STARTERS:

Salad beetrot / extra prawns 25/ 59 PLN
beetroot, smoked ricotta, mango, walnuts
Brioche 49 PLN
shrimps, guacamole, cucumber, hot honey
sauce, cilantro
Gravlax 64 PLN
salmon, créme fraiche, cucumber
Tartare 54 PLN
Polish beef, egg yolk, mashrooms,
pickled cucumber
Broth 28 PLN
beef-chicken broth, noodles, carrot, parsley
Beet leaves soup 29 PLN
potatoes puree, cream, egg

MAIN COURSE:
Dumplings 35 PLN
bryndza, brown butter, blackcurrant
Cabbage 35 PLN
tzatziki, potatoes crisps
Cagsar salad chicken / prawns 46 / 69 PLN
chicken, lettuce, bacon, emilgrana
Fish & chips 75 PLN
cod, fries, tartare sauce
Meet dumplings 49 PLN
beef, broth, bacon, lettuce, cream
De Volaille 58 PLN

potatoes puree, cucumber salad, grana padano,
herbs

49 PLN
Pork chop
potatoes puree, celery
89 PLN
Beef cheeks
potatoes puree, carrot, demi glace sauce
PASTA:
. 69 PLN
Pappardelle with truffle
black truffle, butter, pecorino romano cheese
46 PLN

Bucatini with pesto
wild garlic pesto, stracciatella cheese, pistachios

Spaghetti nero di seppia 59 PLN

prawns, mussels, chilli, garlic

Spaghetti z polpette 39 PLN

pomodoro sauce, meat balls, grana padano cheese
WEEKEND OFFER:

Silesian roulade 79 PLN

dumplings, cabbage, gravy

PIZZ7ZA:

Margherita 34 PLN
Italian strianese tomatoes, mozzarella, basil
Bianca 35 PLN
Italian scamorza cheese, mozarella, leek, shallot,
capers
Diavola J 42 PLN
Italian strianese tomatoes, spianata, mozzarella,
red onion
Nduja J 49 PLN
Italian strianese tomatoes, nduja calabrese,
mozzarella, stracciatella, basil
Salame 42 PLN
Italian strianese tomatoes, mozzarella, salami,
red onion
Salsiccia 42 PLN
Italian strianese tomatoes, mozzarella,salsiccia,
provolone cheese, basil

P17ZZA SPECIAL:
Wild garlic 52 PLN

wild garlic pesto, mozzarella, stracciatella,
mortadella with pistachios

Multiple pizza orders from one table may be served

at different times.

All appetizers are served with our homemade bread.

>
>
Y>> Thelist of allergens is available in separate menu.
>

We serve breakfast every day from 8:00 to 11:30, we

cordially invite you!
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COLD BEVERAGES:
Tickets Lemonade 12 / 45 PLN
lemon, strawberry / 0,31 / 11
Kombucha Mikrozuza 25 PLN
Milky Oolong, lavender, verbena / 0,33 1
Eins Zwei Zero, Leitz 29 PLN
non-alcoholic wine. Riesling / Rose
can 0,25l
Copenhagen Sparkling Tea 29 /160 PLN
Bl&, Lyserod, Lysegron 0%
0,1251
Espresso Tonic lub Orange 25 PLN
0,21
On Lemon 15 PLN

coke, rhubarb, pear, blackcurrant, yerbata / 0,331
ToNic classic, ToNic grapefruit/ 0,21

Freshly squeezed juices 25 PLN
orange, grapefruit / 0,21
Tickets water 7 /10 PLN
bottle 0,351/ 0,751

HOT BEVERAGES:
Selection of PiagTea 19 / 36 PLN

Select from 0,31/ 0,81

Wake me up breakfast (black) / Earl Grey Supreme (black, bergamot) /
Japanese Sencha Kagoshima (green) / Mint La La Land (green, mint) /
Dragon Pearl Jasmin (green, jasmin) / GenMaiCha (green, roasted
brown rice) / Super Girl (white, peach, pineapple) / Milky Oolong
(green oolong) / Awesome Fruits (fruit infusion) / Yummy Orange
Rooibos (rooibos, orange)

