cold dishes

bread, butter, Maldon salt
selection of Polish cheeses, seasonal chutney
matjes herring with potato salad, cucumber, pickled red onion, dill

classic beef tenderloin tartare with pickles, french mustard, parsley,
shallots, hollandaise sauce, crispy buckwheat, red sorrel and a slice of bread

baked early carrots in sweet and sour glaze, vegan tofu bryndza cheese,
carrot leaves and basil pesto, mint

cabbage steak with mustard dressing, hazelnut crumble and chives
grilled zucchini, Strzatkowo cheese cream with lovage, minty peas with dill, chilli
trout tartare, horseradish aioli, semi-boiled egg, radish, slice of bread

cauliflower with paprika sauce, breadcrumbs,
parsley with lemon zest and garlic

hot dishes

tomato cream soup like grandma’s, homemade noodles,
sour cream from Strzatkowo, chives

pyzy (round potato dumplings) filled with slow-braised beef, topped with herb butter

and lemon zest, parsley
pozharsky cutlet in panko, herbal sour cream sauce, citrus chicory

potato pancakes baked with cheese from Strzatkowo with caraway seed
and smoked cheese, dill

pan fried asparagus, hollandaise sauce, chives

fried polish white sausages, minty sour cream from Strzatkowo with aged cheese,

sauteed spinach

~gray” (potato and flour) noodles, stewed young cabbage with onions and bacon,

parsley, cheese from Strzatkowo

trout fillet, spring vegetables in butter emulsion

12 zt

39 zt

32 zt

49 zt

34 zt

36 zt

29 zt

39 zt

37 zt

26 zt

42 zt

38 zt

29 zt

38 zt

36 zt

32 zt

46 zt



10.

11.

fried dumplings a la Ukrainian style with mashed pumpkin

and cheese from Strzatkowo, sour cream with aged cheese, chives, parsley oil
roasted leeks, potato sauce with Bursztyn aged cheese and miso, fried capers

pork chop in golden breadcrumbs served with a cold slice of verde butter

side dishes

sweet and sour cucumber salad with cream, iceberg lettuce and dill
leek salad, radish, pumpkin seeds, chives, dill

mashed potatoes with butter, sour cream from Strzatkowo, chives
tomatoes with sweet onion, linseed oil, herbs

stewed young cabbage in butter and cream, dill

desserts

Polish cheesecake made with Strzatkowo cheese,
baked Basque style with a crispy burnt butter crust, cherry-orange sauce

strawberries in kogel-mogel with slivovitz, basil and powdered sugar

s1azy” dumplings fried in butter with sugar,
cinnamon and pieces of juicy pear, sour cream from Strzatkowo

For groups of more than 6 people, we add a 10% service fee.

Bill cannot be split for groups over 6 people.

A list of allergens is available from the staff

39 zt

29 zt

42 zt

14 zt

14 zt

14 zt

16 zt

16 zt

32 zt

29 zt

29 zt



wine

10.

11.

12.

13.

14.

15.

16.

WHITE

Dom Charbielin x Masto Maslane / POLAND
Dom Charbielin Souvignier Gris / POLAND
Dom Charbielin Solaris / POLAND

Dom Charbielin Muscaris / POLAND

Dom Charbielin Seyval Blanc / POLAND

Kazimierskie Wzgo6rza Cuvee Blanc / POLAND
Kazimierskie Wzgérza Riesling & Roter Riesling / POLAND
Kamil Barczentewicz Chardonnay Beton / POLAND

Kamil Barczentewicz Pinot Blanc / POLAND

Vinho Verde Grande Escolha / PORTUGAL

Bio Mundo de Vuntero Verdejo Sauvignon Blanc / SPAIN

Villiera Jasmine Gewurtztraminer Riesling Muscat Jasmine / SOUTH AFRICA

Austo Chardonnay Oak / ITALY
Dr. Josef Kohr Riesling Hombach / GERMANY
The Founder Sauvignon Blanc / NEW ZEALAND

