~ STARTERS

BEEF TARTARE
chopped beef (125g)| chives pickled: mushrooms, cucumber,
radish, onion| bread

44

SHIRMPS IN BUTTERY EMULSION
garlic [cherry tomatoes |parsley| shallot| chilli| butter|
white wine| oyster sauce| bread

FOCCACIA
eggplant paste | paprika ajvar | olives | chorizo

BOWL

MAKE YOUR BOWL:
BEEF 45 | TURKEY BREAST 42 | TOFU 38 | PRAWNS 45

choice of: RICE NOODLES or UDON NOODLES
dip of choice: HONEY-MUSTARD or MANGO-CHILLI or TERIYAKI

EACH BOWL INCLUDES:

marinated vegetables: wakame| kimchi| mung bean sprouts|
cauliflower| courgette

fresh vegetables: tomato| lettuce| carrot| cucumber| nori seaweed

SALADS

CAESAR SALAD 39/45
choice of: TURKEY OR PRAWNS (6pcs.)

romaine lettuce| herb croutons| grana padano cheese| pork belly|
cherry tomatoes

GARDEN FIT SALAD 36

choice of: TURKEY or HALLOUMI
mix salad, tomato, cucumber| raisin| pomegranate| walnut| orange

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




@) HOAl
SOUPS
TRADITIONAL POLISH RYE SOUP
egg|lovage olive oil|white sausage|pork belly|potatoes

DUCK BROTH WITH DRIPPED NOODLES

MAIN COURSES

BEEF BURGER 58
beef 100%| cocktail sauce | BBQO sauce| bacon| cheese| brioche

bun| red onion chutney| pickles| tomato| sweet potato fries| side
salad

CHICKEN SUPREME 45
edame beans| black lentils| pearl couscous| zucchini| carrots|
demi glace sauce

56

PORK CHOP IN PANKO
potato puree| fresh cucumber with cream

67
DUCK THIGH
potato gratin| pumpkin puree| plum| cranberry and orange demi

glace sauce 48

RAINBOW TROUT FILLET
baked potatoes| wild broccoli| brussels sprouts| carrots| lemon 59
sauce

PRAWN TAGLIATELLE 52
prawns| cherry| tomatoes| spinach| garlic| shallot| butter| white
wine| chilli| oyster sauce

TAGLIATELLE WITH TURKEY IN CREAM SAUCE
mushrooms| zucchini| garlic| spinach| onion| dried tomato

AGLIO OLIO E PEPERONCINO SPAGHETTI
olive oil| garlic| parsley| peperoncino pepper

KIDS

battered chicken breast pieces| fries| ketchup

SWEET PANCAKES
3 american pancakes| fruit jam| maple syrup




DESSERTS
APPLE PIE WITH ICE CREAM
CHOCOLATE LAVA CAKE WITH ICE CREAM

COFFEE

ESPRESSO | 11

DOPPIO | 13
AMERICANO | 14

WHITE COFFEE]| 15
FLAT WHITE | 15
CAPPUCCINO | 15
LATTE MACCHIATO | 16
TONIC ESPRESSO | 16

HOT CHOCOLATE | 17
ICED LATTE WITH SYRUP | 19

BAILEYS COFFEE| 38

JUICES/DRINKS

KOMBUCHA| 21

jasmine| osmantus

FRESHLY SQUEEZED JUICE | 20

orange|grapefruit|mix

APPLE JUICE WIATROWY SAD | 12
traditional|apple-strawberry|apple-mint|apple-wild cherry
RED SMOOTHIE | 17

blueberry|strawberry|cherry

PROTEIN SHAKE | 19

vanilla flavour

FRITZ-KOLA | 12

CLASSIC OR STRAWBERRY LEMONADE | 17

SAN PELLEGRINO SPARKLING WATER 250 ml/750 ml | 12/18




INFUSIONS

GINGER INFUSION

ginger|cinnamon|mint|citrus frutis/honey

GRAPEFRUIT-ROSEMARY INFUSION

rosemary|citrus fruits|cloves|/honey

CHERRY INFUSION
cherries|ginger|lime|chilli/honey

TEA

ASSAM
Indian black tea

YERBA MATE

green tea exotc

JASMINE TEA
green tea|dry jasmine flowers

RED DRAGON

Pu Erh tealgrapefruit|guaranalred pepper|safflower
petals

RED BEADS

rooibos|sugary sprinkles|blackcurrant|melissa|
redcurrant|sunflower

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

GRANDMA’S ROSE SECRET

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




BREAKFASTS

served from 9 to 12

AL

PROTEIN OATMEAL WITH FRUITS
oat flakes|protein 20g|milk|natural yoghurt|fresh
fruits

SHAKSHUKA/ SHAKSHUKA WITH CHORIZO

fried
eggs|pumpkin|tomatoes|onion|peppers|cumin|side
sald|spiced baguettes

OMLET / OMLET WITH CHORIZO
3 egg omelette|/bacon|shallots|tomato|bread

TOAST WITH POACHED EGG AND OYSTER
MUSHROOMS

poached egg|baked toast|hollandaise sauce|spinach|
oyster mushrooms

CROISSANT WITH GRAVLAX SALMON

salmon marinated in citrus|rocket|creamy cheese|
guacamole

SWEET PANCAKES

american pancakes|maple syrup|whipped cream|fresh
fruits

SANDWICHES

ROAST BEEF SANDWICH
multigrain bread|tomato|pickled cucumber|rocket|aioli

TOFU SANDWICH
multigrain bread|tomato|cucumber|tofu




