
TOMATO CREAM

Tomato concase/ tomato concase/ herbal pesto

CHICKEN CONSOME

Chicken consome/ homemade pasta/ julienne vegetables

CLUB SANDWICH
Poolish sourdough bread/ roast beef/ caramelized onion/

tomato/ lettuce/ chives mayonnaise/ fries

CAULIFLOWER
Fried cauliflower steak/ king oyster mushroom/ 

vegan demi glace sauce/ cauliflower cous

SWEET POTATO TAGLIATELLE
Tagliatelle with sweet potato/ white wine/ 

oyster mushroom/ pine nuts/ truffle

UDON PASTA
Udon noodles/ beef sirloin/ shitake/ pak choy/ chili/

hoisin sauce

DUCK
Duck breast/ quince/ cranberry/ radicchio lettuce

RABBIT
Rabbit saddle/ brussels sprouts/ colorful carrots/

dijon sauce

ZŁOTNICKI LOIN
Breaded loin of Złotnicka pig with bone/

poached egg/ potato salad

DUMPLINGS - 6 pcs.
Smoked cheese/ burnt butter

BEEF
Beef cheek/ scorzonera/ spinach/ cider sauce

STURGEON
Sturgeon/ zucchini fries/ curry sauce

CLASSIC BURGER
Shortbread/ beef/ mustard sauce/ lettuce/ bacon/ tomato/

cheddar/ pickled cucumber

CHILLI CON QUINOA BURGER
Shortbread/ "chilli con quinoa" cutlet/ tzatziki/ lettuce/

roasted pepper/ mushrooms

FISH & CHIPS
Cod in tempura/ red cabbage coleslaw/ fries/ tatar sauce

S T A R T E R S M A I N  C O U R S E S

D E S S E R T S

BEEF TARTAR

Beef tenderlion/ marinated padron pepper/ 

dried egg yolk/ chorizo mayonnaise

ARGENTINIAN SHRIMPS

Grilled shrimps/ garlic/ chili/ leek/ white wine

white wine

HALLOUMMI

Halloumi cheese/ pineapple/ mint/ pistachios

S O U P S

S A L A D S

CAESAR'S SALAD

Romaine lettuce/ supreme chicken/ bacon/ parmesan/

capers/ anchovies sauce

SALAD WITH GOAT CHEESE

Marinated, fried goat cheese/ figs/ chestnuts/ 

romaine lettuce

CHEESECAKE
Pumpkin cheesecake/ oranges/ Cointreau liqueur

FONDANT
Chocolate fondant/ vanilla ice cream/ crumble

TIRAMISU
Sponge cake/ mascarpone/ espresso caviar

S I D E  D I S H E S

G R I L L -  B I G  G R E E N  E G G

PORK RIBS WITH BBQ SAUCE

BEEF TENDERLOIN

RIPENING ANTRICOT

Fried portobello, sesame, parsley/ Grilled vegetables/ 

Baked Potato/ Salad mix with dressing/ Homemade fries

Sweet potato fries

SAUCES
BBQ/ pepper/ chili/ tatar/ chimichurri

Menu available 12:00 – 21:45

All prices are given in Polish Zloty (PLN)
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https://context.reverso.net/t%C5%82umaczenie/angielski-polski/beef+tenderloin


Menu available 12:00 – 21:45

All prices are given in Polish Zloty (PLN)

H O T  D R I N K S

ESPRESSO

ESPRESSO DOPPIO/ AMERICANO

FLAT WHITE/ CAPPUCCINO/ CAFFÉ LATTE

RICHMONT TEA (kettle 400 ml)
Ask the staff about the available flavors

WINTER TEA
Tea/ honey/ ginger/ apple with cinnamon/ orange

INFUSION
Boiling water/ lemon/ ginger/ orange/ honey/ rosemary

C O L D  D R I N K S

COCA-COLA, SPRITE, TONIC KINLEY, CAPPY 25 cl

CISOWIANKA MINERAL WATER 30/ 70 cl
perlage/ still

FRESH FRUIT JUICE 25 cl
orange/ grapefruit

L E M O N A D E

CLASSIC 30/ 100 cl
Lemon juice/ sugar syrup/ sparkling water/ ice cubes

ELDERBERRY 30/ 100 cl
Elderberry syrup/ lemon juice/ sparkling water/ orange

CUCUMBER – GINGE 30/ 100 cl
Lemon juice/ apple syrup/ mint/ sparkling water/ ice cubes

B E E R

Staropramen 30/ 50 cl

Blue Moon 30/ 50 cl

CRAFT BEER 50 cl

STAROPRAMEN 30ccl

CRAFT BEER 50 cl

DRAUGHT BEER:

BOTTELED BEER:

NON-ALCOHOLIC BEER:

