PRZYSTAWKI DANIAGLOWNE APPETIZERS MAINCOURSES

CAMEMBERT 15,- SALTIMBOCCA 25,- BAKED CAMEMBERT 15,- SALTIMBOCCA 25,-
pieczony z zurawing schab z prosciutto i szatwig w aromatycznym sosie rozmarynu with wild berries sauce pork loin with sage in aromatic rosemary sauce
CARPACCIO z POLEDWICY 22,- BISTECCA alla FIORENTINA 79,- SIRLOIN CARPACCIO 22,- BISTECCA alla FIORENTINA 79,-
poledwica, rukola, kapary, oliwki, parmezan stek z koscig, poledwica, antrykot sirloin, rocket lettuce, capers, T-bone steak, sirlon, entrecéte
olives, parmesan cheese
CROSTINI 8,- POLEDWICA WOtLOWA z GRILLA 39,- GRILLED BEEF UNDERCUT 39,-
grzanki z pomidorami, z pastg z wagtrébek i oliwek sosy do wyboru: gorgonzola lub pepeverde CROSTINI 8,- sauce to be chosen from: gorgonzola or pepper verde
WEDZONE RYBY 20,- POLEDWICA ARGENTYNISKA z GRILLA 65, e st GRILLED ARGENTINIAN TENDERLOIN 65,-
oS e, a0 viedzony, wegorz wedzony PIERS KURCZAKA w SOSIE WISNIOWYM 23,- SMOKED FISH 20.- CHICKEN FILLET in CHERRY SAUCE 23,-
NALESNIK 14.- PIERS KURCZAKA w SOSIE SEROWYM 23,- smoked salmon, smoked frout, CHICKEN FILLET in CHEESE SAUCE 23,-
) ’ smoked eel, fennel, rocket lettuce, lemon

z bryndzq i sosem z kurek CIELECINA z SOSAMI do WYBORU 25,- VEAL 25,-
CARPACCIO z £tOSOSIA 22,- sos cytrynowy, pomidorowy lub grzybowy PQNCAKE 14,- with three different sauces to chose
tosos, rukola, parmezan, oliwa COTOLETTA MILANESE 25,- and chanterelle mushroom sauce from lemon sauce, fomafo sauce or mushroom sauce

schab panierowany SALMON CARPACCIO 22, gg}geodLstEezIA MILANESE 25,-

A MALEZIA LONG TONG 25,- salmon, rocket lettuce,

SAt TKI danie malezyjskie z kurczakiem i mlekiem kokosowym, parmesan cheese, olive MALEZIA LONG TONG 25,-

podawane z ryzem basmati i satatkg malaysian dish with chicken and coco milk
CAPRESE . ) 14,- served with basmati rice and salad
mozarella, pomidor, bazylia KASOORI METHI MURG 25,- SA DS

ie indyjski i kozi i KASURI METHI MUR 25,-

WARZYWA: GRILLA B poieent s eem bosmot, bl | otk LA cion b i chiken ond feucresk >
baktazan, cukinia, papryka, boczniaki CAPRESE 14,- served with basmati rice, pickles and salad
SALATKA GRECKA 17,- mozzarella cheese, tomatoes, basil
feta, pomidor, cebula, oliwki, ogérek, papryka Do DATKI GRILLED VEGETABLES 18,-
SALATKA CESARSKA 18,- aubergine, zucchini, capsicum, su PP L EM E N TS
kurezak cebula. oliwki. rukola. oadrek d ZIEMNIAKI PUREE 4,- oyster mushrooms .

o O Ny T o O9OTEK, POmICen PUREE POTATOES 4,-
sos czosnkowo-pomidorowy ZIEMNIAKI z BOCZKIEM i KURKAMI 12,- GREEK SALAD 17,- !
SALATKA 7z tOSOSIEM i PARMEZANEM 19,- podawane na masle feta cheese, tomatoes, onion, POTATOES 12,-
tosod wed;ony, parmezan, rykolo, cebu.la czerwona, FRYTKI, TALARKI, ZIEMNIACZKI WEDGES 5,- olives, cucumber, capsicum with ch?f?] c;nc;l)r chanterelle mushrooms
kapary, oliwki, cytryna, pomidory koktajlowe, oliwa CESAR’s SALADS 18,- servead with butier
DZ'EW'E(’: iRéDEl’. URODY 16 .- T_AGLIATELLE ) 8,- chicken, onion, olives, rocket lettuce, POTATO ROUNDS, WEDGE POTATO,
czosnek, imbir, marchewka, cebula, fasolka szparagowa, ' Z|e|o.ne, czerwone, fradycyine cucumber, tomatoes, garlic and tomato sauce FRENCH FRIES 5,-
pedy bambusa, kapusta pekinska, sos sojowy RYZ BASMATI 8,- SALAD with SALMON TAGLIATELLE 8 -

