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Tatar wotowy z podwedzonej poledwicy wotowej, podawany w kosci wotowe;j 109 PLN
z konfitowanym zéttkiem jajka, oliwg z lubczyka, musztarda francuska i kwiatem

kaparu.

Beef tartare made from smoked beef tenderloin, served on a beef bone with confit

egg yolk, lovage oil, French mustard and caper flower. (330g) 13,6,7,81113

toso$ marynowany w koperku i nalewce pigwowej, podany na kremowym 99 PLN
kaparowym twarogu z czerwonym kawiorem, Swiezym szpinakiem i grzankami,

sosem szafranowym i sosem vert.

Salmon marinated in dill and quince liqueur, served on creamy caper cottage

cheese with red caviar, fresh spinach, croutons, saffron sauce and vert sauce.(295g)

Deska polskich serow podawana z krakersami, zurawing i suszonymi owocami. 99 PLN

Selection of polish cheeses served with crackers, cranberry jam and dried fruits.
(300g) 1,3,6,8,10,11,12,13

Carpaccio wotowe podawane z serem bursztyn, kurkami, kaparami, pasta truflowa, 109 PLN
rukola, oliwg rozmarynows i foccacia z grilla.

Beef carpaccio served with amber cheese, chanterelles, capers, truffle paste,

rocket, rosemary olive oil and grilled focaccia. (370g) 3,4,6,7,8101113

Carpaccio z buraka z pieczonym serem camembert, podawane z kandyzowana 79 PLN
pomarancza z pieprzem rézowym, satatka z rukoli i marynowanego kopru wioskiego

i malinowego kremu balsamicznego.

Beetroot carpaccio with baked camembert cheese, served with candied orange with

pink peppercorns, arugula salad with pickled fennel and raspberry balsamic cream.
(2809) 13,6,7,81113



Krem z grzybéw lesnych z mini kopytkami, lubczykiem i oliwa borowikowa. 59 PLN

Wild mushroom cream soup with mini potato dumplings, lovage and porcini oil.
(250g) 3,8,10,13

Zupa rybna z pomidorami a la Stefan Batory, podawana z dorszem, tososiem, 69 PLN
sandaczem, koperkiem i grzanka z czerwonym kawiorem.

Fish soup with tomatoes a la Stefan Batory, served with cod, salmon, zander, dill

and toast with red caviar. (250g) 1,2,3,6,8,10,11,13

Zurek na zakwasie z biatg kietbasa, majerankiem i gotowanym jajkiem 59 PLN
przepiérczym.

Sour rye soup with white sausage, marjoram and hard-boiled quail eggs.
(300g) 1,3,6,8,10,11,12,13

Pappardelle z krewetkami tygrysimi w sosie pomidorowo-oliwkowym, z kaparami, 89 PLN
czosnkiem, szalotka i natka pietruszki.

Pappardelle with tiger prawns in a tomato-olive sauce, with capers, garlic, shallots

and parsley. (320g) 12,3,5,6,89,101,13

Makaron Udon z poledwica wotowa, chrupigcymi warzywami duszonymi w sosie 119 PLN
sojowo-imbirowym z czosnkiem.

Udon noodle with beef tenderloin, crispy stewed vegetables, garlic and soy-ginger

sauce. (300g) 3,58,10,11,13,14

Tortellacci faszerowane borowikami, podawane na duszonej w masle kapuscie 99 PLN
wtoskiej z sosem z dzikich pieczarek, ptatkami sera Bursztyn i rézowym pieprzem.
Tortellacci stuffed with porcini mushrooms, served on butter-braised Savoy

cabbage with wild mushroom sauce, Amber cheese flakes and pink peppercorns.
(3509) 1,3,6,7,.811,13



Safatka z grillowanego combra sarny, podawanego na cykorii i brukselce 139 PLN
z brioszka wypetniong konfiturg z owocéw lesnych i oliwg rozmarynowa.