Grand Reserve White Ixsir / LEBANON

ORANGE
Aris Johanniter Orange / POLAND
Ballade Romantique / FRANCE

Pipeno Ernesto Soto / CHILE /1000 ml

kieliszek
125 ml

25 zt

29 zt

29 zt

29 zt

29 zt

30 zt

38 zt

35 zt

25 zt

20 zt

27 zt

27 zt

26 zt

29 zt

33 zt

25 zt

38 zt

butelka

750 ml

125 zt

145 zt

145 zt

145 zt

145 zt

149 zt

185 zt

189 zt

175 zt

125 zt

99 zt

135 zt

135 zt

129 zt

145 zt

245 zt

165 zt

125 zt

269 zt



SPARKLING

1.

2.

10.

11.

Kazimierskie Wzgérza Preludium / POLAND
Cabert Prosecco Extra Dry / ITALY

Cabert Prosecco Rose Extra Dry / ITALY
Josep Masachs Cava Brut Mas Fi / SPAIN

Fines Bulles Blanc Vintese nonalco / BELGIUM

ROSE

Nobilis Roselit Diva / POLAND

RED

Dom Charbielin Saint Laurent / POLAND

Stonce i Wiatr Janko / POLAND

Bio Mundo De Vuntero Tempranillo Merlot / SPAIN
Villiera Pinotage / SOUTH AFRICA

Primitivo di Manduria La Pruina / ITALY

Bio Leco Punk Rioja / SPAIN

Bread and Butter Pinot Noir / USA

Grande Reserve Red Ixsir / LEBANON

Austo Merlot Rubicone / ITALY

Exo Parade Domaine des Grottes / FRANCE

Passe Temps Pech Del Cell / FRANCE

25 zt

28 zt

25 zt

29 zt

30 zt

29 zt

20 zt

36 zt

23 zt

27 zt

38 zt

229 zt

125 zt

139 zt

125 zt

125 zt

145 zt

149 zt

145 zt

99 zt

149 zt

179 zt

115 zt

219 zt

265 zt

135 zt

199 zt

189 zt



drinks

BEER

Ztote Lwy (400 ml)
Pszeniczniak (400 ml)

Bottle

Kozlak / Johannes / Apa / Amber Granat-malina (500 ml)
Amber Czarny bez 0,5% (500 ml)
Bavaria klasyczna 0% / Bavaria pszeniczna 0% (330 ml)

COLD DRINKS

lemonade (350 ml)

pepsi / pepsi max / 7up / schweppes / juice (200 ml)
fresh squeezed juice (200 ml)

water still / sparkling (750 ml)

water Ostromecko still / sparkling (700 ml)

CAFE

americano
espresso / doppio
latte

flat white
cappuccino

iced coffee

TEA (250 ml)

earl grey / green / jasmine / mint / rooibos vanilla / hibiscus with rose / chamomile

HOMEMADE BREW (300 ml)
orange-ginger
COCKTAILS 0%

1. Aperitivo

Crodino, sparking water, orange

2. Tymiankowy Fizz
thyme cordial, tonic

3. Masto 75

Gordon’s 0%, prosecco 0%, elderflower syrup, lemon juice

4, Negroni 0%

Gordons's 0%, vermouth Versin, Beneventi Red Bitter, cherry cordial

12 zt

14 zt
16 zt

18 zt
17 zt
14 zt

17 zt
12 zt
22 zt
12 zt
22 zt

14 zt
14 zt
18 zt
17 zt
15 zt
18 zt

16 zt

20 zt

25 zt

23 zt

26 zt

26 zt



COCKTAILS

1. Bez

Gordon's, frizzante, elderflower syrup, lemon juice, sparkling water, cucumber

2. Maslane Negroni
Drumshambo Gunpowder Gin, Amaro Montenegro, Campari, cherry Haberfeld, orange zest

3. Bergamotka
Kraken Rum, frizzante, peach cordial, bergamot puree, sparkling water

4, Malina
Captain Morgan Black, Cointreau, raspberries cordial, lemon juice, raspberries

