APPETIZERS
Beef sirloin tartare

polish seasoned beef sirloin
33,00 zł

served with bread and butter

Chopped salmon tartare

36,00 zł

with marinated ginger petals, capers and fresh horseradish,
served with bread

Classic beef sirloin steak

59,90 zł

Burgundy steak

69,90 zł

Polish bigos in bread
dish made of sauerkraut, 5 kinds of meat,
genuine mushrooms and red wine served in bread

69,90 zł

Blin with gravlax

22,00 zł

served with blot of dense cottage cream

Benedictine steak

69,90 zł

beef sirloin served with egg and grilled bacon

Steak à la Parma

72,90 zł

grilled beef sirloin served with slice of seasoned parma ham,

Blin with red caviar and cottage cream

24,00 zł

Goat cheese in french pastry

24,00 zł

with cranberries

tomato salsa and chili pepper

Strawberry steak

69,90 zł

grilled beef sirloin sprinkled with black piedmontese aceto,
served with sweet strawberries, rocket salad and hot peppers

„Brasiliana” steak

SALADS
all salads shall be served with crunchy baguette

28,90 zł

Salad with marinated beef

28,90 zł

Salad with goat cheese and cranberry dressing

27,00 zł

Salad with chicken

25,90 zł

44,90 zł

Boiled beef

49,90 zł

specially selected piece of beef boiled for many hours

49,90 zł

served with mashed potatoes

Ribs in honey and hot pepper

Pure red borsch

8,00 zł

is a queen of polish soups, preapred with marinated beetroots
with addition of genuine mushrooms and garlic

Red borsch served with dumplings
with genuine mushrooms
Broth made of cottage hen and beef
with home-made noodles

Chef’s cream

Polish Plate

54,00 zł

where You can find a composition of our mini delicacies like:
potato pancakes with goulash, dumplings, pork chop, ribs,
krupniok, polish bigos, white sausage and baked potato.
The dish is recommended for one person.

OTHER MEAT DISHES
42,00 zł

beef sirloin, pork sirloin, smoked bacon prepared in garlic butter,
mushrooms and onion, served with potatoes or french fries
and home-made mustard

Wienerschnitzel

49,00 zł

16,00 zł

16,00 zł
17,00 zł

52,00 zł

46,00 zł

grilled duck fillet served in cherry sauce
with addition of light dumplings and red cabbage

Chicken breast under pear and spinach

36,00 zł

Chicken breast with grilled pineapple

29,90 zł

49,00 zł

DUMPLINGS

Milky lamb

Dumplings with meat
85,00 zł

prepared in genuine mushrooms and served with rosemary potatoes

Lamb steak

29,00 zł

and cherry dip

LAMB

65,00 zł

Dumplings with sauerkraut

23,00 zł

and genuine mushrooms stuffing

Russian dumplings

Lamb ragoût

with cottage cheese, potatoes and smoked greaves

49,00 zł

23,00 zł

prepared with beef and pork stuffing

in thyme and rosemary, served with baked potato with garlic sauce

served with buckwheat with cranberries, nuts and cheese

18,00 zł

7,50 zł
/ 100 g

classic veal chop served with fried egg
and potato salad with pickled cucumber

roasted ribs pickled earlier in gravy with addition of jack daniel’s,
served with home-made mustard

18,00 zł

today’s proposition

Parade of four soups

served in bread

Duck in cherries

honest portion of roasted ribs candied with honey and poured
with hot pepper and garlic, served with home-made mustard

Jack Daniel’s ribs

34,00 zł

Dumplings with duck

shall be served on sunday

Potato cream

Hot beef goulash

served with home-made mustard and horseradish

and hot beetroots

Beef cheeks with burgundy sauce

32,00 zł

Pork knuckle roasted in honey and garlic

in vegetables, served with horseradish sauce, potatoes

28,00 zł

served with fried cabbage

Juicy meats trio

Rostbeef steak

our famous ribs
SOUPS

Polish pork chop

69,90 zł

beef sirloin served with grilled pineapple

18,00 zł

served in bread with egg and white sausage

clarified butter and brown sugar

beef sirloin served in sauce with a hint of jack daniel’s

28,00 zł

Polish classic sour borsch

beef sirloin served in author’s red wine sauce,

Jack Daniel’s steak

Grilled sheep cheese with cranberries

Salad with gravlax

Polish Cuisine Classics

Dumplings with spinach

23,00 zł
23,00 zł

Vegetarian with spinach, served with garlic sauce and parmesan

four kinds of soups served in small bowls,

Especially recommended dish is Pierogi bowl

the dish is dedicated to one person

three kinds of our dumplings served in one bowl

23,00 zł

ADDITIONS

FEAST DISHES

Baked potato

9,50 zł

Potato thalers

9,50 zł

Rosemary thalers

12,50 zł

Home-made french fries

12,50 zł

French fries

„Last resort”

BEER
90,00 zł

polish board and on it:
ribs portions, roasted pork knuckle, dark and white sausage,
pork chop and baked potatoes served with pickled cucumber.
the dish is recommended for two persons.

