
DANIE DNIA
SPECIALITY OF THE DAY

Szef kuchni dzisiaj poleca:

Chef recommends todag:

Barszcz czerwong z krokietem 7o,oo zÍ
Beetroot soup u-tith croquette

Placki ziemniaczane z gulaszem 25,oo zÍ,
Zestaut suróu.tek
Potoato pancakes uith goulash
Choice of salad



SaÍatkt
Salads

sa.lrItk(I flnnoua 25a g 78 zl
/ papryka Éuriern, jablko, kurczak, orzechA, seLer tlacioLq, fasolka, salata, sos/
House salad
/paprika, appLe, chicken, úalnuts, celery, beans, lettuce, sauce/

Sq,l¿tk(¡ z ollruka¡nl
/ogórki éurieze, kapary, oliulci, migdalA, saleta, sos/
olíue sdlad
/aLwmber, oLitEs, capers, aLmonds, Iettuce, sauce/

Sq,lotkq ziemniq,czqnq,
/ziemniaki jajko, boczek, papryka, sa¿ata, sos/
Potato salad
/potatoes, egg, smoked baco\paprika , Iethrce, sauce/

So,latko. drobiorUo.
/ drób, pomidory, kuktrydzo. groszek, salata, sos/
Chicken salad
/ chicke\ tomatoes, súeet cory green peas, Iettuce, sauce/

s,4,lo'tkq rybnq
/ ryba úedzona" pomído. paluszki kraboue, salata/

/ smoked fslL toñatoes, crab, Ietfuce/

So.latkq qnocado
/auocado, kreuletki, kukurydza, jajko, poñido\ salata, sos/
Auocado salad
/auocado, shimps, su,eet com, egg, tomatoes, tetluce, sauce/

/ser, kreuetkr, gnszka, cgtryna, salata/
Cheese salad and shrimps
/ cheese, shnñps, pear, Iemon, letfuce/

s(I¿atko. sflnto. lucia
/ ser mazarella, pomidory, oliluk| salata, sos/
Santa lucia salad
/mazareUa cleese, tomatoes, oliues, Iettuce, sauce/

250 g

254 g

250 g

250 g

2OA g

250 s

18 t l

15 zI

18 zl

18 zl

15 z l

16  z l

250 g 18 zl



So'ld'tka z turiczgkien
/hti.zqk, salata,l kurydza, groszeh pomídor, jajko/
Tuna salad
/tuna, \ettuce, suJeet cory green peas, tomata, egg/

s,ol(Itko. grqlreÍruitoua
/ grupefruit, paluszki kraboue, saa/¿ta, Émietana/
Grapefruit salad
/grapefruit, crabs, Lettuce, sour creañ/

So.lqtkq Cesar
/salata, fLet r]ncLúis, ser pannezan, Jajko/
Cesar salad
/ Iettuce, fllets anchouies, parmesan cheese, egg/

s'o.tqtka Tinq
/ karczoch!, pomidor, szUnko. ser feta, satata, sos/
nna salad
/ articlbkes, tomato, Lnm, feta cheese Lettúce, sauce/

So,lo,tka OrÍeusz
/ salata, pie.zarka, poñidor koktajloruy, grzanki, papryka, Jajko/
Orpheus salad
/lettuce, cLnmpignons, coctaiL tomato, toast, paprika, egg/

So,lo,tkq Roguefort
/ Salata, pomidor, úodkíewka, ogórek, se/ rcquefort /
Roquefort salad
/ lettuce, tomato, radish, ctLcumbe\ Roqueforf cheese/

S<rt<rtkrr z msndqry kc:'ml i kurczqkiem
/ hufczak, salata, mandaryth, grzankl z czosnkiem, sos/
Mandanne salad. and chícken
/ Chicken, Iethrce, mandaine' tast and qarlic,sauce/

154 g

3AA 9

2OA g

I 4 A  g

16 z l

16  z l

19 z I

20 zl

254 g 16 z I

Sq.lotka greckq 2sa g 76 zl
/ salata, papryka, pomidor koktajlou'q, czenona cebula, ser feta, ogórek/
Greek salad
/ Ieftuce, paprika, coctaiL toñato, rcd onion, feta clEese, cucumber/

250 g 20 zI

Sa.latkq. z (ruocf¡do I kurczakiem 250 g 79 zl
/ klrczalt auokado, seler nacioug, ñigdalg prozone, papryka, mango, ogórek, salata , sos/
Auocado salad and checken
/ checken, auocado, celery, aLmonds, paprika, ñango, atcumber, Iettuce, sauce/

25a g 18 z l



Zakqski zimne
Cold startcrs

Kaulor rosüskl czarng Astrakhan"
Russían Cauíar Astrakhaft ( black )