5. Wisniowy Manhattan
Bushmills The Original, Wolf&Oak Tarnina&Wisnia, honey, Peychaud’s bitter

6. Truskawka
Jose Cuervo Reposado, Mezcal Vago Espadin, lemon juice, agave syrup, strawberry cordial

7. Masto Tini
Zubréwka Czarna, Cointreau, black currant cordial, lemon juice, passion fruit syrup, blueberry juice

8. Battycki Sour
Bulleit Bourbon, red wine Janko, lemon juice, egg white, demerara syrup, plum bitter

9. Pomarancza
Johnnie Walker Blonde, orange-ginger cordial, lemon juice, simply syrup, tonik czarny bez
SPRITZ

1. Aperol Spritz
Aperol, frizzante, sparkling water, orange

2. Campari Spritz
Campari, frizzante, sparkling water, orange

3. Sarti Spritz
Sarti, frizzante, sparkling water, orange

4. Cynar Spritz
Cynar, frizzante, sparkling water, orange

33 zt

46 zt

33 zt

32 zt

34 zt

39 zt

35 zt

39 zt

34 zt

33 zt

33 zt

33 zt

33 zt



VODKA 40 mi

Zubréwka Czarna 40% 13 zt Haberfeld Miodonka 40% 25zt
Zubréwka Bison Grass 37,5% 14 z Haberfeld Zyto 40% 25 zt
Ketel One 40% 23 zt Haberfeld Ziemniak 50% 27 zt
Ciroc 40% 27 zt Mikrogorzelnia Czysta Zytnia 40% 25 zt
Belvedere Pure 40% 35 zt Passover Sliwowica 70% 25zt
Wolf & Oak Gruszkowa 38% 35 zt
OKOWITA 40 ml
Gorzelnia Dlugie z gruszek 43% 38 zt Gorzelnia Dtugie z jablek 40% 38 zt
Gorzelnia Dtugie Pils 43% 45 zt
GIN 40 ml
Gordon's London Dry 37,5% 18 zt Hendricks 41,4% 34 zt
Gordon's Pink 38% 18 zt Hendricks Flora Adora 43,4% 36 zt
Gordons 0% 16 zt Hendricks Grand Cabaret 43,4% 36 zt
Tanqueray No.Ten 47,3% 34 zt Gunpowder Sardinian Citrus 43% 34 zt
Vincent Van Gogh Gin 40% 23 zt Gunpowder California Orange 43% 34 zt
Wilczy Gin Wolf & Oak 47% 24 zt Mikrogorzelnia Gin 40% 34 zt
Gorzelnia Dtugie Gin Bieszczadu 43% 38 zt
TEQUILA & MEZCAL 40 ml
Jose Cuervo Silver 38% 20 zt Don Julio Blanco 38% 40 zt
Jose Cuervo Reposado 38% 20 zt Don Julio Reposado 38% 45 zt
Mezcal Vago Espadin 50,2% 55 zt Mezcal Vago Elote 50,2% 55 zt
RUM 40ml
Captain Morgan White 37,5% 18 zt Sailor Jerry 40% 19 zt
Captain Morgan Dark 40% 18 zt Companero Elixir Extra 47% 35 zt
Captain Morgan Spiced 35% 18 zt Companero Extra Anejo 54% 37 zt
Captain Morgan 0% 16 zt Brugal 1888 40% 44 zt
Kraken Black Spiced 40% 21 zt Zacapa 23yo 40% 58 zt
Kraken Roast Coffee 40% 21zt Dictador 12yo / 20yo 40% 32/38 zt
VERMOUTH 100 ml
Dolin Blanc 16% 24 zt Dragma Extra Dry 17% 39 zt
Dolin Rouge 16% 24 zt Dragma Red 17% 39 zt
Dolin Dry 16% 24 zt Martini Vibranto 0% 25zt
BRANDY & COGNAC 40 ml
Metaxa 5* 38% 18 zt Remy Martin VSOP 40% 55 zt

Metaxa 12* 40% 29 zt



Bushmills Original 40%
Bushmills Black Bush 40%

IRISH 40 ml

18 zt Tullamore Dew 40%

20 zt

BOURBON AND TENNESSEE 40 ml

Bulliet Burbon 45%
Jack Daniel’s 40%
Jack Daniel’s Honey 45%

Johnnie Walker Blonde 40%
Johnnie Walker Black 40%
The Famous Grouse Sherry Cask 40%

