PRZYSTAWKI 1 ZUPY
STARTERS AND SOUP

Zupa rybna z ryb Battyckich

Smietana, koper

Fish soup with Baltic fishes sour cream, dill
alergy 4,89

Krem z cukinii grzanki, ser mozzarella
Creamy courgette soup croutons, mozzarella cheese
alergy 1,34

Tatar z polskiej wotowiny

stonina wedzona, pikle, zottko, gorczyca, marynowane borowiki
Polish beef tartare

smoked bacon, pickles, egg yolk, mustard, pickled mushrooms
alergy 2,4,7

Ceviche z tososia

limonka, kolendra, seler naciowy, cebula, rucola, pomidorki cherry
Salmon ceviche

lime, coriander, celery, onion, rocket salad, cherry tomatoes

alergy 5,6,8

Smazony ser kozi

sataty mieszane, pomidorki cherry, melon, winogrona, gruszka,
prazony stonecznik, pestki dyni, sos vineigrette

Fried goat cheese

mix salads, cherry tomatoes, melon, grapes, pear, roasted sunflower
seeds, pumpkin seeds, vinaigrette

alergy 1,4

Krewetki Black Tiger smazone w masle

pomidor, papryka, cukinia, biate wino, cebulka, czosnek, zielona pietruszka
Black Tiger shrimps fried in butter

tomato, paprika, zuchcini, white wine, onion, garlic, green parsley

alergy 4,9

Kopytka smazone

sos kurkowy, ser Grana Padano, warzywa gotowane

Fried potato dumplings

sauce chantarelle, Grana Padano cheese, steamed vegetables
alergy 1,2

PLN

29,-

22,-

38,-

35,-

31,-

38,-

29,-



DANIA GLOWNE
MAIN DISHES

PLN

Stek wotowy Black Angus Australia 84,-
z ziemniakami smazonymi, warzywami korzennymi, papryczka jalapenio

z chedarem i sosem koniakowym

Black Angus Australia Steak

Pan-fried potatoes, root vegetables, jalapeno peppers with cheddar cheese

and cognac sauce

alergy 1,4

Krolik w sosie Smietanowym z tymiankiem
z ziemniakami, marchewka, pasternakiem i fasolka 64,-
Cream sauce rabbit with thyme, Potatoes, carrots, parsnip, beans

Kaczka pieczona po staropolsku 69,-
z kopytkami, sosem koniakowym, buraczkami, gruszka i zurawing

Roasted duck gnocchi, cognac sauce, beetroot, pear, cranberry

alergy 1,24

Kurczak kukurydziany 56,-
z ziemniakami au gratin, sosem kurkowym, warzywami blanszowanymi

Corn fed chicken, Potato gratin, Chanterelles sauce, blanched vegetables

alergy 1.4

Poledwiczka wieprzowa Sous Vide

z konfiturg z czerwonej cebuli, ziemniakami, sosem kurkowym i warzywami  59.-
Sous vide pork tenderloin

onion chutney, potatoes, Chanterelles sauce, blanched vegetables

alergy 1,4

Sandacz 65,-
z ziemniakami au gratin, sosem Bearnaise, warzywami blanszowanymi
Zander potato gratin, sauce Bearnaise, blanched vegetables

alergy 1,4,8

Halibut ze smazonymi ziemniakami, sosem Bearnaise i warzywami 65,-
w tempurze

Halibut with fried potatoes, sauce Bearnaise and vegetables tempura

alergy 2,4,8

Pulpeciki warzywne ziemniaki talarki, warzywa blanszowane, sos serowy 40,-

Veggie meatballs potato slices, blanched vegetables, cheese sauce
alergy 4



POTRAWY DLA DZIECI
DISHES FOR CHILDREN

Chrupigce kurczaki serwowane z frytkami i marchewka
Crispy chickens served with chips and carrot
alergy 1,4

Fileciki rybne serwowane z frytkami i marchewka
Fish fillets served with chips and carrot
alergy 1,4

Lody waniliowo-czekoladowe stodka Smietana, owoce, czekolada
Vanilla and chocolate ice cream, sweet cream, fruits, chocolate
alergy 2,4

Nalesniki z serem stodka Smietana, czekolada
Pancakes with cottage cheese, sweet cream, chocolate
alergy 1,2,4

Frytki z ketchupem
Chips with ketchup

PLN

27,-

28,-

18,-

21,-

11,-



DESERY | SERY
DESSERTS AND CHEESE

Szarlotka na goraco z lodami i sosem waniliowym
Hot apple pie with ice cream and vanilla sauce
alergy 1,24

Sernik z mascarpone i musem z marakui
Mascarpone cheesecake with passion fruit mousse
alergy 1,24

Deser lodowy "Nova Star’ z owocami i likierem Advocat
Ice cream dessert "Nova Star” with fruit and Advocat liqueur
alergy 2,4

Talerz serow

sery kozie, sery krowie, konfitura, Swieze owoce, paluszki grissini
Cheese plate

goat cheese, cow cheese, jam, fresh fruit, grissini sticks

alergy 1,4

24,-

24,-

24,-

27,-



OFERTA SZEFA KUCHNI
CHEF RECOMMENDS

Krem z cukinii grzanki, ser mozzarella
Creamy courgette soup croutons, mozzarella cheese

Kaczka pieczona po staropolsku

z kopytkami, sosem koniakowym, buraczkami, gruszka i zurawing
Roasted duck

gnocchi, cognac sauce, beetroot, pear, cranberry

Sernik z mascarpone i musem z marakui
Mascarpone cheesecake with passion fruit mousse

Lampka wina
Glass of wine

Cena rabatowa catego zestawu
The discount price of the entire set

112,-



WYKAZ ALERGENOW WYSTEPUJACYCH W POTRAWACH

OO NO UL WN =

ZBOZA — GLUTEN

JAJA I ICH POCHODNE

SOJA

MLEKO | PRODUKTY MLEKO-POCHODNE
SELER

ORZECHY

GORCZYCA

RYBY

SKORUPIAKI

ALERGY ADVICE

OO NO UL WN =

GRAINS / GLUTEN

EGGS AND EGGS DERIVATIVES
SOYBEANS

MILK

SELERY

NUTS

MUSTARD SEED

FISH

SHELLFISH



