PRZYSTAWKI

TATAR WOLOWY 42

czarny czosnek, majonez, musztarda

francuska, kurki, kapary, zéttko

KASZANKA 25

majonez ziotowy, majonez chorizo,

piklowana cebula, szczypiorek

SLEDZ 26

$mietana, cebula, jabtko

WATROBKA DROBIOWA 29

jabtko, demiglace, brioche

SALATY

CEZAR 38

grillowany kurczak, satata rzymska,

boczek, grzanki, parmezan, sos cezar

SALATA LESNA 33

burak, piklowana cukinia, kalarepa,

wedzony ser, winegret jezynowy

DANIA WEGETARIANSKIE

MUS Z KALAFIORA 24

zielone pesto, rukola, rzodkiewka

KREM Z MARCHEWKI 26

oliwa imbirowa, popcorn

PIECZONY BAKLAZAN 36

salsa pomidorowa, mix satat, parmezan

ZUPY

BULION 25

drobiowo-wotowy, makaron, pulpety

STAROPOLSKIE FLAKI 25

flaki cielece, marchewka, imbir, gatka

muszkatolowa

ZUREK STAROPOLSKI
w CHLEBIE 28

zakwas zytni, biata kietbas, jajko

KREM Z ZIEMNIAKA 25

krokiety z kaszanki, ser rubin

POLSKIE PASTY

KLUSKI LENIWE 28

twardg, masto, butka tarta

PIEROGI 32

twardg, ziemniaki, §mietana,

szczypiorek, zielona oliwa

KLUSKI KEADZIONE 28

boczek wedzony, cebula, kwasna
§mietana

PIEROGI Z DZICZYZNA 35

cebula piklowana, sos demiglace

z jezynami

RYBY

DORSZ 49

tarta z warzywami, piklowana cebula,
wedzona stonina, sos cytrynowy

LOSOS 59

gratin z ziemniaka i selera, oliwa, sos
musztardowy

STOLIK OD 6 OSOB - DOLICZANY JEST SERWIS +10% WARTOSCI RACHUNKU
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MENU

Szef Kuchni
Pawel Pyrka

DANIA GEOWNE

SCHAB Z KOSCIA 42

purée ziemniaczane, kapusta

zasmazana, por

PACZKI Z POLIKIEM
WOLOWYM 54

purée ziemniaczane, warzywa

sezonowe, demiglace

PIECZEN WIEPRZOWA 45

purée ziemniaczane, warzywa

s€zZzonowe, SOS truflowy

GULASZ Z JELENIA 56

gotabek ziemniaczany z warzywami,
kwasna §mietana

POLOWA KACZKI 59

kluski $lgskie, jabtko, sos zurawinowo-
pomaranczowy

POLOWA KURCZAKA 49

kopytka, marchewka pieczona,
demiglace, pesto z sosny

ROLADA WOLOWA 59
purée ziemniaczane, polskie dodatki
(stonina, kiszony ogdrek, cebula,

musztarda), sos wlasny, buraki

DESERY
PACZKI 27

mus pistacjowy, sos waniliowy

RACUCHY 25

kompot z jezyn, lody

SZARLOTKA 27
tartaletka, sos waniliowy, lody
waniliowe

NAPOJE GORACE

ESPRESSO 12
ESPRESSO DOPPIO 15
ESPRESSO MACCHIATO 14
AMERICANO 13
CAPPUCINO 15

FLAT WHITE 16

CAFFE LATTE 16

ICE COFFEE 18

MLEKO ROSLINNE + 2

SELEKCJA HERBAT
SIR WILLIAM’S 12
HERBATA SEZONOWA 15

NAPOJE ZIMNE

SOKI TOMA 9
pomarancza, jabtko, czarna
porzeczka

GAZOWANA KLASYKA 9
Pepsi, Pespi Max, Mirinda, 7up,
Schweppes

WODA MINERALNA 9

gazowana, niegazowana

SOK ZE SWIEZYCH OWOCOW 16

pomarancza, grejpfrut, mix

DOMOWA LEMONIADA
szklanka 14
karafka 33

PIWA

REGIONALNE 13
LD PILS

DZIKI DZIK

RUDA WIEWIORA
GAJOWNICZEK
PAULANER 17
HEFE-WEISSBIER
LECH FREE 11

WODKI

KHORTYTSA

Platinum 10 - 40 ml | 100 - but. 0,5 ]
Gold 110 - but. 0,51

FINLANDIA

Orginall 11 - 40 ml | 110 - but. 0,51
J.A. BACZEWSKI

Premium 140 - but. 0,51

OSTOYA

Premium 12 - 40 ml | 130 - but. 0,51
BELUGA NOBLE

Premium 390 - but. 0,71

SOPLICA

smakowa 9 - 40 ml | 95 - but. 0,51

DRINKI

MOJITO 28

biaty rum, woda gazowana, limonka
APEROL SPRITZ 28

aperol, prosecco, woda gazowana,
pomarancza

OLD FASHIONED 28

burbon, syrop cukrowy, angostura
WHISKEY SOUR 28

whishey, syrop cukrowy, angostura
PORNSTAR MARTINI 28
wodka, pulpa marakuja, prosecco
MARTINI VIBRANTE 26

martini vibrante, tonic, pomarancza

LISTA ALERGENOW ORAZ SZCZEGOLOWA GRAMATURA MENU DOSTEPNA NA ZYCZENIE U OBSLUGI!



