STARTERS

SPICED MARINATED HERRINGS | 36
potato pancake | pickled cucumber | créme fraiche
pickled onion

PANKO-CRUSTED BLACK PUDDING | 32

beetroot and plum puree | smoked bacon | pickled cucumber
fresh herbs

BEEF TARTARE | 49
bavette 100g | pickled cucumber | pickled onion | chives | egg yolk
mustard seed | prawn cracker

SEAFOOD PLATTER | 58
fried: prawns | squids | silversides
sage | lemon | garden sauce

- BOWLS

CREATE YOUR OWN BOWL:
TOFU SATAY (vegan) 49 | SMOKED SALMON 62
PRAWNS (6 pcs) 62 | TURKEY BREAST 55 | FRIED BEEF 58

CHOOSE A BASE (2): pearl couscous / baked potatoes / tteokbokki /
udon / egg / kimchi / wakame / feta cheese / red beans

CHOOSE A SAUCE: garlic yogurt / mango-chili / masala
tomato vinaigrette / garden sauce

CHOOSE A CRUNCH: roasted sunflower seeds / toasted sesame
roasted peanuts / fried crispy onions / roasted pumpkin seeds
croutons / roasted cashews

EACH BOWL INCLUDES:
romaine lettuce | pickled carrot | edamame | cherry tomatoes
fresh cucumber | red onion | mung bean sprouts | red cabbage

SOUPS

GARDEN ORIENT SEAFOOD SOUP | 36
shrimps | mussels | squid | coconut milk | button mushrooms
cherry tomatoes | coriander | rice

SPICY ASIAN-STYLE BROTH | 32

turkey meatballs | rice noodles | sugar snap peas | pak choi | white sezame

List of allergens available on the bar
All dishes may contain traces of gluten




MAIN COURSES

TTEOKBOKKI (vegan) | 55
tofu satay | masala sauce | roasted cashews

FISH & KIMCHI | 59
panko crusted cod | fried potatoes | kimchi | garden sauce

SALMON FILLET | 62
pearl couscous with portobello | edamame | okonomi sauce
chives

SLOW COOKED TURKEY BREAST | 62
plum sauce | tteokbokki | bimi | fresh herbs

CONFIT DUCK LEG | 68
fried potato hooves | beetroot puree | plum sauce

PANKO PORK CHOP | 55
fried potatoes | fried portobello | mayonnaise
crispy fried onions

UDON (spicy)

choose: BEEF 58 /| PRAWNS (5 pcs.) 60 / TOFU 49
garlic | ginger | carrot | bamboo shoots | leek | snap pea
edamame | coriander | mung bean sprouts | soy sauce

CLASSIC BURGER | 58
brioche | beef 200g | cocktail sauce | bacon | lettuce | cheddar
pickled onion | pickled cucumber | tomato | sweet potato fries

KIMCHI BURGER | 65
brioche | beef 200g | garden sauce | kimchi | jalapeno
pickled cucumber | aragula | sriracha mayo | nachos

KIDS

CHICKEN NUGGETS | 29

fried chicken breast pieces | fries | ketchup

FRIED PATATO HOOVES WITH TURKEY | 32

creamy cheese sauce | parmesan cheese

DESSERTS

APPLE PIE WITH ICE CREAM | 30
CHOCOLATE FONDANT WITH ICE CREAM | 32




COFFEF MATCHA

ESPRESSO | 11 MATCHA LATTE | 20
DOPPIO | 13 v

/i
, BANOFFEE MATCHA | 25
%’ banana milk | caramel syrup

\
AMERICANO | 16 §
WHITE COFFEE | 17 \&

| cinnamon
CAPPUCCINO | 17 %,

LATTE MACCHIATO | 18

PUMPKIN SPICE LATTE | 25

BANOFFEE LATTE WITH WHIPPED CREAM | 25
BAILEYS COFFEE WITH WHIPPED CREAM | 38
HOT CHOCOLATE WITH WHIPPED CREAM | 22

TYPES OF MILK:
WHOLE MILK / LACTOSE FREE MILK / OAT MILK (+1z1) / BANANA MILK (+1zl)

JUICES/DRINKS

KOMBUCHA| 23

darjeeling | osmantus | jasmine

FRESHLY SQUEEZED JUICE | 25

orange | grapefruit | mix

APPLE JUICE WIATROWY SAD | 14
traditional | apple-strawberry | apple-mint | apple-pomegranate