Salad of grilled loin of venison served on chicory and Brussels sprouts with brioche

filled with forest fruit and rosemary olive oil. (310g) 1,3,6,7,811,13

Safatka Cezar z grzankami i parmezanem (150g) do wyboru: 64 PLN
Caesar salad with croutons and parmesan cheese (1sog) choice of:

- z piersig kukurydzianego kurczaka (120g) 12,3811 89 PLN
with corn chicken breast 120g) 123,811

89 PLN
« ztososiem battyckim (120g) 12,3811
with the Baltic salmon (120g)12,3,81
- z krewetkami tygrysimi (120g) 1,2,3,5,8,11 94 PLN
with Tiger prawns (120g) 12,3,5,8,11
Safatka z grillowanego sera halloumi, podawana z pieczong dynig, gruszka 85 PLN
gotowana w czerwonym winie, rukolg i emulsja z oliwy z prazonych pestek dyni
i kremu balsamicznego.
Grilled halloumi salad, served with roasted pumpkin, pear poached in red wine,
rocket, and an emulsion of roasted pumpkin seed oil and balsamic cream.
(3209) 1,3,6,7,811,13
Filet z tososia pieczony w lisciu bananowca z trawa cytrynowag, kafirem, imbirem, 149 PLN
chili i kolendra, podawany z ziarnami soi edamame, sosem limonowym z granatem
i puree z dyni.
Salmon fillet baked in banana leaf with lemongrass, kaffir, lime, ginger, chili and
coriander, served with edamame soybeans, lime and pomegranate sauce and
pumpkin puree. (480g)123,6,7,811,13
Stek z tunczyka grillowany w cajun, podawany z pieczonym batatem, 149 PLN

karmelizowana w pomaranczach i kardamonie szalotka, zielonymi szapragami,

sosem z limoncello i mleka kokosowego.

Cajun-grilled tuna steak, served with roasted sweet potato, orange

and cardamom-caramelized shallots, green asparagus, limoncello and coconut
milk sauce. (300g) 2,4,7,810,1113,14



Comber jagniecy z crustem pistacjowo-ziolowym, podawany na puree

z pieczonego czosnku i ziemniakéw, 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 puree, with Vichy carrots, green peas and a mint and wine sauce.
(6009) 1,3,6,7,81113

Pierogi z dziczyzng podawane na duszonym szpinaku z pieczarkami i skwarkami

ze stoniny smazonymi w masle czosnkowym i sosie majerankowym.

Game dumplings served on stewed spinach with mushrooms and bacon cracklings
fried in garlic butter and marjoram sauce. (300g) 1,3,4,6,7,811,13

Burger wotowy z pieczonym bekonem, serem cheddar, satata, pomidorem,

czerwong cebula, korniszonem, papryczka jalapefo, ostrym sosem majonezowym

i domowymi frytkami.

Beef burger with smoked bacon, cheddar cheese, lettuce, tomato, red onion,
gherkin, jalaperio, spicy mayonnaise and homemade French fries. (380g)1,3,6,8101

Samosa warzywna na puree z groszku z kalafiorem tangrine i sosem z zéttego curry.

Vegetable samosa on pea puree with tangy cauliflower and yellow curry sauce.
(4909) 136,7.81113

Kanapka klubowa z indykiem, wedzonym boczkiem, jajkiem sadzonym, pikantnym

majonezem chili, satatg 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.
(270g) 1,3,6,8101113 14

Kotlet schabowy z koscia, podawany z mtodymi ziemniakami z koprem, stodka

zasmazana kapustg i mizeria.

Pan fried breaded pork chops with bone, served with potatoes with dill, braised sweet
cabbage and Polish cucumber salad. (440g9)13,68101112,13

Pieczony kapton podawany z gratin ziemniaczang, grillowanymi warzywami
i sosem tymiankowo-cytrynowym.

Roasted capon served with potato gratin, grilled vegetables and a thyme-lemon sauce.