Ka"f/,ior rosgiski czeruong oSakhallno
Rlssian Cauiar Sakhalín ( rcd )

Slil'].a.ki rD kokitkq.ch
Sna¡¡s

Sledá po Japoisku na groszku
Japaftese stALe herring uith greeft peas

zestara seróta
Plate of cheeses

Szg\ka z nelonen\ sq,l:qta
Ham and meloft, lettuce

lasoé wqdzong norueskl, sos t4,to;rski, cgtryna i2o/zo s 17 zt
Smoked salmon. tatar sauce. Iemon

Cl¡fpl¡cclo mlx /LosoÉ, poledu,ica, pieczarkí Swieze, salata, sos/ 12A g 30 zl
Carpaccio mix / salmon, slrlot7, champignons, leltuce, sauce/

Wgborng Sledá u oleJu / cebulka z jablkiem, jajko pnepiórcze/ 11o/ 6a 9 zl
Herring ín oil / onion, apple, quail egg/

SledÉ w Stnietante
/ cebüLka, jablko, migdal!, émietana, jajko przepiórcze/ 1 10/ 60 g 9 zt
HeÍing in sour cream
/oníon, apple, almonds, sour cream, quail egg/

57 S 18O ta

laa g 14O zl

6 szt. 25 zl

18O/ 50 g 12 zl

2oo g 22 zl

Beisztgk t.I¿t¿rski / paledwica, tuírczAk, cgtryna i dodatki/ 180/ 75 g 25 zl
Tatar beefsteak / sírlon, t na, lemon, chañpignons, onion, a)cumbel/

Ka.rp po igd.orusku z rodzgnkami i ¡n@dalqmi 200/ go g Is zl
Jeui,sh stAle carp uíth raisins and almands

28a g 15 zl



Zakqski gorqce
Hot stdrters

Krewetkl ¡o.szeroumne z sosem koperkowgm 250/t509 SOza
Shrítups stuffed and dill sauce

Krewetki pdnlerourdne z sosem czosnkougm 2oo/150 g 45 zl
Sh¡¡mús in breadcrumbs aftd aarLic souce

4OO g 15 za

Golqbki z mlesern, ryaem u sosle grzgbougm 350/ 250 g 15 zr
Cabbdge leaues sfulfed u)ith rice and míftced meat , mushrooñ1s sauce

P¡.erogl z miesem i cebulkq
Pieroai urith meat and fried onion

BoerE Strogono!
Beef Strogonou

Bigos stdropolski
BoiLed sauerkraut with meat and sausage

3OO g

300 g

300 g 75 zl

10 t l

10 zl

10  z l

8 z a

üolqdki drobioute po nelsorisku
Chícken stomaclts a' la Nelson

Flakl wo,oute
Beef tñpe

Fr¿solk(I po bretoñsku
Bean a' la Breton

3OO g

3AA g



zupg
Soups

Rosól z koldunoml
Bouíllon uíth boiled meat-balls

22oml  10 z t

2urek staropolski z przepiórczgrnjqjkiem 220 ml 10 zl
Polísh soup ,Zurek" tuith quail egg

Kretn boroulkorog d.'la. szeÍ z groszkiem ptgsiowgm 22oml 10 zl
Boletus (mushroom) soup a'Ia chefs

Krem brokulowg z groszkiem ptgsiowm 220 ml 10 zl
Broccoli soup

Krern lososiorug z groszklem ptgslowgm 220 ml 72 zI
Salmon soup

Krem cebulorog z kreuetkami i groszkiem ptgsiotDgm 22oml 12 zl
Oníon souo tLtith shrimps

Krem serowg z groszkiem ptgslougm
Cheese soup

Barszcz czenorrg z koldunc,m:i
Beetroot soup |ríth boíled meat balls

Bqrszcz czerwong z krokletem
Beetroot soup with croguette

22o ml 10 zI

220 ml 10 zl

220 ml 10 zt



Pótnisek Jarzgn
/brol:uty, kalaIior, fasolka szparagowa, marcheR'ka, b¡ukselka/
Vegetables platter
/broccoh, caulifrower, Fren h beans, caftot, Brussels sprauts/

Dania jarskie
Vegetariqn d.islr€,s

4OO g 15 z l

Brokufu pod beszanneletn zapiekane cheddarem 350 g 77 zr
Broccol¡ roasted uíth béchatuel sauce aftd cheddar

Plerogi 
"uskie 

z cebulko
Píerogí in Rtssian stgle uith fied oníon

Pierogi z k(Ipustq i grzgbqmi i cebulkq
Pierogí Luíth cabbage and mushrooms aftd fried oníon