APPETIZERS

STEAK TARTARE 42

black garlic, mayonnaise, French

mustard, chanterelle, capers, egg yolk

BLACK PUDDING 25

herbal mayonnaise, chorizo

mayonnaise, pickled onion, chives

HERRING 26

sour cream, onion, apple

CHICKEN LIVER 29

apple, demi-glace, brioches

SALADS

CAESAR 38

grilled chicken, little gem lettuce,
bacon, parmesan, crouton, Caesar
sauce

FOREST SALAD 33

beetroots, pickled courgette, kohlrabi,
smoked cheese, blackberry vinaigrette

VEGETARIAN DISHES

CAULIFLOWER MOUSSE 24

green pesto, rocket, radish

CARROT CREAM 26

ginger oil, popcorn

BAKED AUBERGINE 36

tomato salsa, mix salad, parmesan

SOUPS

BOUILLON 25

chicken and beef bouillon, noodles,
meatballs

VEAL TRIPE 25

carrot, ginger, nutmeg

SOUR RYE SOUP IN BREAD 28

sourdough rye, white sausage, egg

POTATO CREAM 25

croquette with black pudding, "Rubin”
cheese

DUMPLING'S

DUMPLING'S "LENIWE" 28

cottage cheese, butter, breadcrumbs

DUMPLING'S 32

cottage cheese, potato, sour cream,
chives, olive oil

DUMPLING'S "KEADZIONE" 28

smoked bacon, onion, sour cream

VENISON DUMPLING'S 35

pickled onion, demi-glace with
blackberry

FISHES

COD 49

vegetable tarts, pickled onion, smoked
lard, lemon sauce

SALMON 59

potato and celery gratin, olive oil,
mustard sauce

TABLES + 6 PEOPLE - SERVICE IS ADDED + 10% OF THE RECEIPT VALUE.
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Szef Kuchni
Pawel Pyrka

MAIN COURSE

PORK CHOP 42

mashed potatoes, fried cabbage, leek

DONUTS WITH BEEF CHEEK 54

mashed potatoes, seasonal vegetables,
demi-glace

ROAST PORK 45

mashed potatoes, seasonal vegetables,
truffle sauce

DEER STEW 56

potatoes rols with vegetables, sour

cream

HALF OF DUCK 59

silesian dumplings, apple, cranberry
and orange sauce

HALF OF CHICKEN 49

potato dumplings, baked carrot, demi-
glace, pine pesto

BEEF ROULADES 59
mashed potatoes, lard, pickled
cucumber, onion, mustard sauce,

beetroots

DESSERTS
DONUTS 27

pistachio mousse, vanilla sauce

CRUMPETS 25

blackberry compote, ice cream

APPLE PIE 27
tartlet, vanilla sauce, vanilla ice
cream

HOT DRINKS

ESPRESSO 12

ESPRESSO DOPPIO 15
ESPRESSO MACCHIATO 14
AMERICANO 13
CAPPUCINO 15

FLAT WHITE 16

CAFFE LATTE 16

ICE COFFEE 18

PLANT MILK+ 2

SELECTION OF TEAS
SIR WILLIAM’S 12
SEASONAL TEA 15

COLD DRINKS

TOMA JUICE 9

orange, apple, black currant

FIZZY DRINKS 9
Pepsi, Pespi Max, Mirinda, 7up,
Schweppes

MINERAL WATER 9
sparkling, still

FRESH FRUIT JUICE 16
orange, grapefruit, mix

LEMONADE
glass 14
carafe 33

BEER

LOCAL BEER 13
LD PILS

DZIKI DZIK
RUDA WIEWIORA
GAJOWNICZEK
PAULANER 17
HEFE-WEISSBIER
LECH FREE 11

VODKA

KHORTYTSA
Platinum 10 - 40 ml | 100 - but. 0,51
Gold 110 - but. 0,51

FINLANDIA

Orginall 11 - 40 ml | 110 - but. 0,51
J.A. BACZEWSKI

Premium 140 - but. 0,51

OSTOYA

Premium 12 - 40 ml | 130 - but. 0,51
BELUGA NOBLE

Premium 390 - but. 0,71

SOPLICA

flavored 9 - 40 ml | 95 - but. 0,51

DRINKS

MOJITO 28

white rum, sparkling water, lime
APEROL SPRITZ 28

Aperol, Prosecco, sparkling water
OLD FASHIONED 28
Bourbon, sugar syrup, angostura
WHISKEY SOUR 28

Whishey, sugar syrup, angostura
PORNSTAR MARTINI 28
Vodka, passion fruit pulp, Prosecco
MARTINI VIBRANTE 26

Martini Vibrante, tonic, orange

LIST OF ALLERGENS AND A DETAILED MENU WEIGHT AVAILABLE ON REQUEST AT THE SERVICE.



