RESTAURANT

CHALLENGE’'32

19 52




RESTAURANT

CHALLENGE’'32

<

~

19 32

Tatar z poledwicy wotowej, podawany w kosci wotowej z konfitowanym zdéttkiem
jajka, oliwa z lubczyka, musztarda francuska i kwiatem kaparu.

Beef tenderloin tartare, served in a beef bone with confit egg yolk, lovage oil,
French mustard and caper flower. 120g%190g) 13,6,7,811,13

Carpaccio wotowe podawane z serem Bursztyn, kurkami, kaparami, pasta truflows,
rukola, oliwag rozmarynowa i focaccia z grilla.

Beef carpaccio served with Bursztyn cheese, chanterelles, capers, truffle paste,
rocket, rosemary-infused olive oil and grilled focaccia. (120g%200g) 3,4,6,7,81011,13

Chrupiace klopsiki z tososia, kremowego serka i koperku, podawane z kiszonym
ogdrkiem, marynowang szalotka, czerwong cebula, gorczyca, gotowanym na twardo
jajkiem przepidrczym, cytrynowym majonezem, dzika rukola, grzankami i sosem

z 76ttej musztardy.

Crispy salmon croquettes with cream cheese and dill, served with pickled cucumber,
pickled shallot, red onion, whole grain mustard, a hard-boiled quail egg, lemon
mayonnaise, wild arugula, croutons, and yellow mustard sauce. (130g7310g) 12,3,6,810,1112,13

Deska polskich seréw podawana z krakersami, konfiturg z zurawiny i suszonymi
owocami.

Selection of Polish cheeses served with crackers, cranberry jam and dried fruits.
(2509170g) 1,3,6,81011,12,13

Deska polskich mies pieczystych z chrzanem, ¢wikta, korniszonem, marynowanym
borowikiem i zurawina.

Platter of Polish roasted meats served with horseradish, beetroot with horseradish,
gherkins, pickled porcini mushrooms, and cranberry. (250g%250g) 3,6,8,10,11,12,13

Kalifornijskie rolki Temaki z warzywami i Smietankowym serkiem w papierze
ryzowym, podawane na japonskim omlecie z sosem sojowym, biatym
marynowanym imbirem, awokado i dressingiem stodko - ostrym Okonomi.
California vegetable and cream cheese Temaki rolls in rice paper, served on
a Japanese omelet with soy sauce, white pickled ginger, avocado,

and sweet and spicy Okonomi dressing. (350g) 3,6,7,811,12,13

119 PLN

119 PLN

109 PLN

109 PLN

129 PLN

99 PLN



Satatka z serem feta, sataty lodowej, oliwek Kalamata, papryki, czerwonej szalotki, 69 PLN
pomidora, ogdérka i dressingu z oliwy i oregano.

Feta cheese salad with iceberg lettuce, Kalamata olives, bell peppers, red shallots,

tomatoes, cucumbers, and olive oil and oregano dressing. (120g7150g) 3,6,7,8,1113

Satatka Cezar z grzankami i parmezanem (200g) do wyboru: 69 PLN
Caesar salad with croutons and parmesan cheese (200g) with a choice of:

-z grillowana piersig kukurydzianego kurczaka 89 PLN
grilled corn-fed chicken breast (120g)1,2,3,811

- Z pieczonym tososiem battyckim 99 PLN
baked Baltic salmon (120g)1,2,3,81

- ze smazonymi krewetkami tygrysimi 99 PLN
pan-fried tiger prawns (120g) 12,3581

Satatka Baba Ghanoush z pieczonym baktazanem i papryka, hummusem, 85/129 PLN
pomidorami, siekang natka pietruszki, oliwa z chili, kruszonymi pistacjami,

granatem, chrupiaca szalotka i grillowana pita (VEGAN) lub z grillowanym

tunczykiem.

Baba Ghanoush salad with roasted eggplant and bell pepper, hummus,

tomatoes, chopped parsley, chili oil, crushed pistachios, pomegranate, crispy

shallots, and grilled pita (VEGAN) or with grilled tuna. 120g%410g) 1,2,3,6,7,811,13

Zurek na zakwasie z biatg kietbasg, majerankiem i gotowanym jajkiem 69 PLN
przepidrczym.