Om,let z pleczarkami
Champígnons omelette

Omlet ze szpinaklem
Spínach omelette

400 g 15 z l

4OO g

150/ 100 g 14 zt

I5A/ 100 g 14 zl

15 z1



Dania rybne
l¡ish dlshes

Rola.d.kí z soli w sosie kreuetkougm I pernod. 3aa/ i so g 45 z,a
/ FiLet z soLi senLouanA z sosem Jarzqnourym, kreLuetkamí í perno.l/
Sole roLls Ll)ith shiñps sauce and pentod
/frILet of sale úith uegetables sauce, shrímps and pemod/

Solq Ílorentlnd na szpinaku z cgtrynq
SoIe Jlorentina úith spinach and lemon

So.nd.acz w sosie borowikougm
znñ.ler in mushrooms sauce (boletus sauce)

Dorsz ro pomld.orq,ch t Jorzgnq.ch
Cod in tomatoes and uegetables

Pstrqg gotowq.ng u Jqrzgnkach u/ g Lodgi
Traut boiled in úegetables / per portion/

Pstrqg squte z grillq. u mudqlach w/g wagi
Ttout saute in almonds / per portiotL/

Hq.llbttt (dzwonko) rD/ g úagí
Halibut / per potlion/

Pqnga (flet) LL)/ g u,'dgi
Panqa (/7IIet) /per portion/

Dorqdq z czosnkiem '-u/ g wagi
Gilthead with garlic / per portion/

300/ 15A s 35 za

350/ 2OO g 40 2l

35O/2Aa 9 30 zÍ

1AA g

f.osoé norweski to sosie paprykouo - bazgliowgm 300/200g SSzl
Srrlmon in paprika - basil sauce

100  g

100 s

l A A  g

1 O O  g

12 z l

12 zl

14 zl

8 t l

7 6  z l



Dania z drobiu
Poultry dishes

Nqczkq, pieczona z owocqml 7 cah)qdosem
Roast duck with fi:aits cLnd caluados

Kotlet de Volq.ille,
/ anana5 jablko pieczone, sos anmberlancl/
Chicken a)tlet de Volaílle stuffed úith butter
/ pineapple, a.pple, a)mberland sauce/

Med.o.lion z indgka w grzankach
/ j ablko pie czone, iturawina/
TurleA caated ín breadctumbs
/ apple, craftbetry sauce/

Udko z ggsl pieczone z jablkiem
Thígh baked from the goose wíth apple

,, szt.

270/ 15O g 27 zl

3AA/ 15O g 25 zl

1szt. 3O zl

40 zI

Frykas z kurczq.ka duszong ut Jd.rtgnkdch i sosle z curry 30O/ t SA g 25 tl
Chicken fllet steued ín uegetables and c.urry sauce

Eskalopki z indgko., jd.H'ko pieczone, 2urawlnq soa/ 1so g oo za
Chícken escallops coated ín egg
/ app le, cranb erry s auce /



Potraug z grilla
G'rllled dishes

Polgdwlce wolotDe rD sosLe z grzgbóu leéngch 280/ 180 g 45 zl
Sirlon of beef in forest mushroons sauce

Poledwicq uofouq. q.'lq, Chqtequbrid.'rd., sos beanteñskl 280/ 18a s 45 zl
Sírlon of beef a'la Chateaubríand, bea¡ts sauce

stek z pokd.rDlcg w sosle z zlelonego pleprzu 280/ 18a g 45 21
Sírlon of beef in green peppercolrLs sauce

Stek z poled.uicg ,Trzg kolory" 2s0/ 180 s 40 tl
z pieczatkami panierouanVmi i maslem pietruszkouAm
Sírlon of beef "Three colours"
uith champignons coated in breadcrumbs and parsleA butter

Mix grill /poteduicd, kurczdk,ltudgk, cíelectftdl z sos(¡.mi 300 g 50 zl
Mixed grill / sirlon, chicken, turke!, Deal/ and sauces

PlonqcgÍilet schabowg po meksgk(¡risku 280/18as 4ozl
Flamed pork loin altlet a' Ia Mexícaine

Kotlet ze schabu squte z pieczarkami
Pork loin cutlet saute uith champígnons

2eberka uleprzoute z ,'usztu u/ g úagi
Grilled Spare ríbs / per pottiotl/

Golonka uleprzoua z rltsztu u/ g uagi
Gilled ktruckle ofpork /per portion/

Stek ctelecg z jqjkiem sedzongm
VeaL steak aftd fried egg

Glcz cleleca u/ g úagi
Braísed cab leg / per portion/

25o/ 18a g 30 zl

140 s

xa/ 18o s 35 zl

100  g 8 z l

8 z I

Kotlet clelecg po u¡iedeítslst z Jqiklem sadzongn 23o/ iqo g 35 zl
Viennese úeal cttlet uith fried egg