23 zt Sazerac Rye 45%
23 zt Eagle Rare 10yo 45%
23 zt Maker’s Mark 45%
SCOTCH 40 mi
18 zt Grant's 12yo 40%
23 zt Monkey Shoulder 40%
18 zt Monkey Shoulder Smokey 40%

WHISKY SINGLE MALT 40 ml

Glenfiddich 12yo 40%

Singleton 12yo 40%

Talisker 10yo 45,8%

Bruichladdich The Classic Laddie 50%
Lagavulin 16yo 43%

Sarti Rosa Aperitivo 14%
Aperol 11%

Cynar 16,5%

Campari 25%

Jagermeister 35%

Jagermeister Manifest 38%
Amaro Averna 29%

Amaro Montenegro 23%

Fernet Branca 39%

Grand Marnier 40%

Heering Cherry 24%

Cointreau 40%

Luxardo Maraschino 32%
Tarnina & Wisnia Wolf & Oak 27%
Elixir z zurawing Wolf & Oak 34%

32 zt Bushmills 10yo 40%

32zt Bushmills 14yo 40%

34 zt Highland Park 10yo 40%

42 zt The Macallan 12yo 40%

55 zt Auchentoshan American Oak 40%

APERITIVO 40 ml

14 zt Mikrogorzelnia Aperitivo 27%
14 zt Ricard Pastis 45%
14 zt Beneventi Aperitivo Red Bitter 0%
19 zt Versin Aperitivo 0%
LIQUEUR 40 ml
16 zt Passoa 15%
23 zt Fireball Cinnamon & Whisky 33%
17 zt Bottega Limoncino 30%
18 zt Krupnik Old Liqueur 38%
23 zt Kahlua 20%
25 zt Bailey's 17%
20 z Xante Cognac & Pear 35%
20 zt Amaretto Disaronno 28%
21 zt Haberfeld Orzech Witoski 36%
22 zt Haberfeld Wisniéwka 40%
22 zt Drambuie 40%

18 zt

27 zt
33 zt
27 zt

23 zt
27 zt
30 zt

26 zt
35 zt
30 z
45 zt
28 zt

18 zt
22 zt
18 zt
14 zt

14 zt
16 zt
14 zt
14 zt
18 zt
16 zt
26 zt
18 zt
25 zt
25 zt
26 zt



breakfast

pancakes filled with vanilla quark, pan-fried in browned butter, topped with roasted hazelnuts,
raspberries, and served with sour cream mixed with honey and cinnamon.

homemade coconut yogurt, stewed pear in kaffir syrup with cardamom,
nut granola with poppy seed

toast with creamy scrambled eggs in butter with 3 eggs* served with fried oyster mushrooms
with shallots and thyme, chive and romaine lettuce with butter panko

toast topped with mashed pumpkin, potatoes, dill, quark from Strzatkowo,
cherry tomatoes, mozzarella, Bursztyn cheese, a fried egg, chili mayonnaise
and served with romaine lettuce topped with buttery panko breadcrumbs

closed toast fried in butter with ham and polish smoked cheese,
caramelized red onion, chive, chili mayonnaise, romaine lettuce with butter panko

breakfast salad with black lentils, pickled pumpkin, mint and chive
served with smoked salmon, semi-boiled egg, hollandaise sauce and sprouted buckwheat

breakfast 29 zt
filter coffee/breakfast tea 9 zt
COLD DRINKS

lemonade (350 ml) 17 zt
pepsi / pepsi max / 7up / schweppes / juice (200 ml) 12 zt
fresh squeezed juice (200 ml) 22 zt
water still / sparkling (750 ml) 12 zt
water Ostromecko still / sparkling (700 ml) 22zt
CAFE

americano 14 zt
espresso / doppio 13zt 14z
latte 18 zt
flat white 17 zt
cappuccino 16 zt
iced coffee 18 zt



