
 
 

Starters 
Beef Tenderloin Tartare 59 

egg yolk /  porcini  mushrooms /  capers /  red onion /  art isan bread and butter  

Gdansk Herring 39 

beetroot  carpaccio /  spring onion and green apple salad /  art isan bread and butter  

Fried Chicken Liver with Plum Butter 49 

apple /  onion /  art isan bread and butter  

Lamb and Vegetable Dumplings 39 

Crispy Young Potato Pancakes 39 

pan-fried wild forest  mushrooms (G. Grass ,  The Tin Drum)  

Wine Snack Board 79 

selection of cheeses and cured meats /  ol ives /  crost ini  /  frui t  /  nuts  
 

Soups 
Dumplings in Broth or Beetroot Borscht 39 

pork /  lamb  

Cold vegetable soup -  ask your waiter  33  

Sorrel  Cream Soup 33 

poached egg 

Ilsebil l’s  f ish soup 49 

capers /  di l l  (G. Grass,  Turbot)  
 

Salad 
Cucumber Caesar Sauce Salad 40 

cherry tomatoes /  rye croutons with thyme /  chives  

t iger prawns 30  /  chicken and bacon 25  
 

 



 

 

Main Courses 
Duck Confit  Leg 85 

Silesian dumplings /  cranberries /  apricot  mousse /  red cabbage /  apple  

Turkey Cabbage Rolls  with Tomato Sauce 65 

young potatoes /  gri l led radishes /  vegetables 

Grilled Lamb 110 

roasted eggplant  dip/  lamb demi-glace /  vegetables  

Breaded pork chop from Pulawy 75 

cabbage with bacon /  young potatoes /  fr ied egg 

Traditional Chicken Devolay with Truffle Butter 74 

young potatoes /  carrots  /  peas 

Beef Tenderloin Steak 139 

roasted potatoes /  vegetables /  pepper sauce  

Tiger Prawns on a Sizzling Pan 75 

olive oil  /  white wine /  garl ic  /  parsley 

Royal Fried Pike-Perch Fil let  79 

caulif lower purée /  green beans /  vegetables  

Atlantic Cod Steak 80 

cucumbers /  di l l  /  young potatoes (G. Grass,  Turbot)  

Add a Homemade Fresh Crayfish Sauce 10  

Potato Dumplings 52 

stuffed with lenti ls  and wild mushrooms /  vegan topping /  sour cream 

 

 

 



 
 

For Children 
Chicken Broth with Homemade Noodles 30 

Tomato Soup with Noodles 30 

Breaded Chicken Breast  40 

French fr ies /  vegetables 

Ice Cream 30 

2 scoops /  whipped cream /  fruit  /  waffle  
 

Desserts 
Pascha Cheesecake Dessert  35 

curd cheese /  dried fruits  and nuts /  chocolate /  s trawberry mousse 

Kulczycki’s Viennese Ice Cream Dessert 38 

almond cookie and walnuts 

Fruit  Dumplings 35 

sweet yoghurt  dip  

Bittersweet Pancakes 35 

apple /  bi t ter  orange (G. Grass,  Turbot)  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

Fo o d  a l l e r g e n  i n f o r ma t i o n  i s  a v a i l a b l e  a t  t h e  b a r .  

VAT i s  i n c l u d e d  i n  t h e  p r i c e s .  

A  1 0 % s e r v i c e  c h a r g e  i s  a d d e d  t o  t h e  b i l l .  



 

 
 

Cold Drinks 

“Kropla Beskidu” Mineral Water 0.3 /  0.7 |  13 /  20  

“Kropla Delice” Mineral Sparkling Water 0.3 /  0.7 |  13 /  20  

Coca-Cola,  Fanta,  Sprite,  Kinley Tonic 0.25 |  13  

Cappy Fruit  Juices 0.25 |  13  

Freshly Squeezed Orange Juice 0.25 |  20  

Lemonade 0.3 /  1.0 |  16 /  32  

 

Coffee & Tea 

Loose Leaf Tea in a Pot 15  

Coffee Americano /  Coffee with milk /  Espresso 12  

Espresso Doppio 15  

Espresso Tonic 22  

Kulczycki’s coffee 20  

milk /  honey /  croissant  

Latte Macchiato 17 

Cappuccino 15 

 


