APPETIZERS

CLASSICS OF POLISH CUISINE

POLISH SEASONED BEEF SIRLOIN

Beef tartar

45,00 zł

Classic beef sirloin steak

110,00 zł

with garlic butter

homemade pickles, truffle mayonnaise, toasted brioche

Glilled lamb sausages

33,00 zł

with pickled vegetables, pumpkin and fennel, lamb sauce with
fermented pepper

Traditional pork chop
Roasted pork knuckle

Whiskey steak

125,00 zł

beef sirloin served in sauce with a hint of whiskey

36,00 zł

on rosemary beetroot salsa, selection of fresh herbs and salads

Benedictine steak

22,00 zł

Prepared on a calf bones decoction acidulated with home made
vinegar made of regional apples, serverd with dumplings with
genuine mushrooms stuffin

Seasoned rib eye steak

22,00 zł

Pumpkin Potato dumplings in three ways
84,00 zł

served with sea salt and garlic butter

Hungarian beef goulash
91,00 zł

seasoned rib eye steak with egg and grilled bacon

20,00 zł

all steaks and rib eye steaks, will be served with
steaks fries or potato baked in salt

soup of the day

Confited beef cheeks

Duck dumplings

Crucnchy chicken pieces

Ribs in honey
29,00 zł

served with potato salad with gherkins,
onion and homemade mustard

DESSERTS
Scrambled apple pie with cranberry

54,00 zł

slowly roasted pork ribs glazed with honey and roasted garlic,
homemade mustard, horseradish

Roasted pork ribs

36,00 zł

46,00 zł

100% seasoned polish beef, home made burger bun, bacon,
sweet potato chips, cheddar cheese, lettuce, pickled cucumber,
honey sauce with chorizo, fries

OUR FAMOUS RIBS

with fries and salad

48,00 zł

with buttered sauce, marinated cranberry and chives olive

Bacon burger

FOR KIDS

48,00 zł

in fermented garlic sauce with juniper, on potato puree
with horseradish, buttered edamame beans

made on homemade sourdough with white sausage, bacon
and potato puree

Chefs soup

34,00 zł

with confit pumpkin, pumpkin puree, roasted pumpkin seeds,
fried sage and regional polish cheese Szafir

with homemade noodles and sheep cheese

benedictine rib eye steak
Sour soup

our other specialties

130,00 zł

beef sirloin served with fresh strawberries, strawberry sauce
with hint of chilli

SOUPS

44,00 zł

served in bread

beef sirloin served with egg and grilled bacon

Strawberry steak

RED BORSCH WITH DUMPLINGS

125,00 zł

49,00 zł

glazed with honey, served on potato an horseradish puree,
with homemade mustard

Hungarian beef goulash
Carmelized goat cheese

41,00 zł

with bone served with fried cabbage and oven baked potato

49,00 zł

Juicy meats trio

43,00 zł

beef sirloin, chicken sirloin, smoked bacon, garlic butter,
onion, potato slices, homemade mustard

Sous vide chicken breast

39,00 zł

potato puree with sheep cheese, glazed carrot and sauce
with charlock

Duck's breast prepared in five steps

52,00 zł

carrot puree, fried potato dumplingd, cherry sauce with jalapenio

26,00 zł

apple, cranberry sipped in Żubrówka, rosemary, salty caramel

Zander

Chocolate brownie with whiskey aroma

47,00 zł

with black lentils cherry tomatoes, blanched spinach,
lemon and mustard sauce

26,00 zł

crumbled white chocolate, sour cream, fruit jam

Polish Plate
vege dish
spicy dish

68,00 zł

pork ribs, pork chop, beef goulash, kaszanka, dumplings with duck,
potato baked in salt, gherkins, fried cabbage, dark sauce.
the dish is recommended for one person.

