
 

Starters 
 

Oven baked goat cheese with beetroot carpaccio 
24 zł 

S.O.S three kinds of marinated herring 
21 zł 

Beef tartar polish style 
32 zł 

King prawns with piri piri peppers 
28 zł 

Provancale style snails in garlic butter 
23 zł  

 

Salads 
Caesar salad with chicken 

23 zł 
Salmon salad with honey and mustard dressing 

 27 zł  
Choriatiki salad with feta cheese and olives 

21 zł 
 

Soups 
Beef broth with noodles 

14 zł  
Celery cream soup  

16 zł  
Polish sour rye soup with egg and white sausage 

16 zł 
Fish soup a la Bouillabaisse with aioli and harissą 

large 500 ml 39 zł  
small 300 ml 31 zł 

 

Vegetarian Dishes 
Gnocchi with gorgonzola and spinach 

28 zł 
Couscous with vegetables and a joghurt dip 

26 zł 
 

Pasta / Dumplings 
Tagliatelle with chicken and sundried tomatoes 

27 zł 
’’Pierogi’’ dumplings with meat 

25 zł 
’’Pierogi’’ dumplings with cottage cheese and potatoes 

22 zł



 

Main Course 
 

Beef cheeseburger with french fries  
31 zł 

Veal schnitzel with caper mayonnaise and fried egg 
39 zł 

Pork tenderloin with a bacon and horseraddish gratin 
32 zł 

Oven baked duck leg with apples and cranberries 
 38 zł 

Plankstek, beef tenderloin on a wooden plank 
 with pommes duchesses and bearnaise sauce 

78 zł 
Cod loin with vegetables and barley cabbage 

44 zł 
Grilled salmon on a wooden plank with pommes duchesses  

and hollandaise sauce 
65 zł 

 
 

Side Dishes 
Vinaigrette salad  

9 zł 
Tomatoes with onions 

9 zł 
Butter fried spinach  

11 zł 
Grilled vegetables 

13 zł  
French fries  

12 zł 

 

Desserts 
Cheescake with raspberry sauce  

17 zł  
Mascarpone cream with french pastry and strawberries  

17 zł 

Chocolate ball with meringue and raspberries 
23 zł 

Panna Cotta with mango  
19 zł 

 
 
 

 


