
 

   

Oferta dla: 

Przykładowa nazwa Klienta 

 

- APPETIZERS - 

 

Pikled olives 

Kalamata olives / Gordal olives / almonds 

18 PLN 
 

Roasted nuts 

almonds / cashews / maldon salt / smoked paprika 
16 PLN 

 

Homemade bread and butter 

sourdough bread / butter with smoked salt 

16 PLN 

 

- COLD PLATES – 

 

Iberian cold cuts selection 60g 

chorizo iberico de bellota / lomo de bellota iberico / cecina rubia gallega 

40 PLN 

 

Selection of french cheeses 130g 

brillat savarin / comte / laious / roquefort / pont l’eveque / Quince jelly / Marcon almonds /  brioche 

43 PLN 

 

Rillettes with duck 

sourdough bread / duck sauce / shallots / pickles / pumpkin seeds 

43 PLN 

 

Tuna tartare 

dashi / avocado / crispy quinoa / chives 

47 PLN 

 

Beef tartare 

lovage / shallot / mushrooms / quail yolk / potatoes 

47 PLN 

 

Burrata 

tomatoes / sorrel / fennel jam 

46 PLN 

 

* From 4 people we add 10% service to the final bill * If you require an invoice, please inform the waiter 

before the invoice is issued. * Please be advised that, in accordance with the Act, when the amount of 

the receipt does not exceed PLN 450 gross (EUR 100), the receipt with the NIP number should be 

considered a simplified invoice and an additional "ordinary" invoice is not issued 

 

 

 

 



 

   

 

- WARM PLATES - 

 

Paprika Padrons 

hummus / nuts / honey / miso 

31 PLN 

 

Wild broccoli 

tempura / feta / dukkah / yuzu honey 

43 PLN 

 

Patatas bravas 

potatoes gratin / salsa brava / aioli / smoked paprika 

28 PLN 

 

Shrimp croquettes 

orange aioli / saffron / pickled onion / herb salad 

43 PLN 

 

Chorizo cooked in red wine with Rioja 

piquillo pepper / almonds / honey / foccacia 

39 PLN 

 

Octopus with potatoes 

confit potatoes / shrimp / xo sauce / furikake 

56 PLN 

 

Prawns & Txistorra 

iberian chorizo / lobster bisque / parsley / foccacia 

51 PLN 

 

- MAIN DISHES – 

 

Bavette steak 

homemade fries / roman salad / anchovies / parmesan cheese / cafe de paris butter 

71 PLN 

 

- DESSERT – 

Panna Cotta 

white chocolate / lemon verbena / blueberries / crunchy carame 

30 PLN 

 

* From 4 people we add 10% service to the final bill * If you require an invoice, please inform the waiter 

before the invoice is issued. * Please be advised that, in accordance with the Act, when the amount of the 

receipt does not exceed PLN 450 gross (EUR 100), the receipt with the NIP number should be considered a 

simplified invoice and an additional "ordinary" invoice is not issued 



 

  

 

- DRINKS - 

 

Juice La Koguta 

apple - strawberry / apple - pear 

12 PLN 

 

Fentimans 

cola / elderflower / tangerine / ginger beer 

12 PLN 

 

Tonic Thomas Henry 

dry 

10 PLN 

 

Bottle of water 

sparkling / still 

12 PLN 

 

Coffee / Tea 

espresso / americano / cappuccino 

12 PLN 

 

 

- COCKTAILS - 

Aperol Spritz 

27 PLN 

 

Gin & tonic 

26 PLN 

 

Negroni 

32 PLN 

 

 

- NON-ALCOHOLIC COCKTAILS - 

 

Gin Jenny In The Bottle & tonic 
26 PLN 
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 Bloody Shiraz / Australia 

25 PLN / 40 ml 

  

 Nouaison / Francja 

22 PLN / 40 ml 

 

Tenjaku / Japonia 

15 PLN / 40 ml 

 

WHISKY 

 

Glenmorangie Sauternes / Szkocja 

33 PLN / 40 ml 

 

KavalanSherry Cask / Tajwan 

29 PLN / 40 ml 

 

Laphroig 10 yo / Szkocja 

27 PLN / 40 ml 

 

VODKA  

 

Ciroc / Francja 

18 PLN / 40 ml 

 

Młody ziemniak / Polska 

30 PLN / 40 ml 

 

BRANDY 

Ararat Vaspurakan 15 yo / Armenia 

33 PLN / 40 ml 

 

 

 

 

 

 

 

 

 

COGNAC 

 

Moullon Grande Champagne / Francja 

19 PLN / 40 ml 

 

Hermitage Grande Champagne 10 yo / 

Francja 

35 PLN / 40 ml 

 

CALVADOS 

 

Boulard XO / Francja 

28 PLN / 40 ml 

 

RUM 

 

Plantation Rum Guatemala VSOP / 

Madeira  

32 PLN / 40ml 

 

GRAPPA 

 

Amarone Marcati / Włochy 

19 PLN / 40 ml 

 

LIQUER 

 

Fernet – Branca / Włochy 

15 PLN / 40 ml 
 

Grand Marnier / Francja 

17 PLN / 40 ml 

 

 

 

 

 

 

 

 

 