Sour rye soup with white sausage, marjoram and hard-boiled quail egg.
(80g7220g) 1,3,6,8,10,11,12,13

Krem z rakow z koprem wtoskim, czerwonym kawiorem, chipsem z zytniego 85 PLN
chleba i olejem z siemienia Inianego.

Crayfish cream soup with fennel, red caviar, rye bread chip and flaxseed oil.
(80g*%220g) 1,3,5,6,810,1113,14

Krem z pieczonych burakéw z malinami, podawany z prazona ciecierzyca, 59 PLN
pianka z kremowego sera i liofilizowanymi malinami.

Roasted beetroot and raspberry cream soup, served with roasted chickpeas,

cream cheese foam, and freeze-dried raspberries. (50g9%2209) 3,5,6,8,10,111314



Pappardelle z krewetkami tygrysimi, z sosem do wyboru: czosnkowym aioli
lub pomidorowo-oliwkowym, z kaparami, czosnkiem, szalotka i podawane

z natka pietruszki.

Tiger prawn pappardelle with a choice of sauce: garlic aioli with confit garlic,
extra virgin olive oil and fresh parsley, or pomodoro sauce with tomato

and olive reduction, capers, shallots, garlic and with parsley. (120g%/250g)
12,3,56,891011,13

Makaron Udon z chrupigcymi warzywami duszonymi w sosie sojowo-imbirowym
z czosnkiem, podawany do wyboru:
Udon noodles with crispy stewed vegetables, garlic, and soy-ginger sauce, served with:

- z poledwica wotowa
beef tenderloin (120g*) 3,5,8,10,11,13,14

- Z krewetkami tygrysimi
tiger prawns (120g* 3,5,8,10,1112,13,14

- z tofu marynowanym w sosie sojowym
soy-marinated tofu (120g*) 3,5,8,10,11,12,1314

Kopytka w sosie z czosnku niedzwiedziego z truflami, podsuszonymi pomidorami
i serem Rubin.

Traditional Polish potato dumplings in a wild garlic and truffle sauce, with semi-
dried tomatoes and Rubin cheese. (3509)1,3,6,7,8,11,13

Smazony stek z tososia, podawany z czerwonym kawiorem, zielonymi szparagami,
marchewka, fasolkg edamame, purée ze stodkich ziemniakdw i sosem z biatych
trufli.

Pan-seared salmon steak served with red caviar, green asparagus, carrot,

edamame soybeans, sweet potato purée, finished with sauce of blanc truffle.
(180g%/3309) 1,2,3,6,7,81113

Grillowany stek z tunczyka Ahi, podawany na bukiecie satat z grillowana czerwona
papryka, ziemniaczanym purée z wasabi, maslanym sosem z limonki i konfitura

z purpurowej szalotki.

Grilled Ahi tuna steak on a bed of seasonal greens, accompanied by charred

red pepper, wasabi-infused potato purée, finished with lime beurre blanc

and purple shallot confit. (200g%350g) 2,4,7,8101,13,14

Pieczona poledwiczka z migetusa na szpinaku duszonym w winie musujacym
i Smietanie, z potrawka z pieczarek, pieczonymi pomidorami sliwkowymi,
szparagami, gotowanymi ziemniakami i sosem koperkowym.

Roasted burbot fillet served on spinach braised in sparkling wine and cream,
with mushroom ragout, roasted plum tomatoes, asparagus, boiled potatoes
and dill sauce. (200g%3309) 2,4,7,8,10,1113,14

99 PLN

129 PLN

129 PLN

109 PLN

99 PLN

169 PLN

189 PLN

169 PLN



Comber jagniecy z crustem pistacjowo-ziotowym, podawany na purée

z pieczonego czosnku i ziemniakdéw, z marchewka Vichy, groszkiem zielonym

i sosem mietowo-winnym.

Saddle of lamb with a pistachio and herb crust, served on a bed of roasted garlic

and potato purée, with Vichy carrots, green peas and a mint and wine sauce.
(300g*310g) 1,3,6,7,81113

Klasyczny burger wotowy (pojedynczy lub podwdjny) z pieczonym bekonem,
serem cheddar, satata, pomidorem, czerwona cebula, korniszonem, papryczka
jalapefio, ostrym sosem majonezowym i frytkami.