(5809) 1,3,6,81113

159 PLN

129 PLN

94 PLN

99 PLN

84 PLN

94 PLN

109 PLN



Stek z poledwicy wotowej podawany ze smardzami w $mietanie, ratatouille 199 PLN
z cukinii i pomidoréw, 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, Hasselback potatoes and Béarnaise sauce.
(3509) 1,3,810,11,13,14

Tournedos Rossini z fileta mingon i foie gras, podawane na maslanym purée 229 PLN
ziemniaczanym z fasolka szparagowa, jarmuzem, ptatkami trufli, sosem demi-glace

z wina Madera i oliwa koperkowa.

Tournedos Rossini of mingon fillet and foie gras, served on buttery potato purée

with green beans, kale, truffle flakes, Madeira wine demi-glace sauce and dill oil.
(6809) 1,3,6,81113

Antrykot wotowy grillowany w czarnym kruszonym pieprzu, podawany ze smardzami 249 PLN
w $mietanie, podsmazonym kalafiorem, ziemniaczano-cukiniowym plackiem i sosem

caffé de Paris.

Beef entrecote grilled in crushed black pepper, served with morels in cream, fried

cauliflower, potato and zucchini pancake and caffé de Paris sauce. (690g)13,6,811,13



Domowy rosét z gotowanymi warzywami i kluskami lanymi. 34 PLN
Home-made chicken broth with boiled vegetables and egg noodles.(200g) 1,810,13

Paluszki z kurczaka, podawane z frytkami, satatka z kapusty i marchewki, 44 PLN
ketchupem i majonezem.

Chicken fingers, served with fries, cabbage and carrot salad, ketchup,

and mayonnaise. (200g) 13,813

Nalesniki z serowym musem waniliowym, podawane z sosem truskawkowym 49 PLN
i kremem czekoladowym.

Pancakes with vanilla cheese mousse, served with strawberry sauce and

chocolate cream. (200g) 1,3,6,811,13

Kremowy sernik z karmelizowana figa i orzechami laskowymi, podawany z lodami 46 PLN
jagodowymi i sosem z owocéw lesnych.

Creamy cheesecake with caramelized fig and hazelnuts, served with blueberry ice

cream and forest fruit sauce. (190g) 1,3,6,7,812,13

Ciepte czekoladowe Brownie, podawane z prazonym grysem migdatowym, 46 PLN
kandyzowana skérka pomaranczows i lodami orzechowymi.

Warm chocolate brownie, served with toasted almond grits, candied orange peel

and hazelnut ice cream. (190g)13,4,6,7,812,13

Tarta jabtkowa pieczona z cynamonem, podawana na ciepto z cukrem pudrem, 46 PLN
kremem cappuccino, chipsami jabtkowymi i lodami waniliowymi.

Baked apple tart with cinnamon, served warm with powdered sugar,

cappuccino cream, apple chips and vanilla ice cream. (210g)1,3,4,6,7,812,13



APERITIFS & DIGESTIVES

Martini Rubino 18%,Martini Ambratto 18% (80ml)
Lillet 17% (80ml)

Campari 25% (40ml)

Jagermeister 35% (40ml)

Fernet Branca 39% (40ml)

Grappa 37,5% (40ml)

LIKIERY / LIQUERS (40ml)
Malibu 18%, Kahlua 16%

Baileys 17%, Cointreau 40%
Chambord 16,5%

Grand Marnier 40%

Drambuie 40%, Sambuca 40%

Southern Comfort 35%

WODKA | VODKA (40ml)
Ostoya 40%

Zubréwka Bison Grass 37,5%
Soplica Staropolska 38%
Finlandia 40%

Wyborowa Exquisite 40%

Chopin (rye 40%, wheat 40%%, potato 40%)

37 PLN
35 PLN
35 PLN
35 PLN
37 PLN
37 PLN

35 PLN
35 PLN
37 PLN
37 PLN
37 PLN
37 PLN

27 PLN
27 PLN
31 PLN
37 PLN
37 PLN
40 PLN

WHISKY, WHISKEY & BOURBON (40ml)

