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Beef tenderloin tartare with homemade pickles, egg yolk and bread

Burrata with pistachios on cocktail tomatoes with red onion, balsamic sauce 
with coriander, basil and garlic, grilled baguette

Shashlik with grilled black tiger shrimp, mango salad, peanuts and holy basil 
paste, grilled baguette

STARTERS

SOUPS 
Broth with beef dumplings with coriander, julienne vegetables/
broth with noodles

Oyster mushroom tripe with vegetables, nutmeg and marjoram

Fish soup on roasted seasonal vegetables with shrimp, clams and cod 
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Crispy potato pancakes
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Beef roulade
with onion, pickled cucumber and smoked bacon, Silesian dumplings 
with roast sauce, red cabbage

BBQ ribs
marinated with whiskey and Worcestershire sauce, herb-roasted 
potatoes, our pickles

Dumplings with ossobuco
with 3 dips: sour cream, coriander salsa, polish kimchi

Breaded pork chop
„a'la winner schnitzel”, lemon, panchkraut and tzatziki
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OUR LEGENDARY FLAVORS 
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38crispy potato pancakes with cream

crispy potato pancakes with chanterelle sauce with brandy

crispy potato pancakes with beef goulash with peppers, mushrooms 
and pickled cucumber

Tomato soup with noodles

Turkey burger with lettuce, pickled cucumber, cheddar cheese, 
homemade signature sauce, baked potatoes

Dumplings with cheese, potatoes and onions / 3 pieces

Fresh fruit juice 150 ml
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FOR KIDS

served on kids tableware
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FAMILY DINNER 

Broth with noodles, 2 duck legs, beef roulade with onions, pickled 
cucumber and smoked bacon, ribs in BBQ marinade, potato pancakes 
with cream, red cabbage, our pickles, Silesian dumplings with roast 
sauce, potatoes 

280
without broth/240

for four people



MAIN COURSES 

Beef tenderloin steak
with green pepper sauce, creamed spinach with pearl onions and garlic, 
colored potatoes with parmesan and rosemary

2 duck legs
on a polish apple with elderflower sauce, beetroot rolls in linden 
honey, mini dumplings, Hungarian plum sauce

Beef shank roasted
with carrots, aniseed and cinnamon, celery puree with mustard, green 
beans in butter with breadcrumbs

Chicken devolay
with buttery mashed potatoes, salad with broad beans and black beans

Bagel with beef tenderloin slices
cheddar cheese, arugula, onion, pickles, jalapeno and house sauce, served 
with baked potatoes

Grilled pikeperch
mashed potatoes with Indian curry, carrot salad, turnips and parsley 
with lime and chili

Chickpea falafels 
with cumin, turlu with vegetables and harrisa on pelati tomatoes, 
yogurt with mint

Kimchi dumplings 
with mun mushrooms, cinnamon, ginger, rice and vegetables, sesame 
sauce, soy flakes with onions
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If you are strongly allergic to a specyfic ingredient or would like to make any substitution 

in the dish, please inform the staff. 

We prepare all dishes fresh to order from the finest ingredients. Therefore, the serving 

time ranges from 20 to 40 minutes. In exceptional circumstances it may take longer.

SALADS

With tofu glazed with garam masala
cucumber pickled in rice vinegar, sugar snap peas, lettuce leaves, 
tomatoes, mango sauce

With beef tenderloin sliced
into steaks, pear in honey and chili, strawberries, pomegranate, mixed 
salad, honey-mustard sauce, grilled baguette

With grilled chicken
salads, egg, apple, cucumber, cherry tomatoes, creamy sesame 
and wine-based goma sauce, grilled baguette
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DESSERTS 

Homemade warm apple pie on a crispy crust with cinnamon 
and cardamom, served with vanilla English sauce 

Bananas in coconut milk with mango sorbet, lime 
 
Butternut squash with toffee sauce and raspberries
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