RYZ DZIKI 8,- and PARMESAN CHEESE 19,- green, red, standard
OWOCEMORZA KOMPOZYCJA RYZU 8,- smoked salmon, parmesan cheese, BASMATI RICE 8,-
cherry tomatoes, rocket lettuce,

PSTRAG TECZOWY w PLATKACH MIGDALtOWYCH 25,- INSALATA MISTA 6,- red onion, capers, olives, lemon, oil WILD RICE 8,-

- NINE RCES of BEAUTY 16,- RICE MPOSITION -
SOLA alla MUGNAIA 23,.- KORNISZONKI 6, ey gi\goet’cqgrofoonion, ) 6, CE COMPOSITIO 8,
sola duszona w masle, cytrynie i pietruszce ZESTAW SALATEK 6,- string beans, bamboo shoots, INSALATA MISTA 6,-
INVOLTINI di SOLA con SPINACI 25,- KAPUSTA ZASMAZANA z PODGRZYBKAMI 8,- Chinese cabbage, soya sauce GHERKINS 6,-
roladki z soli ze szpinakiem i sosem szpinakowym SELECTION of SALADS 6,-
SALMON al FORNO 25,-
losos pieczony z warzyvwarn DESERY - FISH&FRUTTI DI MARE CABBAGE BROWNED 8-

with bolete mushrooms
GAMBERETTI clla GRILLIA 50,- PANNA COTTA 10.- RAINBOW TROUT
rewetki krélewskie z grilla z grzankami i szpinakiem z sosern malinowym COVERED with ALMOND PETALS 25, - DESSE RTS

RISOTTO MARE ¢ MONTI 23,- ) '
risotto z owocami morza, prawdziwkami i pomidorami TIRAMISU 13, SOLA 0'”9' MUGNAIA 23,-

i BANANY W KARMELU 10 .- / sola stewed in butter, lemon and parsley PANNA COTTA 10 .-
£OS0S SAUTE 27, z gatkq lodow ’ INVOLTINI di SOLA CON SPINACI 25 with raspberry sauce ’
nadziewany anchois z sosem z kurek ‘, ‘ ar ot _ -

SZARLOTKA 10,- w sole roulades with spinach and spinach sauce TIRAMISU 13,-

Podawana na cieplo SALMON al FORNO 25,- BANANAS in CARAMEL 10,-
MAKARONY CREPES SUZETTE 14,- / salmon baked with vegefables with ice cream

nalesnik duszony w soku z pomaranczy MBERETTI all RILLIA -
PENNE ol ARABIATA 16,- 2 dodatkiem cointreau ; gi‘ﬁ‘e 4 King prown with fmf and spinach >0, APPLE PIE 10,-
makaron rurki, pomidory, boczek, peperoncino, pietruszka LODY z OWOCAMI 12 served hot

- RISOTTO MARE e MONTI 23,- .

SPAGHETTI PRIMAVERA 18,- risotto with frutti di mare, CREPES SUZETTE 14,

. ) ancake stewed in orange sauce
pomidory, bazylia, czosnek, mozarella ' P .
king bolete mushrooms and tomatoes with a drop of cointreau

SPAGHETTI CARBONARA 17,- NAPOJ EC |‘H’_O DZAC E SAUTE SALMON 27,- ICE CREAM with FRUIT 12,-

boczek, cebula, parmezan, $mietana | SALMC \
SOKI OWOCOWE 6,- salmon stuffed with anchovy