Ballantine’s 40%, Jim Beam 40%, Jameson 40%
Chivas Regal 12yo 40%

Johnnie Walker black label 12yo 40%
Jack Daniel’s 40%, Jack Daniel’s Honey 25%
Talisker 10yo 45,8%, Glenfiddich 12yo 40%
Gentleman Jack 40%

Jack Daniel’s Single Barrel 45%

Woodford Reserve Double Oak 432%
Yamazaki 12yo 43%

Glenmorangie 18yo 43%

37 PLN
46 PLN
46 PLN
40 PLN
60 PLN
50 PLN
55 PLN
63 PLN
175 PLN
115 PLN

COGNAC, BRANDY, CALVADOS (40ml)

Metaxa7* 40%, Calvados 40%
Martell VS 40%

Martell VSOP 40%

Remy Martin VSOP 40%

RUM (40ml)
Havana Club 3yo 37,5%

Dictador 12yo 40%

GIN (40ml)
Bombay 40%, 24 Herbs Gin 40%
Tanqueray no. 10 47,3%, Fords 45%,

Hendricks 41,4%

TEQUILA (40ml)

Patron Bianco 40%, Patron Anejo 40%

PIWO BECZKOWE / DRAFT BEER
Zywiec Jasne Petne / Classic Lager 55%
300mI/500ml

Zywiec Biate / Wheat beer 4,9%
300mI/500m

Zywiec APA 5.4%

300ml/500m|

Murphy’s Irish Stout 4%

300m|I/500ml

55 PLN
55 PLN
65 PLN
65 PLN

37 PLN

53 PLN

42 PLN

53 PLN

60 PLN

29/34 PLN

29/34 PLN

29/34 PLN

29/34 PLN

PIWO BUTELKOWE / BOTTLED BEERS

Zywiec 5,5% 330ml
Zywiec 0% 330m|
Piwa rzemies$lnicze / Craft beers

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

29 PLN
29 PLN
39 PLN

Polecamy takze wybor win i szampanéw

- zapytaj kelnera o karte win.

We also recommend a selection of wines

and champagnes - ask the waiter fora

wine card.



Pepsi, Pepsi Max, 7up, Mirinda, Tonic (200m!)

Woda/Water Cisowianka Perlage (300/700ml)

Woda/Water Cisowianka niegaz. /still (300/700ml)

San Pellegrino (250/750ml)

Acqua Panna (250/750ml)

Soki owocowe / juices (200ml)

(pomaranczowy, jabtkowy, czarna porzeczka, pomidorowy /
orange, apple, black currant, tomato)

Sok z wyciskanych owocéw / freshly squeezed juice (200/400m!)

(pomaranczowy, grejpfrutowy / orange, grapefruit)

Espresso (30ml)

Double Espresso (60ml)

Americano (180ml)

Latte (200mi)

Cappuccino (180ml)

Goraca czekolada / hot chocolate (200ml)
Baileys Coffee (200mi)

Irish Coffee (200mi)

Herbata / Tea (400ml)

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

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

Danie przygotowany zgodnie z zasadami Zero Waste /

The dish is prepared in accordance with the zero waste principles.

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

19 PLN
19/29 PLN
19/29 PLN
26/38 PLN
26/38 PLN

19 PLN

30/60 PLN

20 PLN
27 PLN
27 PLN
27 PLN
27 PLN
34 PLN
44 PLN
49 PLN
21 PLN

Danie wegetarianskie /
Vegetarian dish

Menu z gramatura poszczegodlnych skfadnikéw 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.

Do ustugi Room Service doliczamy optate 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 zgtosic¢ 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

1jajaleggs, 2 ryby/fishes, 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 seeds, 12 sezam/sesame, 13 siarczany/sulpagites, 14 tubin/lupin
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