Signature beef burger (single or double) with crispy smoked bacon, mature
cheddar, crisp lettuce, vine-ripened tomato, red onion, cornichons, and spicy

Jjalaperios served in a brioche bun with a zesty chili-mayo and French fries.
(180g7360g*420g) 1,3,6,8,10,11

Kanapka klubowa z indykiem, wedzonym boczkiem, jajkiem sadzonym, pikantnym
majonezem chili, satata lodowa, pomidorem, korniszonem, czerwona cebula

i ziemniaczanymi czastkami.

Club sandwich with turkey, smoked bacon and fried egg, spicy chili mayonnaise,

iceberg lettuce, tomatoes, pickles and red onion served with potato wedges.
(1209%490g) 1,3,6,8,10,11,13,14

Kotlet schabowy z koscig, podawany z mtodymi ziemniakami z koprem, stodka
zasmazana kapusta i mizeria.

Pan fried breaded pork chop with bone, served with dill potatoes, braised sweet
cabbage and Polish cucumber salad. (280g¥ 440g) 1,3,6,81011,1213

Piers kaczki sous vide z mtodymi warzywami, maslanymi kopytkami,
smardzami faszerowanymi udkiem z kaczki i sosem szatwiowym z czarna trufla.
Sous-vide duck breast with duck confit-stuffed morels, served with seasonal young

vegetables, butter-tossed "kopytka" dumplings and black truffle and sage jus. (220g%280g)
13,6810

Pierogi z gesing z zurawing, purée z buraczkéw, podawane z sosem z grzybow lesnych,
prazona szalotka i sosem majerankowym.

Dumplings “pierogi” with goose and cranberry filling, beetroot purée, served with wild
mushroom sauce, roasted shallots and marjoram sauce. (250g* /280g) 1,3,4,6,7,81,13

Stek z kalafiora marynowany w wedzonej papryce z kuminem i oliwa czosnkowa,
podawany na prasowanych ziemniakach z grilla, potrawka z marchewki i cukinii,
sadzonym jajkiem i sosem z pomidordw i oliwek Kalamata.

Cauliflower steak marinated in smoked paprika, cumin, and garlic oil, served

on grilled pressed potatoes, carrot and zucchini ragout, a fried egg, and tomato
and Kalamata olive sauce. (250g%300g) 1,3,6,8,10,11

229 PLN

99 /149 PLN

89 PLN

119 PLN

149 PLN

119 PLN

89 PLN



Stek z poledwicy wotowej podawany ze smardzami w Smietanie, ratatouille 229 PLN
z cukinii i pomidordéw, podsmazonym dzikim brokutem, ziemniakiem w stylu

Hasselback i sosem bernenskim.

Beef tenderloin steak served with morels in cream, zucchini and tomato

ratatouille, sautéed wild broccoli, a Hasselback potato and Béarnaise sauce.
(200g*3509) 1,3,8,10,11,13,14

Grillowany antrykot wotowy, podawany z potrawka z pieczarek i szalotki, 299 PLN
podsmazonym kalafiorem, karmelizowana w syropie klonowym marchewka,

zielonymi szparagami, ziemniaczano-cukiniowym plackiem i sosem

winno-pieprzowym.

Grilled rib-eye steak served with a mushroom and shallot ragout, sautéed

cauliflower, maple-glazed carrots, green asparagus and a potato-zucchini galette,

with a red wine pepper jus. (350g%310g) 1,3,6,81113

Porterhouse stek podawany z faszerowanym szpinakiem grzybem Portobello, 339 PLN
zielonymi szparagami, ratatouille z cukinii i pomidoréw, podsmazonym dzikim

brokutem, ziemniakiem w stylu Hasselback i sosem bernenskim.

Prime Porterhouse steak with spinach-stuffed Portobello, served with charred

asparagus, zucchini and tomato ratatouille, sautéed broccolini, a crisp Hasselback

potato, and classic Béarnaise sauce. (500g%490g) 1,3,6,811,13



Domowy rosét z gotowanymi warzywami i kluskami lanymi.

