNER VELTLINER 150

SKaRBY
~ 2 DUCHa

R | g
BURGER Z DZIKA, COLESLAW, POMIDOR, FRYTKI STEKOWE
WILD BOAR BURGER, COLESLAW, TOMATO, STEAK FRIES
!SAMMARCO PRIMITIVO DI MANDURIA
!IN SITU CARMENERE
BAZYLIOWA KOMOSA RYZOWA Z PIECZONYMI POMIDORAMI
BASIL QUINOA WITH ROASTED TOMATOES

!SILESIAN CUVEE
!VILLARIELLI PINOT GRIGIO

GU
ST®

RESTAURANT

400g 79PLN

400g 129PLN

400g 7/5PLN

450g 75PLN

400g 65PLN

350g 45PLN

BG - bezglutenowe / gluten free REG - regionalne / regional VEG - wegetarianskie / vegetarian

Lista alergenéw dostepna jest u obstugi kelnerskiej / A list of allergens is available from the waiter service

Obstuga grupy powyzej 10 oséb wigze sie z optata serwisowa w wysokosci 10% wartosci catego rachunku
/ Service for a group of more than 10 people is associated with a service fee of 10% of the total bill value



MENU GU
DESERY / DESSERTS ST@

RESTAURANT

VEG BIALA CZEKOLADA, MUS TRUSKAWKOWY 100g 29 PLN
BG  WHITE CHOCOLATE, STAWBERRY MOUSSE

!SCHMITT PIESPORTER SPATLESE
VEG FONDANT CZEKOLADOWY Z MALINAMI 100¢g 29PLN

CHOCOLATE FONDANT WITH RASPBERRY

! LODALI MOSCATO D'ASTI
VEG BEZA, MASCARPONE, TRUSKAWKI 100¢g 29 PLN
BG MERINGUE, MASCARPONE, STAWBERRIES

¥ LobALIMoscATO DASTI

BG - bezglutenowe / gluten free REG - regionalne / regional VEG - wegetarianskie / vegetarian

Lista alergenéw dostepna jest u obstugi kelnerskiej / A list of allergens is available from the waiter service

Obstuga grupy powyzej 10 oséb wigze sie z optata serwisowa w wysokosci 10% wartosci catego rachunku
/ Service for a group of more than 10 people is associated with a service fee of 10% of the total bill value



MENU

PIZZA KLASYCZNA / CLASSIC PIZZA
32 cm

Dodaj burrate do pizzy / Add burrata to your pizza
125g/17 PLN

FOCCACIA
ROZMARYN, SOL MORSKA, MARYNOWANE OLIWKI Z SUSZONYMI POMIDORAMI
/ ROSEMARY, SEA SALT, PICKLED OLIVES WITH SUN-DRIED TOMATOES

P1ZZA MARGHERITA
SOS POMIDOROWY, MOZZARELLAFIORDILATTE
/ TOMATO SAUCE, MOZZARELLAFIOR DI LATTE

PI1ZZA PROSCIUTTO E FUNGHI
SOS POMIDOROWY, MOZZARELLA FIOR DI LATTE, PIECZARKI, SZYNKA, BAZYLIA
/ TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, MUSHROOMS, HAM, BASIL

P1ZZA CAPRESE
SOS POMIDOROWY, MOZZARELLA DI BUFFALA, POMIDORY, BAZYLIA
/ TOMATO SAUCE, MOZZARELLA DI BUFFALA, TOMATOES, BASIL

PIZZATONNO )
SOS POMIDOROWY, MOZZARELLA FIOR DI LATTE, TUNCZYK, JAJKO, SZPINAK
/ TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, TUNA, EGG, SPINACH

PIZZA CALZONE (PIEROG)
SOS POMIDOROWY, MOZZARELLA FIOR DI LATTE, PIECZARKI, SZYNKA
/ TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, CHAMPIGNONS, HAM

PIZZA SALAMI PICCANTE

SOS POMIDOROWY, MOZZARELLA FIOR DI LATTE, SALAMI PICCANTE, SALAMI SPIANATA,
PEPERONCINI/ TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, SALAMI PICCANTE,
SALAMI SPIANATA, PEPERONCINI