FOREST FRUITS SMOOTHIE | 24
raspberry/blackberry/blackcurrant/redcurrant

PROTEIN SHAKE | 24

vanilla / vanilla with fruits
COCA-COLA / COCA-COLA ZERO | 14

LEMONADE 300ml / 1L
lemon 17/42 / raspberry 19/44 / blueberry 19/44

PERLAGE SPARKLING WATER 250 ml/750 ml




- INFUSIONS 27

GINGER INFUSION WITH MINT

ginger | cinnamon | mint | citrus frutis | lemon juice | honey

GINGER INFUSION WITH TURMERIC

ginger | cinnamon | turmeric | citrus fruits | lemon juice | honey

RASPBERRY INFUSION

earl grey tea | cloves | raspberry syrup | citrus fruits
lemon juice | honey

GRAPEFRUIT AND ROSEMARY INFUSION
grapefruit | rosemary | citrus fruits | lemon juice | honey

WINTER INFUSION / SPIKED WINTER INFUSION +20 PLN

black tea | citrus fruits | cinnamon | cloves | lemon juice | honey
rum +20 pln

TEA 24

ASSAM
Indian black tea

EARL GREY
WHITE TEA
GREEN TEA

YERBA MATE

green exotic tea

JASMINE TEA
green tea | dry jasmine flowers

RED DRAGON
Pu Erh tea | grapefruit | guarana | red pepper | safflower petals

LAVENDER HILL
rooibos | lavender petals | cornflower petals | rose petals

LIME PASSIONFRUIT
Indian OP black tea | papaya | pineapple | cornflower

GRANDMA’S ROSE SECRET

wild rose | hibiscus | chokeberry | linden | wild strawberry and
blackberry leaves | beetroot




COCKTAILS
WHISKY SOUR | 34

jameson | lime juice | sugar syrup | egg whites | angostura

HUGO SPRITZ | 39
prosecco | elderflower syrup | lime | mint | sparkling water

APEROL SPRITZ | 39
aperol | prosecco | orange | sparkling water

APPLE PIE | 34
apple juice | lemon juice | sugar syrup | bison grass vodka
|cinnamon

JAGER MOHITO | 36

jagermaister | lime | mint | brown sugar | tonic water
FOREST SPRITZ | 37
gin | prosseco | blueberry mousse | lemon juice |

sugar syrup

MULLED RED WINE |34
MOCKTAILS

VIRGIN MOHITO | 34

lime | cane sugar | mint | sparkling water

VIRGIN FOREST SPRITZ | 35
prosecco 0% | blueberry mousse | sugar syrup | lemon juice

VIRGIN HUGO SPRITZ | 37
0% prosecco| elderflower syrup | lime | mint | sparkling water

fa(@)=1 fa\Q)s1

RECRAFT BEER = 22
WIELKA SZYCHA pilsner type light beer, pasteurized, unfiltered
PSZENICZNE MANGO wheat beer, pasteurized, unfiltered

IPA 0% non-alcoholic beer, pasteurized, unfiltered
TROPICAL IPA 0% non alcoholic tropical IPA pasteurized beer,

pineapple, mango, passion fruit [HOA]
HOE




BREAKFASTS

served from 9:00 to 12:00

PROTEIN OATMEAL WITH FRUITS | 32

oat flakes | protein 20g | milk | natural yoghurt
fresh fruits

BURITTO vegan | 37
tortilla | fried portobello | vegan mozzarella | tomato aragula |
vegan mayo

WAFFLE WITH SMOKED SALMON | 49

smoked salmon | herb and dill cream cheese
poached egg | cucumber | lettuce

TURKISH EGGS | 35
3 poached eggs | garlic yogurt | chilli butter | mint

ENGLISH MUFFIN WITH BACON | 28

fried egg | smoked bacon | tomato | mayonnaise
aragula

ENGLISH MUFFIN vege | 32

2 poached eggs | fried portobello | aragula
parmesan cheese | garden sauce

KIMCHI MUFFIN | 32
fried egg | smoked bacon | hommade kimchi
sriracha mayo

SCRAMBLED EGGS | 28
3 eggs | butter | bread

SCRAMBLED EGGS WITH BACON | 34
3 eggs | butter | bacon | bread

ENGLISH BREAKFAST | 45

beans in tomato sauce | 2 fried eggs | frankfurter sausages |
grilled bacon | cherry tomatoes | bread

PANCAKES | 28
3 pancakes | fruit mousse | plum butter | whipped cream
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