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cold starters|studené predkrmy
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hot starters | teplé predkrmy
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przystawk

zupy | soups | polévky

menu

TATAR Z SEZONOWANEJ WOLOWINY
SEASONED BEEF TARTARE | KORENENY HOVEZi TATARAK

Z0£TKO, SZALOTKA, KORNISZON, MAJUONEZ TRUFLOWY, BOROWIK, SEONECZNIK

EGG YOLK, SHALLOT, GHERKIN, TRUFFLE MAYONNAISE, BOLETUS, SUNFLOWER SEEDS

ZLOUTEK, SALOTKA, OKURKA, LANYZOVA MAJONEZA, HRIB, SLUNECNICOVA SEMINKA

MLODA WIEPRZOWINA W GALARECIE
YOUNG PORK IN ASPIC | MLADE VEPROVE V ROSOLU
CHRZAN, CYDR, GORCZYCA, JABtKO, PYLEK PSZCZELI

HORSERADISH, CIDER, MUSTARD SEEDS, APPLE, BEE POLLEN
KREN, MOST, HORCICNE SEMINKO, JABLKO, VCELI PYL

BUNDZ*

GRUSZKA, FASOLKA SZPARAGOWA, CYKORIA, SALATA RZYMSKA, RADICCHIO
PEAR, GREEN BEANS, ENDIVE, ROMAINE LETTUCE, RADICCHIO

HRUSKA, ZELENE FAZOLKY, CEKANKA, RIMSKY SALAT, RADICCHIO
*BUNDZ CHEESE (TRADITIONAL SHEEP'S MILK CHEESE)| BUNDZ SYR (TRADICNI OVCi SYR)

SEZONOWANY £0S0S SZKOCKI

AGED SCOTTISH SALMON | STARENY SKOTSKY L0OS0S

BIALA PASTA MISO, OCET CHARDONNAY, RZEPA, 0GOREK, PACHNOTKA, RUKIEW

WHITE MISO PASTE, CHARDONNAY VINEGAR, TURNIP, CUCUMBER, SHISO, WATERCRESS

BIiLE MISO, OCET CHARDONNAY, TURIN, OKURKA, SHISO, POTOCNICE

OSMIORNICA | OCTOPUS | CHOBOTNICE

ZIEMNIAK PARYSKI, TERYIAKI, MALINA, KALAFIOR, MEODE LISCIE
PARISIAN POTATO, TERIYAKI, RASPBERRY, CAULIFLOWER, YOUNG LEAVES
PARIZSKY BRAMBOR, TERIYAKI, MALINA, KVETAK, MLADE LISTY

LEJKOWIEC DETY | BLACK TRUMPET | STROCEK TRUBKOVITY

FONDUE Z OSCYPKA, TRUFLA, JAB£KO, ORZECH LASKOWY
OSCYPEK FONDUE, TRUFFLE, APPLE, HAZELNUT
FONDUE Z OSTIEPKU, LANYZ, JABLKO, LISKOVY ORECH

0SCYPEK
0SCYPEK (TRADITIONAL SMOKED SHEEP'S CHEESE)
0SCYPEK (TRADICNI UZENY OVCi SYR)

TARTA ZURAWINOWA, ORZECH WEOSKI, BIALA CZEKOLADA
CRANBERRY TART, WALNUT, WHITE CHOCOLATE
BRUSINKOVY KOLAC, VLASSKY ORECH, BiLA COKOLADA