Matcha Kanayamidori Miyazaki 19 /29 PLN

japanese organic matcha latte, tonic or orange matcha

So Natural 19 /36 PLN
groats tea 0,31/ 0,81
Foundation - High 5 19 / 36 PLN

cascara - cherry, cranberries, rose 0,3 1 lub 0,8 1

Espresso 11 PLN
Doppio 17 PLN
Filter coffee 19 /28 PLN
0251/041

PREMIUM filter coffee 21/ 34 PLN
0251/041

Americano 17 PLN
Flat white 18 PLN
Cappuccino 18 PLN

oat milk + 3

COCKTAILS:

Negroni 39 PLN

30 ml Drumshanbo Gunpowder gin, 30 ml
Campari, 30 ml Carpano Rosso sweet red vermouth

Margarita 35 PLN

40 ml Rooster Rojo blanco tequila, 20 ml lime,
20 ml Cointreau

Porn Star 39 PLN

40 ml vodka J.A. Baczewski, 20 ml Passoa, 50 ml passion
fruit, 30 ml lime, 5 ml vanilla, 50 ml Prosecco

Old Fashioned 32 PLN

40 ml Bulleit Bourbon, 10 ml sugar sirup,
bitters orange, angostura

Penicillin 36 PLN

40 ml Dewar’s 12 yo, 30 ml honey-ginger sirup,
20 ml lemon juice, Laphroaig 10 yo mist

Side Car 34 PLN

40 ml Gautier VS, 20 ml Cointreau, 30 ml lemon juice

Espresso Martini
40 ml vodka J.A. Baczewski, 30 ml espresso, 31 PLN
20 ml Kahlua, 10 ml vanilla

MOCKTAILS:

Nogroni 30 PLN
30 ml homemade Gin 0.0%, 30 ml homemade
Bitter 0.0%, 30 ml Martini Vibrante

Florale Spritz 32 PLN
100 ml Martini Floreale, 15 ml lemon juice,

ToNic

On Lemon Jackie 28 PLN

30 ml syrop z bzu, 30 ml lemon juice,
On Lemon pear

BEER:
Paulaner Hell 20 PLN
lager 4,9%
Paulaner Weissbier Dunkel 20 PLN
dark wheat 4,9%
Paulaner Weissbier 20 PLN

wheat 4,5%

19 PLN

Paulaner Weissbier 0,0%
alcohol free wheat




	STARTERS:
	Salad beetrot / extra prawns beetroot, smoked ricotta, mango, walnuts
	Brioche shrimps, guacamole, cucumber, hot honey  sauce, cilantro
	Gravlax salmon, crème fraîche, cucumber
	Tartare Polish beef, egg yolk, mashrooms,  pickled cucumber
	Broth beef-chicken broth, noodles, carrot, parsley
	Beet leaves soup potatoes puree, cream, egg

	MAIN COURSE:
	Dumplings 🌱 bryndza, brown butter, blackcurrant
	Cabbage 🌱 tzatziki, potatoes crisps
	Caesar salad chicken / prawns chicken, lettuce, bacon, emilgrana
	Fish & chips cod, fries, tartare sauce
	Meet dumplings beef, broth, bacon, lettuce, cream
	De Volaille potatoes puree, cucumber salad, grana padano, herbs
	Pork chop potatoes puree, celery
	Beef cheeks potatoes puree, carrot, demi glace sauce

	PASTA:
	Pappardelle with truffle black truffle, butter, pecorino romano cheese
	Bucatini with pesto wild garlic pesto, stracciatella cheese, pistachios
	Spaghetti nero di seppia prawns, mussels, chilli, garlic
	Spaghetti z polpette pomodoro sauce, meat balls, grana padano cheese
	25 / 59 PLN
	49 PLN
	64 PLN
	54 PLN
	28 PLN
	29 PLN
	35 PLN
	35 PLN
	46 / 69 PLN
	75 PLN
	49 PLN
	58 PLN
	49 PLN
	89 PLN
	69 PLN
	46 PLN
	59 PLN
	39 PLN

	PIZZA:
	Margherita 🌱 Italian strianese tomatoes, mozzarella, basil
	Bianca 🌱 Italian scamorza cheese, mozarella, leek, shallot,  capers
	Diavola 🌶️ Italian strianese tomatoes, spianata, mozzarella, red onion
	Nduja 🌶️ Italian strianese tomatoes, nduja calabrese,  mozzarella, stracciatella, basil
	Salame Italian strianese tomatoes, mozzarella, salami, red onion
	Salsiccia Italian strianese tomatoes, mozzarella,salsiccia, provolone cheese, basil
	34 PLN
	35 PLN
	42 PLN
	49 PLN
	42 PLN
	42 PLN

