
 

 

Appetizers  

Beef sirloin tartare  49 PLN 

egg yo lk /  red onion /  porcini mushrooms /  capers  

Gdańsk herring 35 PLN 

potato /  red onion /  beet root  /  apple /  crème fra iche  

Goose liver pâté with apples  36 PLN  

red onion mar malade  /  whit e wine je l ly ( G.  Grass,  Tin Drum)  

Porcini  mushrooms 39 PLN  

potato cakes /  sour  cream  

Günter Grass dumplings 32 PLN  

loca l cheese /  w ild mushrooms /  potato  / herb but t er  

 

Soups  

Tripe stew 38 PLN  

cumin /  pepper  /  tomatoes (G. Grass,  Turbo t )  

Tiny dumplings in  broth or borscht  35 PLN 

pork /  lamb 

Porcini  mushroom soup 32 PLN  

t radit iona l noodles  

 

 

 

 

 
Nu t r i t i on a l  i n gr e di en t  in for ma t i on  i s  a va i l ab le  a t  th e  ba r .   

VAT i s  i n c l u de d in  t h e  qu ot e d p r i ce s .  A 1 0% se r vice  ch a r ge  i s  a dd e d t o  t h e  bi l l .  



Salads 

Goat’s cheese honey roulade 45 PLN  

pears /  wa lnut s /  beet s  

Beef tenderloin marinated in herbs 55 PLN  

black t ruffle  /  ce ler y /  w ild  let t uces / fig  /  Bursztyn cheese  

 

Main course 

Veal Wiener schnitzel  73 PLN  

mashed potatoes /  carrot s /  peas / egg  

Duck leg confit  75 PLN 

potato  dumplings /  cranberr ies /  apr ico t  mousse /  red cabbage /  app le  

Slow- roasted beef neck 95 PLN  

demi-g lace,  faro fa,  ho rserad ish potatoes,  vegetables  

Ham hock 89 PLN  

vegetables st ewed with beer  /  mashed potatoes  

Cod fi l let  99 PLN  

crayf ish /  mashed potatoes /  vegetables (G.  Grass,  Tin Drum)  

Halibut  fi l let  72 PLN 

egg past a / sp inach /  cherr y tomatoes / sa ffron sauce   

Silesian dumplings  42 PLN  

pumpkin and map le ve loute /  cr ispy vege tables  

Dumplings with venison 49 PLN 

porcini mushroom sauce   



Desserts  

Cheesecake 35 PLN 

cot t age cheese /  dr ied fru it  /  choco lat e / st rawberr y mousse  

    Cottage cheese  sweet  dumplings 28 PLN   

bur nt  ro ll /  cane sugar  (G.  Grass,  Table Ta lks)  

Spiced Pear with marzipan  33 PLN  

app les /  orange sauce /  Bison Grass Vodka  

Lemon sorbet  with white wine 25 PLN  

Wine snack board 79 PLN 

 

For kids  

Chicken soup with noodles 25 PLN 

Turkey nuggets 35 PLN 

french fr ies  /  vegetables  

Pasta with tomato sauce 25 PLN 

Ice cream and sorbets 25 PLN 

3 scoops / whipped cream /  fru it s  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cold Beverages  

Flat  minera l water „Kropla Beskidu”  0 ,3  / 0 ,7 |  9 zł /  15 z ł  

Sparkling minera l water „Kropla Delice”  0 ,3  / 0 ,7 |  9 zł /  15 z ł  

Coca-Cola,  Fanta,  Sprite,  Tonik Kinley  0 ,25 |  9 z ł  

Cappy fruit  juices 0,25 | 9  zł  

Fresh ly squeezed orange juice  0,25 | 16 z ł  

 

Hot Beverages  

A select ion of teas served in a teapot 15 z ł 

Spiced winter tea 19 zł 

honey /  g inger  /  orange  

Lemon and ginger infusion tea  0 ,25 l /  1  l |  12 z ł /  25 zł  

Mulled wine with honey 18 PLN  

B lack co ffee /  white coffee /  espresso 12 z ł 

Espresso doppio 15 zł 

Origina l Kulczycki 's co ffee 20 z ł 

milk /  honey /  cro issant   

Latte macchiato  15 zł 

Cappuccino  13 zł 

 

  



Coctails  

Mohito 29 z ł 

Bacard i Car t a Blanca /  lime /  mint  /  cane  sugar  /  sparkling water  

Margarita  29 zł 

S ier ra Tequila /  Co int reau /  lemon 

Apero l Sprit z  30 z ł 

Apero l /  Prosecco  / sparkling water  / o range  

Gin Tonik 27 zł 

Gin Beefeat er  /  tonic /  cucumber  

Old fashioned 32 z ł 

Johnnie Walker  Red /  sugar  syrup /  angostura / o range pee l  

Negroni  34 z ł 

g in Beefeat er  /  Campar i /  Mar t ini  

Long Island  40 PLN 

Ogińsk i vodka /  gin Beefeat er  /  t equila Sier ra /  Co int reau/  

 lime /  lemo n /  sugar  syrup /  Coca -Co la  

 

Beers 

Browar Amber  0 .5  |  18 zł  

Zło t e Lwy /  Ko ź lak /  Pszeniczniak  /  Grand Port er  

Piwo 0% Lech  0 .33 |  14 z ł  

 