ZUR Z MANGALICY
MANGALICA SOUR SOUP | MANGALICA KYSELA POLEVKA
MANGALICA, ZIEMNIAK TRUFLOWY, ZOLTKO, SMIETANA

MANGALICA, TRUFFLE POTATO, EGG YOLK, CREAM
MANGALICA, LANYZOVY BRAMBOR, ZLOUTEK, SMETANA

BULION Z KROLIKA
RABBIT BROTH | KRALICI VYVAR
PIEROZKI Z KROLIKA, BRUNOISE WARZYWNE, OLIWA Z NASTURCJI

RABBIT DUMPLINGS, VEGETABLE BRUNOISE, NASTURTIUM OIL
KRALICI TASTICKY, ZELENINOVE BRUNOISE, OLEJ Z LICHORERISNICE

KREM Z DYNI HOKKAIDO
CREAM OF HOKKAIDO PUMPKIN | KREM Z DYNE HOKKAIDO
KAWIOR Z POMARANCZY, DYNIA PIZMOWA, PIKLOWANA ZURAWINA

ORANGE CAVIAR, BUTTERNUT SQUASH, PICKLED CRANBERRY
KAVIAR Z POMERANCE, MASLOVA DYNE, NAKLADANA BRUSINKA

73 PLN
1009/130g

59 PLN
100g/100g

48 PLN
1009/60g

61 PLN
100g/80g

79 PLN
1009/120g

66 PLN
509/100g

51 PLN
709/130g

35 PLN
300g/100g

35 PLN
250g/80g

35 PLN
250g/60g



dania gtéwne | main courses | hlavni chody

steaks | steaky

steki

PIERS Z KACZKI | DUCK BREAST | KACHNI PRSA

UDKO W TEMPURZE, BRUSZNICA, KURKI, DZIKI BROKUL, DEMI GLACE

LEG IN TEMPURA, LINGONBERRY, CHANTERELLES, WILD BROCCOLI, DEMI-GLACE
STEHNO V TEMPURE, BRUSINKA, LISKY, DIVOKA BROKOLICE, DEMI-GLACE

TOMAHAWK WIEPRZOWY
PORK TOMAHAWK | VEPROVY TOMAHAWK
ZIEMNIAK, SOS CHERRY, PATISON, MARYNOWANY POMIDOR

POTATO, CHERRY SAUCE, PATTYPAN SQUASH, PICKLED TOMATO
BRAMBOR, CHERRY OMACKA, PATIZON, NAKLADANE RAJCE

PIEROGI Z BIODREM JAGNIECYM
DUMPLINGS WITH LAMB HIP | KNEDLIKY S JEHNECIM STEHNEM

RYDZE, PALONE SIANO, KARMELIZOWANA MASLANKA, SZCZYPIOR
SAFFRON MILK CAP, ROASTED HAY, CARAMELIZED BUTTERMILK, CHIVES
RYZCE, PECENE SENO, KARAMELIZOVANE PODMASLI, PAZITKA

TAGLIOLLINI NERO

KREWETKI 8/12, KIELBASA ENDUJA, SMIETANA, WINO
PRAWNS 8/12, 'NDUJA SAUSAGE, CREAM, WINE
KREVETY 8/12, KLOBASA 'NDUJA, SMETANA, VINO

PSTRAG Z NALEZA
TROUT FROM NAXEZE | PSTRUH Z NALEZE

KALAREPA, MARCHEW, KAWIOR Z TROCI, BOCWINA, LISC LAUROWY
KOHLRABI, CARROT, TROUT ROE, SWISS CHARD, BAY LEAF
KEDLUBNA, MRKEV, PSTRUZi KAVIAR, MANGOLD, BOBKOVY LIST

£0S0S SZKOCKI LOCH DUART

SCOTTISH LOCH DUART SALMON | SKOTSKY LOSOS LOCH DUART

M£ODY POR, FASOLKA SZPARAGOWA, RUKIEW, TOPINAMBUR, YUZU
YOUNG LEEK, GREEN BEANS, WATERCRESS, JERUSALEM ARTICHOKE, YUZU
MLADY POREK, ZELENE FAZOLKY, POTOCNICE, TOPINAMBUR, YUZU

RISOTTO

ZIELONE WARZYWA, EMILGRANA, ORZECH NERKOWCA
GREEN VEGETABLES, EMILGRANA CHEESE, CASHEW NUT
ZELENA ZELENINA, SYR EMILGRANA, KESU ORECH

