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K- GRILL MENU

Y

THURSDAY - SUNDAY 12:00-21:00

The dishes are served in sets.
Sides to choose from: potatoes or fries and grilled romaine lettuce or spring salad

Mackerel 58 PLN
cherry mayo BBQ sauce

Halibut steak 62 PLN
dill sauce

Gilt-head bream 65 PLN
herbal sauce

Squid steak 65 PLN
spicy sauce

Tofu shashlik 58 PLN

cherry BBQ sauce

Grilled halloumi 58 PLN
herbal sauce | mini salad

Chicken breast shashlik 48 PLN
chicken breast in citrus | truffle sauce

Pork shish kebab 53 PLN
spicy sauce

Pork ribs 65 PLN

cherry mayo BBQ sauce

Beef kofta 69 PLN
herbal sauce | pita

Grilled vegetables* 32 PLN

roasted pepper marinade | mini salad

*dish served without additives

Grill meat board 289 PLN (recommended for 4-5 people)
chicken shashlik | pork shish kebab | pork ribs | beef kofta |
grilled potatoes | pita | selection of sauces | spring salad | grilled romaine lettuce

Grilled fish board 289 PLN (recommended for 4-5 people)
mackerel | halibut steak | gilt-head bream | squid steak |
grilled potatoes | selection of sauces | spring salad | grilled romaine lettuce

Vegetarian board 250 PLN (recommended for 4-5 people)
tofu shashlik | grilled halloumi | grilled vegetables | grilled potatoes |
selection of sauces | spring salad | grilled romaine lettuce | grilled watermelon

DISHES MAY CONTAIN FOOD ALLERGENS
Groups of more than 7 people will be charged 10% of the service fee



STARTERS

cream cheese | confit vegetables | herbal oil | bread

Shrimps 45 PLN
onion | garlic | chilli | parsley | tomatoes | wine | butter | smoked paprika

Beef tartare 46 PLN

beef | truffle mayonnaise | onion | chives | marinated mushrooms |
grana padano | bread

Appetizer board for 2 people 99 PLN
smoked mackerel | smoked sprats | homemade sausage |

smoked tenderloin pork | salami | beef pastrami | onion rings | lard |

flavored butter | pickled vegetables | bread

\Cheese board for 2 people 99 PLN
mozzarella di bufala | Korycinski cheese | gorgonzola | camembert |
taleggio | fried cheese | olives | fruit jam | nuts in caramel |
honey with balsamic cream | seasonal fruits | crackers

SOUPS
Roast chicken broth 28 PLN
dumplings with beef | carrot | parsley
\/Chilled soup of the day 30 PLN
ask your waiter for today's flavour
o/ White vegetables cream 32 PLN
@herbal oil | pickled cauliflower
Fish soup 36 PLN
onion | garlic | chilli | cherry tomatoes
SALADS
\/’Goat cheese salad 42 PLN

goat cheese | watermelon | red onion | avocado | mint | citrus olive oil

Caesar salad with chicken 42 PLN
romaine lettuce | caesar sauce | bacon | cherry tomatoes | grana padano | croutons

Caesar salad with shrimps 49 PLN
romaine lettuce | caesar sauce | bacon | cherry tomatoes | grana padano | croutons

Tuna steak salad 49 PLN
tuna in sesame | poached egg | asian dressing | cucumber | red onion | avocado | chives

DISHES MAY CONTAIN FOOD ALLERGENS
Groups of more than 7 people will be charged 10% of the service fee



VPoached eggs 40 PLN
poached eggs | potatoes with dill | confit vegetables | hollandaise sauce | chives

v/ Oyster mushrooms in panko 49 PLN
EPoyster mushrooms | roasted potatoes | vegan herbal sauce | spring salad
FISH
Sea bass fillet 69 PLN

grilled zucchini and carrots | leek sauce with fish demi glace |
roasted potatoes with dill

Zander fillet 69 PLN
sugar snap peas | peas | herbal dumplings | leek sauce with fish demi glace |
snap pea salad

Atlantic cod loin 69 PLN
labneh | baked parsley | chilli oil | glazed carrot | roasted almonds

MEAT
Chicken breast 48 PLN

chicken breast in citrus | romaine lettuce | grilled zucchini and carrots | truffle sauce

Pork chop 52 PLN
roasted potatoes | mini salad

Beef burger 52 PLN
roasted potatoes | bacon jam | cheddar | mini salad | pickled cucumber | red onion

DESSERTS

Meringue with fruit 29 PLN
vanilla cream | rhubarb jam | fresh fruit

Waffles 29 PLN
milk chocolate cream | peanuts in caramel | raspberry sorbet

w/Chia mousse 29 PLN
@coconut milk | mango | passion fruit | chia | coconut

Dark chocolate fondant 33 PLN
vanilla cream | raspberry sorbet | fresh fruit

DISHES MAY CONTAIN FOOD ALLERGENS
Groups of more than 7 people will be charged 10% of the service fee