	COLD BEVERAGES:
	Tickets Lemonade lemon, strawberry / 0,3l / 1l
	Kombucha Mikrozuza Milky Oolong, lavender, verbena / 0,33 l
	Eins Zwei Zero, Leitz non-alcoholic wine. Riesling / Rose can 0,25l
	Copenhagen Sparkling Tea Blå, Lyserød, Lysegrøn 0% 0,125l
	Espresso Tonic lub Orange 0,2l
	On Lemon coke, rhubarb, pear, blackcurrant, yerbata / 0,33l  ToNic classic, ToNic grapefruit/ 0,2l

	Freshly squeezed juices orange, grapefruit / 0,2 l
	Tickets water bottle 0,35 l / 0,75 l


	HOT BEVERAGES:
	Matcha Kanayamidori Miyazaki japanese organic matcha latte, tonic or orange matcha
	So Natural groats tea 0,3l / 0,8l
	Foundation - High 5 cascara - cherry, cranberries, rose 0,3 l lub 0,8 l
	Espresso
	Doppio
	Filter coffee 0,25 l / 0,4 l
	PREMIUM filter coffee 0,25 l / 0,4 l

	Americano
	Flat white
	Cappuccino
	oat milk + 3

	12 / 45 PLN
	25 PLN
	29 PLN
	29 / 160 PLN
	25 PLN
	15 PLN
	25 PLN
	7 / 10 PLN
	19 / 36 PLN
	19 / 29 PLN
	19 / 36 PLN
	19 / 36 PLN
	11 PLN
	17 PLN
	19 / 28 PLN
	21 / 34 PLN
	17 PLN
	18 PLN
	18 PLN

	COCKTAILS:
	Negroni 30 ml Drumshanbo Gunpowder gin, 30 ml  Campari, 30 ml Carpano Rosso sweet red vermouth
	Margarita 40 ml Rooster Rojo blanco tequila, 20 ml lime,  20 ml Cointreau
	Porn Star 40 ml vodka J.A. Baczewski, 20 ml Passoa, 50 ml passion fruit, 30 ml lime, 5 ml vanilla, 50 ml Prosecco
	Old Fashioned 40 ml Bulleit Bourbon, 10 ml sugar sirup,  bitters orange, angostura
	Penicillin 40 ml Dewar’s 12 yo, 30 ml honey-ginger sirup,  20 ml lemon juice, Laphroaig 10 yo mist
	Side Car 40 ml Gautier VS, 20 ml Cointreau, 30 ml lemon juice
	Espresso Martini 40 ml vodka J.A. Baczewski, 30 ml espresso,  20 ml Kahlua, 10 ml vanilla
	39 PLN
	35 PLN
	39 PLN
	32 PLN
	36 PLN
	34 PLN
	31 PLN

	PIZZA SPECIAL:
	Wild garlic wild garlic pesto, mozzarella, stracciatella, mortadella with pistachios
	52 PLN
	Multiple pizza orders from one table may be served at different times.
	All appetizers are served with our homemade bread.
	The list of allergens is available in separate menu.
	We serve breakfast every day from 8:00 to 11:30, we cordially invite you!


	WEEKEND OFFER:
	Silesian roulade  dumplings, cabbage, gravy
	79 PLN

	MOCKTAILS:
	Nogroni 30 ml homemade Gin 0.0%, 30 ml homemade  Bitter 0.0%, 30 ml Martini Vibrante
	Florale Spritz 100 ml Martini Floreale, 15 ml lemon juice,  ToNic
	On Lemon Jackie 30 ml syrop z bzu, 30 ml lemon juice,  On Lemon pear

	BEER:
	Paulaner Hell  lager 4,9%
	Paulaner Weissbier Dunkel dark wheat 4,9%
	Paulaner Weissbier wheat 4,5%
	Paulaner Weissbier 0,0% alcohol free wheat
	30 PLN
	32 PLN
	28 PLN
	20 PLN
	20 PLN
	20 PLN
	19 PLN