PENNE CURRY CHICKEN 18,- and chanterelle mushroom sauce
cebula, pieczarki, kurczak grillowany, curry, $mietana SOKI ze SWIEZYCH OWOCOW 12,-
pomaranczowy, grejpfrutowy RE F RES H | N G DRI N I(s
AGLIO OLIO e PEPERONCINO 15,- A
oliwa, oliwki czarne, kapary, pietruszka, peperoncino NESTEA LEMON, NESTEA PEACH 6,- PAST S FRUIT JUICE 6,-
TAGLIATELLE con FUNGHI 17,- SPRITE, FANTA, TONIC, PENNE ol ARABIATA 16,- FRESH FRUIT JUICE 12,-
makaron wstqzki, parmezan, pietruszka, sos z grzybéw lesnych COCA-COLA, CHERRY COKE 6,- rigatoni pasta, tomatoes, range, grapefruit
bacon, peperoncino, parsley
SPAGHETTI alla VONGOLE 22,- WODA MINERALNA 5 . NESTEA LEMON, NESTEA PEACH 6,-
makaron z matzami w sosie pomidorowym z kroplg Chianti ! SPAGHETTI PRIMAVERA 18,-
NORWESKA WODA VOSS 12,- tomatoes, basil, garlic, mozzarella cheese SPRITE, FANTA, TONIC,
PERRIER 8,- SPAGHETTI CARBONARA 17,- COCA-COLA, CHERRY COKE 6,-
zu PY& KREMY VITTEL 8 - bacon, onion, parmesan cheese, cream MINERAL WATER 5,-
) PENNE CURRY CHICKEN 18,- -
KREM POMIDOROWY 8, 5. PELLEGRING 8 PENNE CURRY CHICKEN . NORWEGIAN WATER VOSS 12,
ZUPA CEBULOWA z GRZANKAMI i PARMEZANEM 8,- RED BULL 12,- curry, cream PERRIER 8,-
KREM z BROKULOW AGLIO OLIO e PEPERONCINO 15,- VITTEL 8,-
7z SEREM GORGONZOLA i tOSOSIEM 10,- NAPOJ EGO CE oil, black olives, capers, parsley, peperoncino ST. PELLEGRINO 8 -
/ A IKOWY RA TAGLIATELLE con FUNGHI 17,- RED BULL .
& agliatelle, forest mushroom sauce, Y
z NUTKA SPIENIONEJ SMIETANY 12,- ESPRESSO 6,- oarmesan cheese, parsley
ZUPA TAJSKA CAPUCCINO 7,- SPAGHETTI alla VONGOLE 22,-
z MLEKIEM KOKOSOWYM | KREWETKAMI 15,- MOCCHA 8 .- pasta with mussels in tomato sauce H OTDRI N I(s
! with a drop of Chianti
CAFFE LATTE 8,- ESPRESSO 6,-
w ofercie takze najbardziej ostra zupa w miescie CAFFE LAT'I"SMAKOWE n,- CAPUCCINO 7,-
ZUPA TALLUMAIN 15,- CAFFE BAILEYS 2 13,- SOUPS MOCCHA 8,-
CAFFE ATKARETFO i < 13.- CREAM of TOMATO 8,- CAFFE LATTE 8,
b 1 HOT KRUPNIK ‘t % 13,- ONION SOUP CAFFE LATTE FLAVOURED 1n,-
. Y LERBATA ) V-4 5, with CROUTONS and PARMESAN CHEESE 8,- CAFFE BAILEYS 13,-
HE.%gATA BZBANEK. “_ g ‘._ n.- CREAM OF BROCCOLI CAFFE AMARETTO 13,-
H-EkBATA L, WISNI WKA .j R $ i\ 13,- with SALMON and GORGONZOLA CHEESE 10,- fPICEﬂD VOO?KA - 13,-
W R oney-flavoured, served ho
HERBATA Z%UMEM _ ﬁ : 13,- C.REAM of BOLETUS MUSHROOM e .
GRZANIEC GALICYJSKI b | 10,- with a NOTE of FROTHY CREAM 12,- . ’
- | THAI SOUP TEA in JUG n,-
R with COCO MILK and PRAWN 15,- TEA with CHERRY LIQUEUR S 13,-
- The offer also includes hottest soup in town TEA with RUM 13,-
TALLUMAIN SOUP 15 % . GALICIAN MULLED WINE 10,-
S — i 7 .
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W trosce o Panstwa zadowolenie i zachowanie stynnej, wysokiejfj@kosci naszych ustug, SPECIAL "'j‘_“{
wszystkie potrawy przygotowujemy tuz przed podaniem, co oznacza, ze czas oczekiwania WYJATKOWE LUNCH MENU o S 1
na realizacje zaméwienigy moze sie wydtuzy¢ do 25 min. LUNCH MENU '
Dziekujemy za wyrozUmiatosc. ZAWSZE s eI.WAYS e
: . : : : PECIAL PRICE!
Taking T sa isfaction and maintaining the famous high quality of our services results W DOBREJ CENIE

RECOMMENDED
BY THE CHEF

| gemmme Ol ishes are prepared prior to serving, which means that the waiting time
or y8 ay be as long as 25 minutes.
WEhank you for your understanding.

SZEF KUCHNI
POLECA

LOUNGE&RESTAURANT