PIZZA PARMA

SOS POMIDOROWY, MOZZARELLA FIOR DI LATTE, PROSCIUTTO DI PARMA, RUKOLA,
PARMEGIANO REGGIANO / TOMATO SAUCE, MOZZARELLA FIOR DI LATTE,
PROSCIUTTO DI PARMA, ARUGULA, PARMEGIANO REGGIANO

GU
ST®

RESTAURANT

29PLN
35PLN
40 PLN
42 PLN
45PLN
42 PLN

49 PLN

49 PLN

BG - bezglutenowe / gluten free REG - regionalne / regional VEG - wegetarianskie / vegetarian

Lista alergenéw dostepna jest u obstugi kelnerskiej / A list of allergens is available from the waiter service
Obstuga grupy powyzej 10 oséb wigze sie z optata serwisowa w wysokosci 10% wartosci catego rachunku
/ Service for a group of more than 10 people is associated with a service fee of 10% of the total bill value



MENU

GU

PIZZA ALPEJSKA / ALPINE PIZZA ST@
32 cm

RESTAURANT
PIZZA TREMONTI 49 PLN

SOS SMIETANOWY, MOZZARELLA FIOR DI LATTE, BOCZEK, CEBULA, SER WEDZONY, SZCZAW KRWISTY, GRZYBY
/ CREAM SAUCE, MOZZARELLAFIOR DI LATTE, BACON, ONION, SMOKED CHEESE, RED SORREL, MUSHROOMS

PIZZA SZWAJCARSKA / SWISS PIZZA

SOS SMIETANOWY, MOZZARELLA FIOR DI LATTE, SER RACLETTE, BROKU¥, SPECK,
CEBULA PRAZONA, ZIEMNIAKI MALUNS / CREAM SAUCE, MOZZARELLA FIOR DI LATTE,
RACLETTE CHEESE, BROCCOLI, SPECK, ROASTED ONION, MALUNS POTATOES

PIZZA AUSTRIACKA / AUSTRIAN PIZZA )

SOS POMIDOROWY, MOZZARELLA FIOR DI LATTE, KIELBASA SUDECKA, OGOREK KISZONY, SER KOZI, TRUFLA /
TOMATO SAUCE, MOZZARELLA FIOR DI LATTE, SUDETIC SAUSAGE, PICKLED

CUCUMBER, GOAT CHEESE, TRUFFLE

PIZZAWEOSKA /ITALIAN PIZZA

SOS POMIDOROWY, MOZZARELLA DI BUFFALA, POMIDORY KOKTAJLOWE, PESTO BAZYLIOWE, KAPARY, OLIWA
ZTRUFLI/ TOMATO SAUCE, MOZZARELLA DI BUFFALA, CHERRY TOMATOES,

BASIL PESTO, CAPERS, TRUFFLE OIL

DESKA ANTIPASTI / ANTIPASTI SET

LA TAGLIERE

SPIANATA, MORTADELLA Z PISTACJAMI, PROSCIUTTO DI SAN MICHELLE, PRIMASOLE,
PANCETTA, KAPARY, KARCZOCHY, SUSZONE POMIDORY, CIABATTA, OLIWKI SERY tOMNICKIE
SPIANATA, MORTADELLAWITH PISTACHIOS, PROSCIUTTO DO SAN MICHELLE PRIMASOLE,
PANCETTA, CAPERS, ARTICHOKES, DRIED TOMATO, CIABATTA, OLIVES

DLA DWOJGA/FORTWO

DLA CZWORGA /FOR FOUR

DLA SZESCIORGA / FOR SIX

BG - bezglutenowe / gluten free REG - regionalne / regional VEG - wegetarianskie / vegetarian

Lista alergenéw dostepna jest u obstugi kelnerskiej / A list of allergens is available from the waiter service

Obstuga grupy powyzej 10 oséb wigze sie z optata serwisowa w wysokosci 10% wartosci catego rachunku
/ Service for a group of more than 10 people is associated with a service fee of 10% of the total bill value

49 PLN

49 PLN

49 PLN

89PLN
149 PLN
199 PLN