Homemade chicken broth with boiled vegetables and egg noodles. (50g%220g) 1,8,10,13

Paluszki z kurczaka podawane z frytkami, satatka z kapusty i marchewki,
ketchupem i majonezem.

Chicken fingers served with fries, cabbage and carrot salad, ketchup,
and mayonnaise. (150g%200g) 1,3,8,13

Makaron penne z sosem pomidorowym i serem mozzarella.
Penne with tomato sauce and mozzarella cheese. (200g) 1,3,6,8,11,13

Kremowy sernik z karmelizowana figa, orzechami laskowymi i sosem z owocdw
lesnych.

Creamy cheesecake with caramelized fig and hazelnuts, served with wild berry
sauce. (170g%120g) 13,6,7,8,12,13

Ciepte czekoladowe brownie, podawane z musem kawowym, kandyzowana skérka
pomaranczowa i lodami o smaku stonego karmelu.

Warm dark chocolate brownie served with coffee mousse, candied orange peel
and salted caramel ice cream. (140g¥110g) 1,3,6,8,1213

Polska szarlotka, pieczona z cynamonem, podawana na ciepto z cukrem pudrem,
kremem cappuccino, chipsami jabtkowymi i lodami waniliowymi.

Traditional Polish cinnamon-baked apple tart, served warm with powdered sugar,
cappuccino cream, apple crisps and vanilla ice cream. (190g7100g) 1,3,4,6,7,812,13

Lody $mietankowe podawane z cieptym sosem malinowym, musujgca czekolada,
malinami swiezymi i liofilizowanymi.

Sweet cream ice cream served with warm raspberry sauce, light aerated chocolate,
fresh and freeze-dried raspberries. 180g1100g) 1,3,6,81213

44 PLN

49 PLN

49 PLN

59 PLN

49 PLN

49 PLN

49 PLN



Pepsi, Pepsi Zero, 7up, Mirinda, Tonic (200ml) 19 PLN

Woda/Water Cisowianka Perlage (300/700ml) 19/29 PLN
Woda/Water Cisowianka niegaz. /still (300/700ml) 19/29 PLN
San Pellegrino (250/750ml) 26/39 PLN
Acqua Panna (250/750ml) 26/39 PLN
Soki owocowe / juices (200m) 19 PLN

(pomaranczowy, jabtkowy, czarna porzeczka, pomidorowy /
orange, apple, black currant, tomato)
Sok z wyciskanych owocow / freshly squeezed juice (200/400ml) 30/60 PLN

(pomaranczowy, grejpfrutowy / orange, grapefruit)

Espresso (3oml) 25 PLN
Double Espresso (6oml) 29 PLN
Americano (18oml) 29 PLN
Latte (200ml) 29 PLN
Cappuccino (18oml) 29 PLN
Gorgca czekolada / hot chocolate (200mi) 35 PLN
Baileys Coffee (200mi) 49 PLN
Irish Coffee (200ml) 52 PLN
Herbata / Tea (4«00ml) 27 PLN

(czarna, zielona, owocowa, ziotowa / black, green, fruit, herbal)



APERITIFS & DIGESTIVES
Martini Rubino 18%,Martini Ambratto1s% goml) 37 PLN

Lillet 17% (8omi) 35 PLN
Campari 25% (40ml) 35 PLN
Jagermeister 35% (40ml) 37 PLN
Fernet Branca 39% (40ml) 37 PLN
Grappa 37,5% (40ml) 37 PLN
LIKIERY / LIQUERS (40ml)

Malibu 18%, Kahlua 16% 35 PLN
Baileys 17%, Cointreau 40% 35 PLN
Chambord 16,5% 37 PLN
Grand Marnier 40% 39 PLN
Drambuie 40%, Sambuca 40% 39 PLN
Amaretto 28% 34 PLN
WODKA | VODKA (40ml)

Ostoya 40% 29 PLN
Zubréwka Bison Grass 375% 29 PLN
Soplica Staropolska 38% 31 PLN
Finlandia 40% 37 PLN
Absolut Vodka 40% 32 PLN
Chopin (rye 40%, wheat 40%%, potato 40%) 40 PLN