12,50 zł

Mashed potatoes

9,50 zł

Buckwheat

15,00 zł

prepared with nuts, cranberries and cheese

Sauces

Grilled vegetables with parmesan

Dish is recommended for minimum 4 persons and consits of:
rosted pork knuckle, ribs, roasted sausages, krupniok,

9,00 zł

K asztelan niepasteryzowane

7,50 zł

9,00 zł

draught 0.3L / 0.5L

Pszeniczniak

11,00 zł

Złote Lwy

11,00 zł

Koźlak

11,00 zł

Local beers

14,00 zł

bottled 0.5L
bottled 0.5L

dumplings, potato pancakes, grilled sheep cheese,

bottled 0.5L

according to Your wish.

Mr. Jan’s Feast

VEGETABLE ADDITIONS

Pickled cucumbers from barrel

200,00 zł

baked potatoes. This proposition can be modified

9,50 zł

Salads bouquet with tomato, cucumber
and vinaigrette sauce

Mr. Jan’s Feast

7,50 zł

draught 0.3L / 0.5L

bottled 0.5L

9,50 zł

Batatas

Okocim

Cider
300,00 zł

9,00 zł

bottled 0.3L

Dish is recommended for minimum 6 persons and consits of:

VODK AS

rosted pork knuckle, ribs, roasted sausages, krupniok,

11,50 zł
9,50 zł

dumplings, potato pancakes, grilled sheep cheese,
baked potatoes. This proposition can be modified
according to Your wish.

15,00 zł

Red cabbage with cranberry

9,50 zł

Dishes on special request

Fried cabbage with mushrooms

9,50 zł

Roasted piglet

Potato salad

9,50 zł

Roasted ham with the bone

with pickled cucumber and onion

BEVER AGES

Wódka J.A. Baczewski (40ml)

10,00 zł

Wódka J.A. Baczewski smakowa (40ml)

12,00 zł

Wormwood / cherry / orange / apricot / blackberry

Representation of J.A. Baczewski vodkas (4x 20ml)

25,00 zł

J.A. Baczewski liqueur (40ml)

12,00 zł

Ovovit

Wódka Wyborowa (40ml)

Roasted duck

Wódka Chopin (40ml)

Roasted goose

Żubrówka (40ml)

Roasted lamb (seasonal dish)

8,00 zł
11,00 zł
9,00 zł

Śliwowica paschalna (40ml)

14,00 zł

Pepsi / Pepsi Light / Mirinda / 7up / Tonic (0.2l)

7,00 zł

Żołądkowa gorzka (40ml)

9,00 zł

Juice

7,00 zł

Home-made liqueur (40ml)

9,00 zł

apple / grapefruit / black currant

Representation of polish vodkas (4x 20ml)

/ orange / tomato

Pressed apple juice

9,00 zł

Water

7,00 zł

sparkling / still

Jug of water (1.0l)

18,00 zł

19,00 zł

OTHER liquors

tag yourself on our restaurant’s
Facebook page!
tell the staff and get a surprise from us!

Gin Seagrams (40ml)

10,00 zł

Rum Bacardi Superior (40ml)

10,00 zł

Rum Bacardi Black (40ml)

12,00 zł

Tequila Olmeca Silver (40ml)

12,00 zł

Tea

9,00 zł

espresso

8,00 zł

Black coffee

8,00 zł

Tequila Olmeca Gold (40ml)

14,00 zł

White coffee

9,00 zł

Jägermeister (40ml)

13,00 zł

Cappuccino

9,00 zł

Chivas (12 years old) (40ml)

15,00 zł

Jack Daniel’s (40ml)

12,00 zł

Jameson (40ml)

12,00 zł

Brandy Stock 84 (40ml)

12,00 zł

Cognac Hennessy (40ml)

20,00 zł

Cafe Latte
Irish Coffee
lemonade (0.3l)
Juice made of fresh fruits (0.3l)

10,00 zł
18,00 zł
9,00 zł
12,00 zł

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

