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MENU NO. 3
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SOUP

White asparagus cream soup
dill oil / potato chips
30

Spring cold soup with Wrzesnia buttermilk
beetroot / cucumber / radish / dill / egg
31

Sour rye soup (Zurek)
potato purée / egg / white sausage
32

Chicken broth
hand-cut noodles / carrot / lovage oil

STARTERS

Beef tartare

pickled cucumbers / egg yolk / lovage mayonnaise /
potato chips

55

Potato gratin with “gzika” cottage cheese

potato gratin / pickled radish / cucumber / herb
sauce / mint

45

Roasted young carrots

lentil hummus / wild broccoli / chili flakes /
thyme / honey / pistachio crumble

39

Cheese & cured meats board

selection of cured meats and aged cheeses / olives /
bread from our bakery / jam / fresh and dried
fruits

for 2 persons - 65

for 4-6 persons - 150

MAIN COURSES

Chicken supzreme

young potatoes / pickled radish / roasted carrots /
romaine lettuce / yogurt-herb sauce

65

The Carpenter’s Dinner

aged pork chop on the bone (approx. 500 g)
mustard & chive purée / wine-caramelized onion /
green pepper sauce / young sautéed cabbage with
dill

89

Breaded pork cutlet

mustard mousse / dill / young potatoes / cucumber
salad with mint

59

Beef tenderloin

mustard & chive purée / asparagus / green pepper
sauce

129

Beef burger

butter bun / bacon / lettuce / pickled cucumber /
tomato / pickled onion / house sauce

39

Add-ons:

cheddar cheese - 8
onion jam - 8

BBQ sauce - 8

FISH

Fish & chips
cod in crispy batter / fries / spring salad
55

Salmon

black lentils / wild broccoli / lemon beurre blanc /
rice crisp

76

PASTA & DUMPLINGS

Rigatoni

herb pesto / asparagus / goat cheese /
nigella seeds

47

Russian dumplings (with potato and cottage cheese)
butter topping / onion / bacon / sour cream
45

SALADS

Goat cheese salad

mixed greens / strawberry / raspberry / orange /
tomato / sunflower seeds / croutons / honey-citrus
vinaigrette

48

Shxrimp salad

mixed greens / shrimp with garlic and tomatoes /
croutons / grana padano / Caesar dressing

55

Chicken salad

mixed greens / sous-vide chicken / croutons / grana

padano / Caesar dressing
48

FOR KIDS

Chicken broth with noodles - 20
Tomato cream soup - 20
Rigatoni with tomato sauce - 26

Chicken strips / fries / carrot
& cucumber sticks - 35



DESSERTS

Cake of the day - check our display!

Chocolate fondant
vanilla ice cream / forest fruit mousse
33

Baked custard pudding
crumble / rhubarb mousse / seasonal fruits
32

Chef's ice cream selection with seasonal fruits
28

Ice cream scoop in waffle
8

SIDE DISHES

Fries
15

Fries with parmesan and chives
20

Onion rings
15

New potatoes with sour cream and dill
20

Potato gratin with lovage mayonnaise
25

Mixed salad with vegetables
and honey-citrus dressing
20

Young sautéed cabbage with dill
12

Cucumber salad with mint
12

DRINKS

Water

Still water / Kropla Beskidu
Sparkling water / Kropla Delice
0.33 1 - 10

0.7 1 - 17

Lemonades

Lemon or seasonal
©0.35 1 - 18

11 - 35

Freshly squeezed juice
orange

grapefruit

orange & grapefruit
0.2 1 - 20

Cappy juice
apple or orange
0.25 1 - 10

Coca-Cola / Coca-Cola Zero

Fanta / Sprite / Red Bull
0.25 1 - 10

COFRIEE

Espresso
40 ml - 10

Double espresso
60 ml - 13

Americano
160 ml - 15

Cappuccino
200 ml - 15

Flat white
260 ml - 18

Latte macchiato
300 ml - 18

Caramel latte macchiato
320 ml - 20

Iced coffee
300 ml - 19

TEA

Richmont teas

Ceylon Gold - black tea

Green Jasmine - green jasmine tea
White Pearl of Fujian - white tea
Peppermint Green - mint green tea
Raspberry Pear - raspberry & pear
16

Seasonal infusion
18



ALKOHOLS
BEER

Fortuna Black
0.5 1 - 18

Milostaw Jasne Pelne
Mitostaw Maklowicz
Milostaw Marxrcowe
Mitostaw Pilsner
Mitostaw Wheat

0.5 1 - 18
Carlsbherg
0,51 - 16

Corona Extra
0,331 -16

Local craft beers:

Poz-naj Apa

Poz-naj Pils

poz-naj Hefeweizen
Poz-naj Mango-weizen
0,51 - 20 ,-

NON-AICOHOLIC BEERS

Coxona Cerxo 0,0%
0,331 - 16, -

Somershy Mandarine 0,0%
0,41 - 16,-

Milostaw Bezalkoholowe IPA
- 0,51 - 18, -

Other alcoholic beverages can be found in the cocktail
menu.

All prices are listed in Polish zioty (PLN) and include VAT.

For groups of more than 10 people, a 10% service charge will be
added to the bill.

If you have special dietary requirements or allergies, please
inform your waiter.