DRINKS

SIDE DISHES
Baked potato in salt

9,00 zł

Cuba Libre

BEER
20,00 zł

baccardi, pepsi, lemon juice

Baked potato in rosemary

9,00 zł

Steak fries

9,00 zł

Mimoza

18,00 zł

18,00 zł

prosecco, orange juice

Pszeniczniak, Koźlak, Złote Lwy

Aperol Spritz

bottled 0.5l

24,00 zł

Tatanka

20,00 zł

żubrówka, apple juice

mashed potatoes

9,00 zł

in the summer season young potatoes with dill

Whisky Sour

24,00 zł

whisky, lemon juice

Crispy lettuce with vinaigrette sauce

9,00 zł

semi-pickled / pickled cucumber

9,00 zł

Grilled vegetables with parmesan

18,00 zł

Fried cabbage with dill

Whiskey sauce

6,00 zł
10,00 zł

Juice

Gin&Tonic

20,00 zł

Gin, tonic

Jagerbull

24,00 zł

Orange Wild Aperol

Monday - Wednesday from 6 PM
Cuba Libre and Mimoza for 10,00zł
Thursday from 6 PM
to every steak - Gin&Tonic, Aperol Spritz
or Tatanka - for free!

9,00 zł

16,00 zł

Tea

10,00 zł

espresso

10,00 zł

Black coffee

10,00 zł

coffee with milk

12,00 zł

Cappuccino

12,00 zł

Cafe latte

13,00 zł

irish Coffee

19,00 zł

lemonade (0.4l)

16,00 zł
(0.3l)

12,00 zł

bottled 0.5l

VODKAS
Wódka J.a. Baczewski (40ml)

13,00 zł

Wódka J.a. Baczewski smakowa (40ml)
Wormwood / cherry / orange / apricot / blackberry

15,00 zł

Representation of J.a. Baczewski vodkas

32,00 zł

(4x 20ml)

Wódka Wyborowa (40ml)

12,00 zł

Wódka Chopin (40ml)

16,00 zł

Żubrówka (40ml)

12,00 zł

Śliwowica paschalna (40ml)

18,00 zł

Żołądkowa gorzka (40ml)

12,00 zł

Representation of polish vodkas (4x 20ml)

24,00 zł

9,00 zł

Jug of water (1.0l)

fresh fruit juice

Alcohol free beer

24,00 zł

26,00 zł

sparkling / still

12,00 zł

vodka, aperol, orange juice, sparkling water

apple / grapefruit / black currant / orange / tomato

Water

Cider

jagermeister, red bull

9,00 zł

Jug of juice

18,00 zł

bottled 0.5l

bottled 0.4l

BEVERAGES
(0.2l)

13,00 zł

15,00 zł

local beers

9,00 zł

Sauces: mustard, horseradish, garlic, ketchup, mayonnaise

Pepsi / Pepsi max / mirinda / 7up / Tonic

11,00 zł

draught 0.3l / 0.5l

prosecco, aperol, sparkling water

Sweet potato fries

okocim lager

18,00 zł

thank you for visiting, share your impressions and
leave a review on our google business card,
trip advisor or our FB profile

OTHER LIQUORS
Gin Seagrams (40ml)

13,00 zł

Rum Bacardi Superior (40ml)

15,00 zł

Rum Bacardi Black (40ml)

16,00 zł

every Monday a new lunch offer

Tequila Olmeca Silver (40ml)

15,00 zł

we going to include 10%
of service charge in groups of 8 or more

Tequila Olmeca Gold (40ml)

16,00 zł

Jagermeister (40ml)

16,00 zł

Chivas (12 years old) (40ml)

18,00 zł

Jack Daniel’s (40ml)

16,00 zł

Jameson (40ml)

16,00 zł

Brandy Stock 84 (40ml)

16,00 zł

Cognac Hennessy (40ml)

24,00 zł

follow our profile @slawkowska1!

gross prices, vat included
The list of allergens can be found in separate card
The exact grammage LIST of the dishes
is available in manager's office