TERINA Z DZIKIEGO PTACTWA ) o
TERRINE OF WILD FOWL | TERINA Z DIVOKE DRUBEZE

PISTACJE, PUREE ZIEMNIACZANE, 0GOREK, SMARDZE, JUS Z SOSNA
PISTACHIOS, MASHED POTATOES, CUCUMBER, MORELS, PINE JUS
PISTACIE, BRAMBOROVE PYRE, OKURKA, SMRZE, STAVA S BOROVICI

STEK Z POLEDWICY WOLOWEJ
BEEF TENDERLOIN STEAK | STEAK Z HOVEZi SVICKOVE

FRYTKI STEKOWE, SALATA RZYMSKA, SOS ANCHOIS, PIKLE, DEMI GLACE
STEAK FRIES, ROMAINE LETTUCE, ANCHOVY SAUCE, PICKLES, DEMI-GLACE

STEAKOVE HRANOLKY, RIMSKY SALAT, OMACKA Z ANCHOVEK, NAKLADANA ZELENINA, DEMI-GLACE

ROSTBEF BLACK ANGUS PRIME
BLACK ANGUS PRIME ROAST BEEF

FRYTKI STEKOWE, SALATA RZYMSKA, SOS ANCHOIS, PIKLE, DEMI GLACE
STEAK FRIES, ROMAINE LETTUCE, ANCHOVY SAUCE, PICKLES, DEMI-GLACE

STEAKOVE HRANOLKY, RIMSKY SALAT, OMACKA Z ANCHOVEK, NAKLADANA ZELENINA, DEMI-GLACE

STEK Z KALAFIORA
CAULIFLOWER STEAK | KVETAKOVY STEAK
ASSIETTE Z KALAFIORA, OLEJ SEZAMOWY, GOCHUJANG, BOB

CAULIFLOWER ASSIETTE, SESAME OIL, GOCHUJANG, BROAD BEANS
ASSIETTE Z KVETAKU, SEZAMOVY OLEJ, GOCHUJANG, BOB

119 PLN
240g/160g

91 PLN
300g/150g

69 PLN
200g/100g

104 PLN
1009/180g

106 PLN
200g/120g

119 PLN
1409/200g

71 PLN
1409/160g

102 PLN
160g/220g

189 PLN
200g/250g

288 PLN
3009/250q

49 PLN
1509/150¢g



satatki | salads | salaty

desery | desserts | dezerty

aries specia

A’'LA CEZAR Z KURCZAKIEM KUKURYDZIANYM SUPREME
A'LA CAESAR WITH CORN-FED CHICKEN SUPREME
A'LA CAESAR S KUKURIENYM KURECIM SUPREME

SALATA RZYMSKA, BEKON, POMIDORKI KOKTAJLOWE, EMILGRANA
ROMAINE LETTUCE, BACON, CHERRY TOMATOES, EMILGRANA
RIMSKY SALAT, SLANINA, CHERRY RAJCATA, EMILGRANA

KORZEN LOTOSU | LOTUS ROOT | LOTUSOVY KOREN

BAKYAZAN, SZARA RENETA, MIESZANE SAXATY, DRESSING FRANCUSKI
EGGPLANT, GREY RENETA APPLE, MIXED GREENS, FRENCH DRESSING
LILEK, SEDA RENETA, M{CHANE SALATY, FRANCOUZSKY DRESINK