100  g 10 zl



Desery
Desserts

Lodg na (¡,r¿(:,'¿a.ste z migdalami i bitq émieto;nq 300 g 20 zl
Ice cream on pineapple urith olmonds and whipped cream

Ndleé'¿lkl z serem L otoocqmj leéngm:i na sosie wsniliowgm 3oo g 20 zl
z bitq émietsnq
Pancakes urith cottoge clÉese and forest fi:.lits on L'anílla sauce and úlüpped cream

N(tleéntkt z jablkami i konJiturq z dzikie ró29 na sosie s00 s 20 zl
wq.niliowgm z bitq émletrr'tq-
Pancekes with apple and rose wild jam on uanilla sauce and Lt)hipped cream

I{o.leénlk. z czekolad.q i oruocq,mi nc sosie uaniliowgm 300 g 20 zl
zi bitq S'1'|iet(I'¿q
Páncakes uith chocolate and fiatits on uanilla sauce and uhípped cream

iruskqúl,ki a' lq. Romo¡'¡¿out z cherry i bitq émietanq 20a g 20 zl
StrdlL,beffies a'Ia Romanotu tuith cherry and uhipped creann

Bial@ czekol@d@ z leó'I'gmi owocami nc sosie utqnllioutgm 25ag 20zl
zt gatka lodów
Iúhíte chocolate uíth forest fruits aft uaftilla sauce and ice cream

Trusk(¡.wkowg raj z sosem uqnilTougm i g@lkq lodów 2s0 g 20 zt
Straubelry paradise uíth uanílla sauce and ice cream

:
Tartd. z wiéniq.mi núr sosle uqniliowg z galk4lodóut 250 g 15 zl
Cake uith cheries on uanilla sauce and ice cream

T,arta jabfkowo, z mlgdalqni nc sosie uanlliougrn 250 g 15 zI
z go.lkq lodóru
Apple píe u.tith almonds on uanilla sauce with ice cream

Ser'trik 'Mistrzq." nc sosie wqn¿llougrrr z gqlke lodóut 2so g 1s zl
Cheese coke on oanil l ia sauce with ice creom

qio.sto czekolq.dowe na sosie uto¿niliowgm z ga.lkq lodów 250 g tS zI
Chocolate , ake on uanilla souce with ice creanl

4rqrnisu, sos uanilloug z gatkq lodów
nramisu uith uanilla sauce and. ice crecLrrt

25O g 15 z,a

Tq.lerz ouoców z sercm i blta émieto;nq
Ft'L¿its plate úíth cotiage cheese and whipped cream

250 g 15 zI



Dodatki
etctr(Is

Rgz
Ríce

Frytkt
French Fries

ziemnlq.kl
Potatoes

Kluslci ólqs¡cie
Traditional Silesian dumpling s

Jq.rzgnka gotowq.nq,
Vegatables uíth buher

Kopusta, zq.smaiana
Sauerkraut

s,tpi'r'o,k
Spinach

Zestau surórJJek
Choice of salad

s'q.tctka. mlx z octzm ulnngm i olitukq
Mited salad uith uinegar and olíue

s,(¡,l(¡!ta. zlelonq, z sosem czosnkougm
Leltuce atud garlic sauce

Sr¡lr¡tkq z pomidoróu z cebulkq
Tomato-salad Toith chopped onions

Ifrlzerld. ze ér'r'iet(I,nq
anatmber salad Luith sour creanT

2 A A g  6 z l

200 g

200 g

150 g

2AA g

6 z l

6 z l

6 z l

6 z a

6 z l

6 z l

6 z I

6 z l

6 z l

6 z l

200 g

2AA q

200 g

2OA g

150 g

150  g

154 g 6 z l



Surówka z narchtDi l Jablek
Canot and apple salad

suról¿kq z selera
CeIery salad

Szperq.gl z t r4.slem I buleczk4
A sp ar agu s LD ith Lrutter

Paeczqrki z pqtelni
Fried chatupígnons

Chrz@n
Horseradísh

Sos t@t@rski
T@tar sauce

Sos cunberlq.nd.
Cumberland sauce

2uranoina
Cranberry

Mqslo
Butter

Pleczgwo
Bread

Cgtryní
Lemon

t 5 0 g

154 g

5 0 g

I O A  9

100  g

6 z l

6 z l

12 zl

12 zÍ

5 2 4

5 z l

5 z l

5 z l

2 z l

2 z l

2 t l

5 0 g

5 0 9

5 0 s

1 5  g

100  g


