


I Zimhe

przystawk
cold starters | studené predkrmy

te

hot starters | teplé predkrmy

i ciep

przystawk

zupy | soups | polévky

menu

TATAR Z SEZONOWANEJ WOLOWINY
SEASONED BEEF TARTARE | KORENENY HOVEZi TATARAK
Z0LTKO, SZALOTKA, KORNISZON, MAJONEZ 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, JABEKQ, PYLEK PSZCZELI

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

TARTOLETKA | TARTLET | TARTALETKA

BRYNDZA, TRUFLA, ORZECH WL OSKI, PIGWA, FIGA, OLIWA
BRYNDZA CHEESE, TRUFFLE, WALNUT, QUINCE, FIG, OLIVE OIL
BRYNZA, LANYZ, VLASSKY ORECH, KDOULE, FiK, OLIVOVY OLEJ

SEZONOWANY £0SO$ SZKOCKI ,
AGED SCOTTISH SALMON | STARENY SKOTSKY LOSOS
BIALA PASTA MISO, OCET CHARDONNAY, DAIKON, 0GOREK, PACHNOTKA

WHITE MISO PASTE, CHARDONNAY VINEGAR, DAIKON, CUCUMBER, SHISO
BiLA MISO PASTA, OCET CHARDONNAY, DAIKON, OKURKA, SHISO

OSMIORNICA | OCTOPUS | CHOBOTNICE

PUREE DYNIA, KRWISTA POMARANCZA, FENKUkL, PESTKI DYNI, CZYSCIEC BULWIASTY
PUMPKIN PUREE, BLOOD ORANGE, FENNEL, PUMPKIN SEEDS, CROSNES

DYNOVE PYRE, KRVAVY POMERANC, FENYKL, DYNOVA SEMINKA, CISTEC HLIZNATY

LEJKOWIEC DETY | BLACK TRUMPET | STROCEK TRUBKOQVITY

FONDUE Z OSCYPKA, TRUFLA, SELER, ORZECH LASKOWY, BRUSZNICA
FONDUE MADE FROM OSCYPEK, TRUFFLE, CELERY, HAZELNUT, LINGONBERRY
FONDUE Z OVCIHO SYRA OSCYPEK, LANYZ, CELER, LISKOVY ORECH, BRUSINKA

SLIMAKI Z JURY KRAKOWSKO - CZESTOCHOWSKIEJ

SNAILS FROM THE KRAKOW—CZESTOCHOWA JURA
SNECI Z KRAKOVSKO-CENSTOCHOVSKE JURY

PATISON, CZOSNEK, PSZENICA, CHILI, CEBULKA PERLOWA, 0GOREK KIWANO, TRYBULA

PATTYPAN SQUASH, GARLIC, WHEAT, CHILLI, PEARL ONION, KIWANO CUCUMBER, CHERVIL

PATISON, CESNEK, PSENICE, CHILLI, PERLOVA CIBULKA, OKURKA KIWANQ, KERBLIK

ZUR Z MANGALICY
MANGALICA SOUR SOUP | MANGALICA KYSELA POLEVKA
MANGALICA, ZIEMNIAK TRUFLOWY, ZG0£TKO, 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 LUBCZYKU

RABBIT DUMPLINGS, VEGETABLE BRUNOISE, LOVAGE OIL
KRALICI TASTICKY, ZELENINOVE BRUNOISE, OLEJ Z LIBECKU

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

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

73 PLN
100g/130g

59 PLN
80g/100g

56 PLN
1009/60g

61 PLN
100g/80g

79 PLN
1009/120g

686 PLN
50g/100g

687 PLN
80g/110g

35 PLN
300g/100g

35 PLN
250g/80g

35 PLN
2509/60g



dania gtowne | main courses | hlavni chody

steaks | steaky

steki

PIERS Z KACZKI | DUCK BREAST | KACHNIi PRSA

0ZORY KACZE W TEMPURZE, GROSZEK, BOROWIK, DZIKI BROKUk, JUS
DUCK TONGUES IN TEMPURA, GREEN PEAS, PORCINI, WILD BROCCOLI, JUS
KACHNI JAZYKY V TEMPURE, HRASEK, HRIB, DIVOKA BROKOLICE, JUS

TOMAHAWK WIEPRZOWY
PORK TOMAHAWK | VEPROVY TOMAHAWK
ZIEMNIAK, TROTTEL GLACE, PADRONE, SZCZYPIOREK, POMIDORKI MARYNOWNE

POTATO, TROTTER GLAZE, PADRON PEPPER, CHIVES, PICKLED TOMATOES
BRAMBORA, GLAZURA Z VEPROVYCH NOZICEK, PAPRIKA PADRON, PAZITKA, NAKLADANA RAJCATKA