SER KOZI ,
GOAT CHEESE | KOZi SYR
PIECZONY BURAK, OCET BALSAMICZNY 12-LETNI, ORZECH W£OSKI, SLIWKA

BAKED BEETROQT, 12-YEAR-OLD BALSAMIC VINEGAR, WALNUT, PLUM
PECENA CERVENA REPA, 12LETY BALZAMIKOVY OCET, ORECH, SVESTKA

SERNIK NY
NEW YORK CHEESECAKE | NEWYORSKY CHEESECAKE
BRZOSKWINIE ZAPIEKANE, LODY WANILIOWE, MIGDALY, MIRIN

BAKED PEACHES, VANILLA ICE CREAM, ALMONDS, MIRIN
ZAPECENE BROSKYNE, VANILKOVA ZMRZLINA, MANDLE, MIRIN

SLIWKI ZAPIEKANE
BAKED PLUMS | ZAPECENE SVESTKY

LODY Z PYLKIEM PSZCZELIM, MIOD SPADZIOWY Z ,,PASIEKI SW. AMBROZEGO, KRUSZONKA
ICE CREAM WITH BEE POLLEN, HONEYDEW HONEY FROM “ST. AMBROSE APIARY", CRUMBLE
ZMRZLINA S VCELIM PYLEM, MEDOVICOVY MED Z ,VCELINA SV. AMBROZE", DROBENKA

MUS EL GREY | EARL GREY MOUSSE

BEZA WLOSKA, SABLE, TRUSKAWKA
ITALIAN MERINGUE, SABLE, STRAWBERRY
ITALSKY SNiH, SABLE, JAHODA

OSTRYGA GILLARDEAU
GILLARDEAU OYSTER | GILLARDEAU USTRICE

SOS MIGNONETTE, CYTRYNA
MIGNONETTE SAUCE, LEMON | MIGNONETOVA OMACKA, CITRON

SET OSTRYG GILLARDEAU
GILLARDEAU OYSTERS SET | SADA USTRIC GILLARDEAU
SOS MIGNONETTE, CYTRYNA, OCET Z CZARNEGO BZU, PIANA Z SZAREJ RENETY

MIGNONETTE SAUCE, LEMON, ELDERBERRY VINEGAR, GRAY RENNET FOAM
OMACKA MIGNONETTE, CITRON, BEZINKOVY OCET, PENA Z SEDEHO SYRIDLA

BOGACTWO SEROW
A SELECTION OF CHEESES | BOHATSTVi SYRU
KONFITURA SLIWKOWA, MIOD TRUFLOWY, GALARETKA Z JABLKA, CHIPSY GRYCZANE

PLUM JAM, TRUFFLE HONEY, APPLE JELLY, BUCKWHEAT CHIPS
SVESTKOVA POVIDLA, LANYZOVY MED, JABLECNE ZELE, POHANKOVE CHIPSY

63 PLN
2209/220g

51PLN
80g/200g

63 PLN
80g/200g

33 PLN
100g/509

33 PLN
100g/509

33 PLN
80g/50g

35 PLN
60g/20g

96 PLN
180g/60g

51PLN
150g/60g



menu degustacyjne

AMOUSE BOUCHE
Lejkowiec dety
Black trumpet | Stro¢ek trubkovity
Tatar z sezonowanej wotowiny
Seasoned beef tartare | Kofenény hovézi tatarak
Krem z dyni hokkaido
Cream of Hokkaido pumpkin | Krém z dyné Hokkaido

tosos Szkocki Loch Duart
Scottish Loch Duart salmon | Skotsky losos Loch Duart
INTERMEZZO
Piers z kaczki | Duck breast | Kachni prsa
Jagody beskidzkie zapiekane | Baked Beskid blueberries
PETIT-FOURS

Menu degustacyjne sktada sie z 6 dan w cenie 540 zt/ 2 os.
Istnieje mozliwo$¢ zamdwienia menu wraz z dobranymi do dan winami w cenie 930 z+/ 2 os.

The tasting menu consists 6 courses for PLN 540 / 2 persons.
You can order a menu with wines matched to the dishes for PLN 930 / 2 persons.

Degusta¢ni menu se sklada z 6 chodd za 540 PLN / 2 osoby.
Je mozné si objednat menu s viny odpovidajicimi pokrmm za 930 PLN / 2 osoby.



