MENU

ervf {o see yw"’
Sol's eol!

STARTERS

SOUPS

SWEET POTATOES FRIES

fries of sweet potatos with vegan aioli
dip, mint & cilantro

LOCAL HERRING WITH
HERBAL POTATOES

marinated herring served with cream &
apples mousse and young potatoes
with herbal butter

TATAR OF BEEF LOIN

chopped beef loin with lovage, pickled
onion, marinated mushrooms, french
mustard and bread

357t

397t

477t

VEGAN CREAM OF PUMPKIN 32 Zt

best autumn soup! slightly spicy
pumpkin cream with ginger, curry
paste, coconut milk and pumpkin
seeds

TRADITIONAL POLISH BROTH 27 Zt

best polish soup both for adults and
kids - chicken & duck broth with
noodles and vegetables

MAIN COURSES

TRADITIONAL PORK CHOP

polish traditional breaded pork choop.
served creamy mushroom sauce,
baked potatos and salad beetroots

CHICKEN BREAST WITH
CAESAR SALAD

chicken breast served with romain lettuce
drizzled with classic Caesar sauce, roasted
capers, parmesan cheese and fries

TERIYAKI TURKEY LIVER

turkey livers carmelised in teriyaki
sauce, served with vegetables baked
with honey and herbs, with nuts and
autumn fruits

69 Zt

56 Zt

56 Zt

BAKED COD LOIN 75 Zt

baked cod fish loin marinated with thyme
and lemon, served with baked vegetables
and steamed broccoli

TERIYAKI SALMON STEAK 63 Zt

salmon steak carmelised with teriyaki
sauce served with salad with pickled
turnip, chilli, pickled ginger, cilantro
and mint

VEGAN BOWL

wegan bowl with falafels and hummus,
baked vegetables, pickled vegetables,
marinated turnip and salad

56 Zt



POLISH TRADITIONAL 46 Zt FOR KIDS
DUMPLINGS WITH DUCK MEAT 46zt
. . baked chicken breast / french fries or
homemade polish dumplings stuffed .
with duck meat and cranberries, served rice / salad / ketchup
with gravy sauce and salads
POLISH TRADITIONAL 39 Zt
DUMPLINGS WITH POTATOES
AND CHEESE
homemade polish dumplings stuffed
with potatoes and cheese, served with DESSERT
panned onion
VEGAN DUMPLINGS 44 7t
POTATOES AND TOFU DESSERT OF THE DAY 297t
vegan dumplings stuffed with potatoes
and tofu, served with vegan aioli dip
d fresh salad
aneTesh st TEA AND HERBAL TEA
COFFEE
LOOSE LEAF TEA 16 Zt
earl grey / green / jasmine / fruity
ESPRESSO 12 Zt
TEA WITH HONEY 19 Zt
COFFEE WITH MILK 14 Zt loose leaf tea / honey / orange / cloves
AMERICANO 14 Zt ROSEMARY TEA INFUSION 19 Zt
honey / citrus fruits / rosemary /
BIG COFFEE WITH MILK 18 Zt. hibiscus / cloves
LARGE AMERICANO 16 Zt FRESH MINT TEA INFUSION 19 Zt
honey / lemon / fresh mint / ginger
CAPPUCINO 14 Zt
CAPPUCINO GRANDE 18 Zt
ESPRESSO DOPPIO 16 Zt
LATTE 18 Zt LEMONADE
ICE TONIC ESPRESSO 227t CITRUS LEMONADE 16 7t
ICE COFFEE 227zt GRAPEFRUIT & ROSEMARY 18 Zt
HOT CHOCOLATE 227t LEMONADE
HOT LEMONADE WITH 18 Zt
APPLE & CINNAMON
KARAF OF WATERIT L 19 Zt
still or sparkled water / mint / fruits SPRING ENERGETIC 24 Zt
COCKTAIL
COLA /SPRITE/JUICE300ML 15Zt

paersley, lime, orange, apple and brown
sugar



HOT DRINKS WITH ALCOHOL

BEER

HOT HERBAL TEA WITH 29 Zt LOCAL BEER ZYWE O5L 19 Zt
RUM /GIN
honey / citrus / rosemary / cloves / JOHANNES LAGER OS5 L 197t
hibiscus /alcohol 40 mi NON ALCOHOLIC BEER 19 Zt
HOT RED WINE 24 Zt

GRIMBERGEN OS5 L 237t
HOT WHITE WINE 24 7t

GRIMBERGEN 0,33 18 Zt
HOT BEER 0,33 L 24 Zt

GRIMBERGEN BLONDE -LAGER
HOT APEROL DRINK 34 7t GRIMBERGEN DOUBLE - DARK

GRIMBERGEN BLANCHE - WHEAT

TASTING SET 3 X150 ML 26 Zt

WINE VODKA

HOUSE WINE 150 ML 19 Zt CAIPIROSHKA 29 Zt
white trebbiano chardonnay 40 ml vodka / lemon / sugar syroup /
red sangiovese sparkling water
HOUSE WINE O,5 L 49 Zt CAIPIROSHKA RASPBERRY 347t
PROSECCO 150 ML 19 7t 40 ml vodka / Iemon./ raspberries /

sugar syroup / sparkling water
PROSECCOO,5L 49 7t

BREAKFAST 29 Zt
FRIZZANTE 250 ML 24 Zt 40 mlvodka/lime /sug.ar syroup /
white wine wino 150 ml / sparkling fresh cucumber /sparkling water
water / fruits / ice VODKA SOUR 29 7t
POLlSH'WlNE FROM 169 Zt 40 ml vodka / lime / sugar syroup /
FREDROWKA WINEYARD aquafaba
white, rose, red, 0.7 RASPBERRY VODKA SOUR 34 Zt
PRIMITIVO O,7 L 159 Zt VODKA 40 ml 18 Zt.
red, dry
COLIBRI CHARDONNAY 159 Zt VODKA 051 159 zt

frizzante




GIN

WHISKY

GIN & TONIC

297t WHISKY SINGELTON 40 ML 29 Zt
40 ml gin Roku / lime / tonic
JACK DANIELS 40 ML 24 7t
CUCUMBER GIN & TONIC 337t WHISKY SOUR 32 Zt
40 ml gin Roku / Iirpe / tonic / 40 ml whisky / lime / sugar syroup
cucumber, fresh mint
JACK & COLA 26 Zt
BACARD RUMI SPRITZ
MOHITO 527t APEROL SPRITZ 34 7t
40 ml Bacardi/ lime / mint / brown
sugar / sparkling water GRAPE FRIZZ 290 Zt
RASPBERRY MOHITO 34 7t 120 ml prosecco / grapefruit juice /
. . . fruits / sparkling water / rosemary
40 ml Bacardi / lime / mint / raspberries /
brown sugar / sparkling water
RASPBERRY FRIZZ 29 Zt
CUBA LIBRE 28 Zt

40 ml Bacardi /lime / cola

RUM BACARDI 40 ml 19 Zt

120 ml prosecco / raspberries / fruits /
mint / sparkling water
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