HOT DRINKS
A pot of tea s00m 14 PLN
Espresso 12 PLN
Double espresso 14 PLN
Americano 15 PLN
Cappuccino 16 PLN
Latte Macchiato 18 PLN
Flat White 18 PLN
Latte Caramel / Rose 21 PLN

COLD DRINKS

Homemade compote ssom 15 PLN 1 30 PLN
strawberry-cherry with sugar / forest fruit without sugar

Lemonade s0m 16 PLN 7/ 32 PLN
lemon-orange / raspberry-mint

Water Gérska Natura sparkling / still s00m 10 PLN
Water in a carafe with lemon and mint 1112 PLN
Toma apple / orange juice 200m 11 PLN
Pepsi/Pepsi Max/7 Up/Mirinda/Schweppes 200m 11 PLN
Ice coffee 22 PLN
latte | whipped cream | caramel

Espresso tonic 18 PLN

BEER
350 ml 500 ml

Ztote Lwy (tap beer) 15 PLN 18 PLN
Ztote Lwy (lager) 18 PLN
APA (American Pale Ale) 18 PLN
Johannes (lager) 18 PLN
Kozlak (bock) 18 PLN
Pszeniczniak (wheat) 18 PLN
Marango (passion fruit-mango) 18 PLN
Czarny bez (elderflower) 18 PLN
Czarny bez 0% (elderflower less than 0,5%) 18 PLN
Alcohol free IPA (less than 0,5%) 18 PLN

tripadvisor




COCKTAILS

WILL YOU TRUST THE BARTENDER?