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, 0SMIORNICA, OSTRYGA GILLARDEAU, VONGOLE, CZOSNEK
SHRIMP 8/12, OCTOPUS, GILLARDEAU OYSTER, VONGOLE CLAMS, GARLIC
KREVETY 8/12, CHOBOTNICE, USTRICE GILLARDEAU, MUSLE VONGOLE, CESNEK

PSTRAG Z NALEZA
TROUT FROM NALEZE | PSTRUH Z NALEZE
SZPINAK, MARCHEW BABY, PACHNOTKA, SOLIROD, KAWIOR Z TROCI

SPINACH, BABY CARROT, SHISO, SAMPHIRE, TROUT ROE
SPENAT, BABY KAROTKA, SHISO, SLANOROZEC, KAVIAR Z PSTRUHA

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

BRUKSELKA JARMUZOWA, YUZU, POR ZIMOWY, TOPINAMBUR, SOS VELOUTE, IKRA Z BAZYLII
KALETTE, YUZU, WINTER LEEK, JERUSALEM ARTICHOKE, VELOUTE SAUCE, BASIL PEARLS
KALETATA, YUZU, ZIMNi POREK, TOPINAMBUR, OMACKA VELOUTE, BAZALKOVY KAVIAR

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 HOVEZIi SVICKOVE
CROUSTADE, DEMI GLACE, TOPINAMBUR, COMTE PAK CHOI, PIKLE

CROUSTADE, DEMI-GLACE, JERUSALEM ARTICHOKE, COMTE, PAK CHOI, PICKLES
CROUSTADE, DEMI-GLACE, TOPINAMBUR, COMTE, PAK CHOI, NAKLADANA ZELENINA

POLEDWICA Z JELENIA o
VENISON TENDERLOIN | JELENI SVICKOVA
DYNIA, DEMI GLACE, BRUKSELKA JARMURZOWA, DZIKA ROZA, REDGUARD, ROKITNIK

PUMPKIN, DEMI-GLACE, KALETTE, WILD ROSE, RED CHARD, SEA BUCKTHORN
DYNE, DEMI-GLACE, KALETATA, SiPEK, CERVENY MANGOLD, RAKYTNIK

STEK Z BURAKA
BEET STEAK | REPOVY STEAK
ASSIETTE Z BURAKA, CHIMICHURRI, JABEKO, CHRZAN, BRUKSELKA

ASSIETTE OF BEETROOT, CHIMICHURRI, APPLE, HORSERADISH, BRUSSELS SPROUT
ASIET Z REPY, CHIMICHURRI, JABLKO, KREN, RUZICKOVA KAPUSTA