10

8/ 13

20

13/ 34

13/ 34

13/ 34

14/ 17

17/ 21

20-25

14

18-21

RED MULLED
Wine/ blackberry syrup/ blackcurrant juice/ cloves/ orange

WHITE MULLED GOODS
Wine/ pear syrup/ apple juice/ apple/ cinnamon/ anise

MULLED GIN (white)
Gin/ white wine/ pressed pear/ lemon/ rosemary/ jalapeño

MULLED APEROL (red)
Aperol/ red wine/ orange/ anise

WARMING TEA
Tea mix/ rum/ dried chocolate/ chocolate apple/ jalapeño

HOT CHOCOLATE WITH RUM
Chocolate/ rum/ vanilla/ jalapeño

M U L L E D  W I N E

C O C K T A I L S

FOREST INSPIRATION
Jagermeister/ plum/ lime

GINGERBREAD MARGARITA
Tequila/ Cointreau/ gingerbread syrup/ lime

CINNAMON SOUR WHISKEY
Whiskey/ cinnamon syrup/ egg white/ lemon/ dried apple

CUBA LIBRE
Rum/ cola/ lime

FIERO TONIC
Martini Fiero/ tonic/ orange

APEROL SPRITZ
Aperol/ sparkling wine/ orange/ carbonated water

GIN & TONIC
Gin/ tonic/ lime

CINNAMON MOJITO
Rum/ cinnamon syrup/ lime

PASSION MARTINI
Vodka/ vanilla/ passion fruit/ sparkling wine

N O N - A L C O H O L I C  C O C K T A I L S

VIRGIN APEROL
Orange syrup/ tonic/ orange/ sparkling water

ROSE MARTINI
Lemon/ rose syrup/ sparkling water

19

19
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Ostoya

Belvedere

Baczewski

Żołądkowa Gorzka

Żubrówka

U'luvka

V O D K A                                   4  C L

14

25

14

10

10

26

S C O T C H  W H I S K Y                   4  C L

I R I S H  W H I S K Y                       4  C L

R U M                                        4  C L

T E Q U I L A                                 4  C L

W H I S K E Y  &  B U R B O N             4  C L

Dewar's

Dewar's 12 YO 

Chivas Regal 12 YO 

Chivas Regal 18 YO

Monkey Shoulder 

Jameson

S I N G L E  M A L T                         4  C L

Ardbeg 10 YO 

Glenmorangie Original 10 YO 

Bulleit Bourbon 

Jack Daniel's  

Jack Daniels's Gentleman 

Woodford Reserve 

Kraken

Bacardi carta blanca 

Bacardi carta oro 

Bacardi carta negra 

Sailor Jerry 

Jose Cuervo Silver

Jose Cuervo Reposado 

Patron Silver 

Patron Reposado

G I N                                          4  C L

Beefeater

Hendriks

Bombay

C O G N A C  &  C A L V A D O S          4  C L

Henneessy V.S. 

Calvados Boulard Grand Solage  

V E R M O U T H                           1 0  C L

Martini

L I Q U E U R S                              4  C L

Baileys

Becherovka

Jägemeister

Kahlua

Malibu
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All prices are given in Polish Zloty (PLN)
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W H I T E  W I N E

C H A M P A G N E  &  S P A R K L I N G  W I N E

R O S E  W I N E

PETULA Syrah/ Grenache Noir

FRANCE/ AOC Luberon   

H O U S E  W I N E

TERRE FORTI Sangiovese Merlot              

ITALY/ Rubicone IGT Caviro Faenza

Emilia Romagna

TERRE FORTI Trebbiano Chardonnay

ITALY/ Rubicone IGT Caviro Faenza

Emilia Romagna

R E D  W I N E

Menu available 12:00 – 21:45

All prices are given in Polish Zloty (PLN)

M E N U

VERGEL Blanco ORGANIC Airen/ Sauvignon Blanc 

SPAIN/ Alicante DO

ALPATACO Chardonnay 

ARGENTINA/ Patagonia

A-MANO BIANCO PUGLIA, IGT 

ITALY/ A.MANO/ Castellaneta/ Puglia

RIESLING RESERVE PARTICULIERE JEAN GEILER

FRANCE/ Alsace AOC

DIEMERSDAL Sauvignon Blanc

RPA/ Durbanville

KIES, GEWURZTRAMINER TRENTINO DOC 

ITALY/ RONEO/ Trentino

90

130

145

140

155

190

21

28

31

30

28 130

18

18

75

75

Piper-Heidsieck 75 cl

Pinot noir/ Pinot Meunier

FRANCE/ EPERNAY

Itynera PROSECCO Treviso Brut 75 cl 

ITALY/ VENETO/ DOC/ Glera

PROSECCO CA' BOLANI 20 cl 

ITALY/ FRIULY-VENEZIA/ GIULIA

CAVA BRUT Vinya Escude 75 cl

Parellada/ Macabeou/ Xarel-lo

SPAIN/ Penedes DO

395

105

35

105

VERGEL Organic TINTO Monastrel/ Merlot /

Alicante Bouschet

SPAIN/ Alicante DO

BARDOLINO CLASSICO Salvalai  

ITALY/ VENTO Quinzano

MONTES ERMOS RESERVA TINTO

Touriga Nacional/ Touriga Franca/ Tinta Roriz

PORTUGAL/ Douro DOP

LE VERSANT Cabernet Sauvignon 

FRANCE/ Languedoc IGP

ROSSO TERRE SICILIANE DON MANNARONE  

ITALY/ Terre Siciliane 

ALPATACO MALBEC SELECT

ARGENTINA/ Patagonia

95

115

120

120

145

145
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25

26
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