MALINY PROSTO Z LASU
COCONUT LIQUEUR | RASPBERRY | LIME |
SPARKLING WATER

NIEZDECYDOWANA KOBIETA
PINK GIN | ROSE | LIME | SPARKLING WATER

KROLOWA BURZY
CHERRY VODKA | PROSECCO |
CINNAMON SYRUP | LEMON | PEYCHAUD

TROSZKE KWASU W OGRODZIE
TEQUILA | RUM | LIME | GRAPEFRUIT |
CHERRY BITTERS

POLANA RABARBARU
TEQUILA | RHUBARB | LIME | SAGE |
RHUBARB BITTERS

PORANNA ROSA

ZUBROWKA BISON GRASS | GREEN APPLE
LIQUEUR | PASSION FRUIT | LIME | SUGAR |
MINT BITTERS

ZORZA
TEQUILA | PASSION FRUIT | GREEN TEA |
MATCHA | LIME | EGG WHITE

MIDNIGHT

VODKA | CHARTREUSE | VIOLET | ROSE | BLUE

CURACAO | BLOSSOM BITTERS | PEYCHAUD |
LIME | SPARKLING WATER | GLITTER

DAWNO TEMU W TRAWIE
AGED RUM | PROSECCO | LEMONGRASS |
LIME | ORANGE BITTERS

30 PLN
25PLN

25PLN

26 PLN

28 PLN

32 PLN

32 PLN

34 PLN

34 PLN

35PLN

CLASSICS

MOJITO / MANGO MOJITO 25 PLN
RUM | MANGO | MINT | LIME | SUGAR

TOM COLINS 25 PLN
GIN | LIME | SUGAR | SPARKLING WATER

CLOVER CLUB 26 PLN
PINK GIN | LIME | RASPBERRY | EGG WHITE
LYNCHBURG LEMONADE 28 PLN

WHISKEY | 7UP | ANGOSTURA | LEMON | SUGAR

HUGO 30 PLN
PROSECCO | BLACK ELDERBERRY LIQUEUR |

LIME | MINT | SPARKLING WATER

APEROL SPRITZ 30 PLN
APEROL | PROSECCO | SPARKLING WATER
MARGARITA 30 PLN
TEQUILA | TRIPLE SEC | LIME | SUGAR

NEGRONI SOUR 30 PLN

GIN | CAMPARI | VERMOUTH | ORANGE |
LEMON | SUGAR | EGG WHITE




We sponsor pink peli

Mor

BLUE LAGOON

GREEN LEMONADE
GREEN APPLE | LIME | SPARKLING WATER

ANANASOWY SEN
PINEAPPLE | MANGO | LIME

BLUE CURACAO | LEMON | SPARKLING WATER

MOJITO / MANGO MOJITO VIRGIN
MANGO | MINT | LIME | SUGAR | SPARKLING WATER

MALINY PROSTO Z LASU 0%

COCONUT WATER | RASPBERRY | LIME | COCONUT | SPARKLING WATER

PELIKANO

ALCOHOL FREE PROSECCO | ROSE | GLITTER

TOM COLLINS 0%
ALCOHOL FREE GIN | LIME | FLAVORED SYRUP

HUGO 0%

ALCOHOL FREE PROSECCO | BLACK ELDERBERRY | LIME | MINT

APEROL FREE

ALCOHOL-FREE PROSECCO | BITTER ORANGE | SPARKLING WATER | ORANGE

LETNI SPRITZ

ALCOHOL-FREE PROSECCO | PASSION FRUIT | PEACH | LIME

FLOREALE

MARTINI FLOREALE | ROSE | BLACK ELDERBERRY | LEMON | EGG WHITE

VIBRANTE

MARTINI VIBRANTE | ALCOHOL-FREE PROSECCO | RHUBARB | LEMON
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SPARKLING WINES j&l

MONTELVINI PROSECCO 20z/89z
GLERA
SEMI-DRY, ITALY

ALCOHOL FREE
SPARKLING WINE

14zt [ 49 zt

WHITE WINES

CASAL SOBREIRO
FERNAO PIRES, MUSCAT
SEMI-DRY, PORTUGAL

17 zt/ 69 zt

CASA MARIA
VERDEJO
DRY, SPAIN

17 zt/ 69 zt

TERRAS DE FELGUEIRAS 17z/69z
ARINTO, AZAL BLANC, LOUREIRO
DRY, PORTUGAL

DENIS MARCHAIS 79 zt
CHARDONNAY
DRY, FRANCE

S. OSVALDO 89 zt
PINOT GRIGIO
DRY, ITALY

KARL ERBES FEINHERB
RIESLING
SEMI-DRY, GERMANY

129 zt

EMPEROR POINT
SAUVIGNON BLANC
DRY, NEW ZELAND

129 z4

ROSE WINES 'é
TERRAS DE FELGUEIRAS  172t/69 24
ESPADEIRO

DRY, PORTUGAL

RED WINES

CASAL SOBREIRO
ARAGONES
SEMI-DRY, PORTUGAL

17 zt/ 69 zt

CASA MARIA
TEMPRANILLO
DRY, SPAIN

17 zt/ 69 zt

DENIS MARCHAIS 79 zt
MERLOT
DRY, FRANCE

S. OSVALDO 89 zt
CABERNET SAUVIGNON
DRY, ITALY

IONIS ACANTO 99 7t
PRIMITIVO
DRY, ITALY

AETOS RESERVA PRIVADA 99 zt
CARMENERE
DRY, CHILE
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FINSBURY GIN
FINSBURY PINK GIN
CAORUNN GIN

GIN MARE

TEQUILA

VODKA

SIERRA SILVER

SIERRA ANTIQUO ANEJO GOLD
OLMECA GOLD

OLMECA ALTOS PLATA
OLMECA ALTOS REPOSADO

40 ml

18 zt
25 zt
25 zt
25 zt
25 zt

ZUBROWKA BIALA
ZUBROWKA BISON GRASS

700 ml 40 ml
nozt / nzt
nozt / nzt

WHISKY/BOURBON

GRANT'S

GRANT'S ORANGE
GRANT'S TRIPLE WOOD
GRANT'S 12YO
BALLANTINE'S 30 YO
GLENFIDDICH 12 YO
GLENFIDDICH 15 YO
WILD TURKEY 81

WILD TURKEY 101

700 ml 40ml

150 zt / 14 zt
14 zt
200 zt /18 zt
250 zt / 22 zt
44 z¢
36 zt
42 zt
240zt /19 zt
23 zt

BRANDY/COGNAC

ZUBROWKA CZARNA 150 zt /15 zt
U'LUVKA 25zt
BLACK COW 25zt
RUM

40ml
HAVANA 3 16 zt
HAVANA ESPECIAL 16 zt
CHAIRMAN'S RESERVE SPICED 22zt
VERMOUTH

100 ml
MARTINI BIANCO 18 zt
MARTINI EXTRA DRY 18 zt
MARTINI FIERO 18 zt

LIQUEUR

CAMPARI
JAGERMEISTER

METAXA 5

METAXA 7

REMY MARTIN VSOP
MARTELL COHIBA

40ml

18 zt
21zt
39 zt
120 zt




Chicken broth with noodles
Tomato cream soup

Breaded chicken fingers
french fries | carrot salad with fruit

Breaded cod sticks
french fries | carrot salad with fruit

Vegan nuggets
french fries | carrot salad with fruit

Pasta with tomato sauce
penne | tomatoes | cream

KIDS MENU

20 PLN
22 PLN
28 PLN

28 PLN
28 PLN

28 PLN

lce cream - scoop 7 zt

vanilla | strawberry | chocolate
salted caramel | bubble gum
mMango sorbet | raspberry sorbet



FIND 2 IDENTICAL BIRDS




