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Pelish Ceisine

STARTERS: MAIN COURSES: DRINKS:
Beef tartare with pickled pepper Lemonade - 200 ml
Japanese-style herring 18,00 Honey-baked pork ribs — 300 g 48.00 Homemade lemonade 18,00
Baked potatoes with rosemary, fried ’ .
Wild mushroom tart with cheese 29,00 cabbage or coleslaw Coca-Cola = 200 ml 10,00
Camembert in breadcrumbs 18,00 XXL breadagi pork cutlet - 200 g 39,00 Fanta - 200 ml 10,00
(potatoes, fried cabbage)
' Grilled pork neck, 2 pes 16.00 Sprite — 200 ml 10,00
Pork tenderloin - 160 g :
(potatoes with rosemary, carrot & 33,00 Soll wager— 880.ml 8,00
pineapple salad)
Beer/ 0% beer - 500 ml 12,00
SoupPs: Chicken fillet coated with sun-dried
tomatoes and goat cheese = 150 g 35,00
(potatoes, red cabbage salad)
, HOT DRINKS:
Sour rye soup with egg and sausage 15,00 Potato dumplings with filling — 300 g .
(Russian-style, with cabbage and 22,00
Creamy tomato soup with croutons 15,00 mushrooms, with meat) Lavazza coffee 17.00 z1

Cream of white vegetables with Maczanka — 400 g Instant coffee 12,00 71

roasted pistachios (potato pancakes, goulash, coleslaw,
sour cream, tartar sauce) Ground coffee 12,00 zi

Baked salmon - 150 g Black tea 6,00 zt

(potatoes, homemade sauerkraut salad)
Flavoured tea 7002




POLISGH CUtSTHE

PISHES FRO THE PAST 0. 785376692; 661966996

TUESDAY
Pork aspic
Greek-style fried fish — 150 g

Pork liver with onion

FRIDAY

Greek-style fried fish - 150 g 18,00 zt

Herring in oil, Krakow style 25,00 zi

Cabbage rolls with tomato sauce 28,00 zl

' Pork liver with anion 92900 z1

SALADS:

I Greek salad - 250 g 92,00 21
Caesar salad — 250 g 22,00 zt
Nigoise salad — 250 g 22,00zt

DESSERTS:

Apple pie with ice cream and whipped

creamn

Homemade cheesecake

Pear in vanilla sauce

SIDES:

French fries - 200 g

Salad - 150 g

15,00 21

22,00 zt

Cooked vegetables - 150 g

WEDNESDAY

Herring tartare on rye bread

Pork aspic

18,00 z1

Minced pork cutlet - 170 g
(potatoes, beetroot)

Bigos (traditional Polish hunter's stew)

SATURDAY

Herring tartare on rye bread

Egg in tartar sauce

Pork knuckle baked with vegerables — 100 g
Krakéw-style Maczanka

(roast pork, caramelised onion, bread roll soaked in
gravy, potatoes, pickled cucumber

20,00 z
15,00 2l

32,00 z1

22,00 zi

20,00 7}
14,00 71
9,00 z1

44,00 zi

DISH OF THE DAY - 29 PLN

Soup + main course

Ask our staff what we are serving

"
18,00 74 today!!!
15,00 zl
CHILDREN’S MENU:
20,00 zt
Pancakes with cheese and sour cream - 250 g
Small breaded pork cutlet - 120 g
(fries, coleslaw)
8,00zt
6002 Chicken strips = 120 g

Potato pancakes with sour cream - 250 g
8.00 zi

25,00 zi

29,00 21

22,00 zi

22,00 z1
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THURSDAY

Pork aspic
Fgg in tartar sauce
Beef tripe soup

Beef Stroganoff - 300 ml

15,00 zt
14,00 21
20,00 71

28,00 zi

SUNDAY

Herring in oil, Krakow style
Noodle soup

Fried potato dumplings
Minced pork cutlet - 170 g

Krakow-style Maczanka

ALCOHOL:

Absolut Vodka — 50 ml

Stumbras Vodka — 50 ml

Wyborowa Vodka — 50 ml — 15 PLN
Ballantine’s — 50 ml

Whisky - 50 ml

Portuguese Port Wine — 50 ml

White/Red Wine — 150 ml

18,00 zi
17,00 zt
15,00 zi
22,00 #

22,00

15,00 zi

25,00 21
15,00 z}
25,00 21
32,00 zi

44,00 z1