ALERGENY | ALERGENS

DWUTLENEK SIARKI | SULFUR DIOXIDE

TATAR Z SEZONOWANEJ WOLOWINY
SEASONED BEEF TARTARE | KORENENY HOVEZi TATARAK

MLODA WIEPRZOWINA W GALARECIE

MEODA WIEPRZOWINA W GALARECIE | YOUNG PORK IN ASPIC | MLADE VEPROVE V ROSOLU
BUNDZ o
SEZONOWANY £0S0S SZKOCKI

AGED SCOTTISH SALMON | STARENY SKOTSKY LOS0S

0SMIORNICA | OCTOPUS | CHOBOTNICE

LEJKOWIEC DETY | BLACK TRUMPET | STROCEK TRUBKOVITY ®
0SCYPEK

OSCYPEK (TRADITIONAL SMOKED SHEEP'S CHEESE)

OSCYPEK (TRADICNI UZENY OVCi SYR)

ZUR Z MANGALICY o
MANGALICA SOUR SOUP | MANGALICA KYSELA POLEVKA

BULION Z KROLIKA

RABBIT BROTH | KRALICi VYVAR

KREM Z DYNI HOKKAIDO

CREAM OF HOKKAIDO PUMPKIN | KREM Z DYNE HOKKAIDO

PIERS Z KACZKI | DUCK BREAST | KACHNIi PRSA

TOMAHAWK WIEPRZOWY o
PORK TOMAHAWK | VEPROVY TOMAHAWK

PIEROGI Z BIODREM JAGNIECYM

DUMPLINGS WITH LAMB HIP | KNEDLIKY S JEHNECIM STEHNEM

TAGLIOLLINI NERO o
PSTRAG Z NALEZA

TROUT FROM NAXEZE | PSTRUH Z NALEZE

£0S0S SZKOCKI LOCH DUART ®
SCOTTISH LOCH DUART SALMON | SKOTSKY LOSOS LOCH DUART

RISOTTO ®
TERINA Z DZIKIEGO PTACTWA ®

TERRINE OF WILD FOWL | TERINA Z DIVOKE DRUBEZE

STEK Z POLEDWICY WOLOWEJ
BEEF TENDERLOIN STEAK | STEAK Z HOVEZi SVICKOVE

ROSTBEF BLACK ANGUS PRIME

BLACK ANGUS PRIME ROAST BEEF |

STEK Z KALAFIORA | CAULIFLOWER STEAK | KVETAKOVY STEAK ®

A’LA CEZAR Z KURCZAKIEM KUKURYDZIANYM SUPREME
A'LA CAESAR WITH CORN-FED CHICKEN SUPREME | A'LA CAESAR S KUKURICNYM KURECIM SUPREME
KORZEN LOTOSU | LOTUS ROOT | LOTUSOVY KOREN

SER KOZI | GOAT CHEESE | KOZi SYR

SERNIK NY | NEW YORK CHEESECAKE | NEWYORSKY CHEESECAKE
SLIWKI ZAPIEKANE | BAKED PLUMS | ZAPECENE SVESTKY
MUS EL GREY | EARL GREY MOUSSE

OSTRYGA GILLARDEAU | GILLARDEAU OYSTER | GILLARDEAU USTRICE

SET OSTRYG GILLARDEAU | GILLARDEAU OYSTERS SET | SADA USTRIC GILLARDEAU ®
BOGACTWO SEROW ®
A SELECTION OF CHEESES | BOHATSTVi SYRU

JAJKA | EGGS

MIECZAKI | MOLLUSCS

MLEKO | MILK

GORCZYCA | MUSTARD
ORZECHY | NUTS

ORZECHY ZIEMNE | PEANUTS

RYBY | FISH

SELER | CELERY

SKORUPIAKI | SHELLFISH

ZBOZA ZAWIERAJACE GLUTEN | CEREALS

CONTAINING GLUTEN

SOJA | soY

ZIARNA SEZAMU | SESAME SEEDS