119 PLN
2409/160g

91PLN
3009/150g

69 PLN
200g/100g

104 PLN
100g/1804g

106 PLN
2009/120g

119 PLN
140g/200g

71 PLN
1409/160g

102 PLN
160g/220g

189 PLN
200g/250g

175 PLN
1809/250g

49 PLN
160g/180g



3\ A'LA CEZAR Z KURCZAKIEM KUKURYDZIANYM SUPREME 63 PLN
(O A'LA CAESAR WITH CORN-FED CHICKEN SUPREME 2209/220
('_U A'LA CAESAR S KUKURICNYM KURECIM SUPREME g g
()] SALATA RZYMSKA, BEKON, POMIDORKI KOKTAJLOWE, EMILGRANA
—_ ROMAINE LETTUCE, BACON, CHERRY TOMATOES, EMILGRANA
% RIMSKY SALAT, SLANINA, CHERRY RAJCATA, EMILGRANA
© . N ,
< KORZEN TRYBULI | CHERVIL ROOT | KOREN KERBLIKU 5TPLN
w BAKLAZAN, SZARA RENETA, CZARNY CZOSNEK, MIESZANE SALATY, POMIDORKI KOKTAJLOWE, DRESSING FrRancuski 809/200g
EGGPLANT, GREY RENETA APPLE, BLACK GARLIC, MIXED GREENS, CHERRY TOMATOES, FRENCH DRESSING
‘E LILEK, SEDA RENETA, CERNY CESNEK, MICHANE SALATY, KOKTEJLOVA RAJCATKA, FRANCOUZSKY DRESINK
=)
.E SER KOZI | GOAT CHEESE | KOZI SYR 62 PLN
(1]
(/)] PIECZONY BURAK, OCET BALSAMICZNY 12-LETNI, ORZECH WL OSKI, SLIWKA 80g/200g
BAKED BEETROOT, 12-YEAR-OLD BALSAMIC VINEGAR, WALNUT, PLUM
PECENA CERVENA REPA, 12LETY BALZAMIKOVY OCET, ORECH, SVESTKA
>
+ SERNIK DYNIOWY 33 PLN
(¢)) PUMPKIN CHEESECAKE | DYNOVY CHEESECAKE 1209/509
qN) KRWISTA POMARANCZA, CHROBOTEK RENIFEROWY, BIALA CZEKOLADA, PESTKI DYNI
© BLOOD ORANGE, REINDEER MOSS, WHITE CHOCOLATE, PUMPKIN SEEDS
_ KRVAVY POMERANC, SOBi MECH, BiLA COKOLADA, DYNOVA SEMINKA
wn
T GRUSZKA ZAPIEKVANA 3 33 PLN
8 BAKED PEAR | PECENA HRUSKA 1209/60g
w PIGWA, BERGAMOTKA, SABLE, TYMIANEK, LODY Z PY£KIEM PSZCZELIM
@ QUINCE, BERGAMOT, SABLE, THYME, ICE CREAM WITH BEE POLLEN
E KDOULE, BERGAMOT, SABLE, TYMIAN, ZMRZLINA S VCELIM PYLEM
N .
; PTYS | PROFITEROLE | PROFITEROLKA 33 PLN
(7)) JABEKO, CYNAMON, SLONY KARMEL, CHANTILLY 1109/50g
Q APPLE, CINNAMON, SALTED CARAMEL, CHANTILLY
o JABLKO, SKORICE, SLANY KARAMEL, CHANTILLY
© OSTRYGA GILLARDEAU S0 PLN
(&) GILLARDEAU OYSTER | GILLARDEAU USTRICE 609/20g
g_ SOS MIGNONETTE, CYTRYNA
7)) MIGNONETTE SAUCE, LEMON | MIGNONETOVA OMACKA, CITRON
(/)
) SET OSTRYG GILLARDEAU 86 PLN
= GILLARDEAU OYSTERS SET | SADA USTRIC GILLARDEAU 1809/60g
@ 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 STPLN
A SELECTION OF CHEESES | BOHATSTVI SYRU 1509/60g
KONFITURA Z PIGWY, MIOD TRUFLOWY, GALARETKA Z JABLKA, CHIPSY GRYCZANE
QUINCE JAM, TRUFFLE HONEY, APPLE JELLY, BUCKWHEAT CHIPS
KDOULOVA MARMELADA, LANYZOVY MED, JABLECNE ZELE, POHANKOVE CHIPSY
CZARNA TRUFLA | BLACK TRUFFLE | CERNY LANYZ 20 PLN
19




menu degustacyjne

AMOUSE BOUCHE
Lejkowiec dety
Black trumpet | Stro¢ek trubkovity

Tatar z sezonowanej wotowiny
Seasoned beef tartare | Korenény 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
Gruszka zapiekana

Baked pear | Pec¢enéd hruska

PETIT-FOURS

Menu degustacyjne sktada sie z 6 dan w cenie 540 zt/ 2 os.
Istnieje mozliwos¢ zamodwienia menu wraz z dobranymi do dan winami w cenie 930 zt/ 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.

Degustaéni menu se sklada z 6 chodl za 540 PLN / 2 osoby.
Je mozné si objednat menu s viny odpovidajicimi pokrmim 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
TARTOLETKA | TARTLET | TARTALETKA [ ]

SEZONOWANY £0S0S SZKOCKI
AGED SCOTTISH SALMON | STARENY SKOTSKY LOS0S

OSMIORNICA | OCTOPUS | CHOBOTNICE

LEJKOWIEC DETY | BLACK TRUMPET | STROCEK TRUBKOVITY [ )
SLIMAKI Z JURY KRAKOWSKO - CZESTOCHOWSKIEJ

SNAILS FROM THE KRAKOW-CZESTOCHOWA JURA

SNECI Z KRAKOVSKO-CENSTOCHOVSKE JURY

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

£0S0$ 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

POLEDWICA Z JELENIA

VENISON TENDERLOIN | JELENi SVICKOVA

STEK Z BURAKA | BEET STEAK | REPOVY STEAK ®

A’LA CEZAR Z KURCZAKIEM KUKURYDZIANYM SUPREME o
A'LA CAESAR WITH CORN-FED CHICKEN SUPREME | A'LA CAESAR S KUKURICNYM KURECIM SUPREME
KORZEN TRYBULI| CHERVIL ROOT | KOREN KERBLIKU

SER KOZI | GOAT CHEESE | KOZi SYR

SERNIK DYNIOWY | PUMPKIN CHEESECAKE | DYNOVY CHEESECAKE
GRUSZKA ZAPIEKANA | BAKED PEAR | PECENA HRUSKA
PTYS | PROFITEROLE | PROFITEROLKA

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



