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Salads
Caesar salad with grilled chicken  56
grilled bacon, parmesan cheese, tomatoes

Goat cheese and pear salad  56
arugula, walnuts, balsamic-honey dressing

Main courses
Beef cheeks  76
celery-horseradish puree, caramelized brussels sprouts

Chicken in thyme sauce  59
gnocchi and spinach

Baked salmon in lemon-butter sauce  78
couscous, broccoli

Grilled cauliflower in barbecue sauce  56
couscous with onion, mixed salad

Pasta
Penne with chicken  56
sun-dried tomatoes, spinach, cream sauce, parmesan

Black tagliatelle with mussels, prawns, chilli pepper 68
Spaghetti pomodoro  54
mozzarella, basil

Spaghetti bolognese  56
parmesan, basil

Burgers
*served with steakhouse fries

Beef classic  68
cheese, tomato, pickles, onion, american sauce

Chicken  66
grilled zucchini, sun-dried tomatoes, mozzarella, pesto

Desserts
Tiramisu  38
Apple pie with whipped cream  38
Meringue with mascarpone cream and fruits  38
Ice cream cup  38
3 scoops of ice cream, fruits, whipped cream

Breakfast until 12:00

Polish  53
scrambled eggs, sausage, cheese, ham, vegetables, butter, bread

English  56
fried eggs, fried bacon, fried sausage, baked beans, butter, bread

Three mini croissants  28
jam, yogurt

Regional dishes
Maczanka Krakowska style  55
bread roll, slow cooked pork, grilled bacon, pickles

Potato pancakes with pork goulash  56
Potato pancakes with sour cream  46
Pork chop, mashed potatoes, fried cabbage  59
Mix of dumplings  49
meat, cabbage and mushrooms, potatoes and cottage cheese

Snacks
Onion rings with dips  36
Sweet potato fries  38
Steakhouse fries  30
Nachos baked with cheese and dips  38
Crisps  22
Peanuts  25

Soups
Chicken broth with noodles  36
Old Polish sour rye soup with sausage  38
Tomato cream with pesto and herb croutons  35

To share
Italian plate  120
a selection of Italian cheeses and cold cuts, capers, olives, dried tomatoes, 
artichokes, arugula, breadsticks

Starters
Bruschetta with tomatoes, parmesan and basil  38
Tiger prawns in wine and butter sauce, baguette  58

Pizza
Focaccia  38
olive oil, salt, rosemary

Margherita  44
tomato sauce, mozzarella Fior di Latte

Funghi  48
tomato sauce, mozzarella Fior di Latte, mushrooms

Salami  54
tomato sauce, mozzarella Fior di Latte, salami napoli

Salami piccante  54
tomato sauce, mozzarella Fior di Latte, salami spianata

Capricciosa  52
tomato sauce, mozzarella Fior di Latte, mushrooms, cotto ham

Quattro stagioni  58
tomato sauce, mozzarella Fior di Latte, mushrooms, cotto ham, 
olives, artichokes

Quattro formaggi  62
ricotta, mozzarella Fior di Latte, gorgonzola, parmesan, arugula

GROBLE  62
tomato sauce, mozzarella Fior di Latte, salami napoli, pesto, cherry tomatoes

Parma  64
tomato sauce, mozzarella Fior di Latte, parma ham, cherry tomatoes,
parmesan, arugula

Parma with artichokes  64
tomato sauce, mozzarella Fior di Latte, parma ham, parmesan, arugula, 
artichoke

menu

VEGAN

VEGAN

* 10% of waiter service is added to a group of 6 people and more 
* The waiting time for dishes is about 30 minutes, may be extended depending on the number of guests
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*Information on the alcohol content of the drinks served
is available upon request from the staff

TO COOL OFF
Iced latte  26
Iced caramel latte  26
Iced vanilla latte  26
Iced americano  25
Iced tea  25
Homemade lemonade 0,4l  26
lemon-orange, raspberry-orange

Homemade lemonade 1l  48
lemon-orange, raspberry-orange

Coffee and Tea
Espresso  15
Espresso macchiato  17
Black coffee  17
White coffee  18
Cappuccino  19
Flat white  22
Caffe latte  22
Caffe latte with honey & cinnamon  25
Irish coffee  42
Tea 17
black/green/mint/fruit

Flavored syrups  4
Plant milk  4

Soft drinks
Coca-cola zero/coca-cola 0,25l  17
Fanta/Sprite 0,25l  17
Kinley tonic 0,25l  17
Mineral water still/sparkling 0,33l  14
Water still/sparkling 0,5l  17
Water still/sparkling 1l  24
Fuzetea peach/lemon 0,25l  17
Cappy juices 0,25l  17
orange, apple

Red Bull  30
Red Bull 0%  30
Fresh orange juice  30

Beers
Guinness 0,25l  28
Guinness 0,5l  34
Pilsner draft 0,25l  18
Pilsner draft 0,5l  24
Draft Kasztelan 0,3l  19
unfiltered

Draft Kasztelan 0,5l  24
unfiltered

Carlsberg  24
Okocim flavored  24
Okocim Porter  30
Okocim Wheat  24
Okocim O.K.  24
Somersby  24
Garage  24

Beers non-alcoholic
Okocim 0%  24
Okocim radler 0%  24
Somersby 0%  24
Garage 0%  24

House wine
Dry white/red
125ml  25
250ml  39
500ml  68

Rum40 ml

Bacardi Spiced  30
Bacardi Carta Blanca  28
Bacardi Carta Negra  30
Canario Cachaca  30

Tequila40 ml

Tequila Salitos Silver  32
Tequila Salitos Gold  38

Cocktails
Raspberry Spritz  46
Aperol Spritz  48
Sarti Spritz  48
Lavender Spritz  48
Campari Spritz  48
Hugo Spritz  48
Bloody Mary  48
Espresso martini  48
Sex on the Beach  52
Passoa Sprite  48
Tequila Sunrise  48
Apple Pie drink  46
Cuba Libre (Coca-cola, rum)  46
Mojito  48
Negroni  48
Long Island Ice Tea  52
Caipirinha  48
Gin & Tonic  46
Vodka redbull  48
Sangria 250ml  36
Sangria 1l  99

Cocktails non-alcoholic
Spritz non-alcoholic  29
Mojito non-alcoholic 38

Vodka40 ml

Bols  24
Soplica flavored  24
Żubrówka White  23
Żubrówka Bison Grass  26
Żubrówka Black  32
Żołądkowa Bitter  26
Grappa  34

Martini100 ml 

Bianco, Rosso  30
Extra Dry  30

Whiskey40 ml

Grant’s stand fast  27
Grant’s 12 yo  44
Grant’s 18 yo  60
Tullamore Dew  32
Tullamore Dew 12 yo  52
Monkey Shoulder  38
Wild Turkey  38
Glenfiddich 12 yo  48
Glenfiddich 15 yo  65
Glenfiddich 18 yo  70
Jack Daniel’s  42

Liqueurs40 ml

Bols liqueurs  24
Aperol  28
Campari Bitter  28
Krupnik  24
Amaretto  26
Becherovka  24
Baileys Irish Cream  34
Malibu  28
Jagermeister  32
Kahlua  28

Brandy40 ml

Metaxa 5  28
Metaxa 7  38
Metaxa 12  44
Torres  30

Cognac40 ml

Hennessy Fine De Cognac  54
Remy Martin VSOP  62

Gin40 ml

Seagram’s  28
Hendricks  42
Białowieski  28
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