WHISKY, WHISKEY & BOURBON (40ml)

Ballantine’s 40%, Jimn Beam 40%, 37 PLN
Chivas Regal 12yo 40% 46 PLN
Johnnie Walker black label 12yo 40% 46 PLN
Jack Daniel's 40%, Jack Daniel's Honey 35% 39 PLN

Talisker 10yo 458%, Glenfiddich 12yo 40% 60 PLN

Gentleman Jack 40% 50 PLN
Jack Daniel's Single Barrel 45% 58 PLN
Woodford Reserve Double Oak 432% 73 PLN
Yamazaki 12yo 43% 175 PLN
Glenmorangie 18yo 43% 115 PLN

COGNAC, BRANDY, CALVADOS (40ml)

Metaxa7* 40%, Calvados VSOP 40% 55 PLN
Martell VS 40% 55 PLN
Martell VSOP 40% 65 PLN
Remy Martin VSOP 40% 65 PLN
RUM (40ml)

Havana Club 3yo 375% 37 PLN
Dictador 12yo 40% 55 PLN
GIN (40ml)

Bombay 40%, 24 Herbs Gin 40% 44 PLN
Tanqueray no. 10 473%, Gin Mare 42,7%,
Hendricks 41,4% 55 PLN
TEQUILA (40ml)

Patron Bianco 40%, Patron Anejo 40% 60 PLN
PIWO BECZKOWE / DRAFT BEER

Zywiec Jasne Petne / Classic Lager s5%  31/39 PLN
300m|/500m!

Zywiec Biate / Wheat beer 49% 31/39 PLN
300ml/500ml

Zywiec IPA 54% 31/39 PLN
300ml/500ml

Murphy'’s Irish Stout 4% 34/41 PLN

300m|I/500ml

PIWO BUTELKOWE / BOTTLED BEERS

Zywiec 5,5% 330m| 31 PLN
Zywiec 0% 330ml 31 PLN
Piwa rzemieslnicze / Craft beers 41 PLN

4,5% /5% / 5,6% 500ml

Polecamy takze wybor win i szampanow
— zapytaj kelnera o karte win.
We also recommend a selection of wines
and champagnes - ask the waiter fora
wine card.



Danie dostepne przez cata dobe / Regionalna potrawa / Danie wegetarianskie /
Dish available around the clock. Regional dish Vegetarian dish

Danie przygotowany zgodnie z zasadami Zero Waste /
The dish is prepared in accordance with the zero waste principles.

INFORMACIJE | INFORMATION
Ceny zawieraja VAT. | Prices include VAT.
Alkohol szkodzi zdrowiu. | Alcohol is harmful to your health.

Menu z gramaturg poszczegolnych sktadnikow podajemy na zyczenie. | A menu listing the weight of the individual ingredients is
available upon request.

Potrawy w menu moga zawierac alergeny. Jesli jeste$ uczulony na ktorys ze sktadnikéw, poinformuj kelnera. | Dishes in the menu may
contain allergens. If you have any concerns regarding food allergies, please alert your waiter prior to ordering.

W nawiasach podano wage dania wyrazonag w gramach, w tym wage gtéwnego skfadnika*. | The weight of the dish is given in grams
in parentheses, including the weight of the main ingredient™

Do ustugi Room Service doliczamy opfate serwisowa w wysokosci 30 PLN. | Service charge of 30 PLN will be added to Room Service bill.
Zamowienia Room Service 24h. | Room Service orders 24h.

Prosbe o wystawienie faktury nalezy zgtosi¢ przed dokonaniem ptatnosci. Podanie nr NIP jest warunkiem otrzymania faktury. | Requests
for an invoice must be made prior to payment. Providing the Tax ID number is a condition for issuing the invoice.

Alergeny / Allergens
1jaja/egg, 2 ryby /fish, 3 laktoza / lactose, 4 orzechy ziemne / peanuts, 5 skorupiaki / shellfish, 6 soja / soybeans, 7 orzechy / tree nuts,
8 gluten, 9 mieczaki/ mollusks, 10 seler / celery, 11 gorczyca / mustard, 12 sezam / sesame seeds, 13 siarczyny / sulphites, 14 tubin / lupin
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