
M E N U
AUTUMN - WINTER 2026

STARTERS
1. MUSHROOM TARTARE
porcini / mushroom espuma / poached egg /
garlic baguette / Parmesan

2. BEEF FILLET CARPACCIO 
rocket / capers / Parmesan / balsamic glaze

3. BEEF FILLET TARTARE
oak-smoked / pickled shimeji mushrooms / egg
yolk / chive mayonnaise

35

56

57

4. ROASTED PUMPKIN SOUP
honey / chilli / coconut milk / crème fraîche /
herb toast

5. MUSHROOM CAPPUCCINO
porcini / bay boletes / mushroom foam /
mushroom powder / truffle oil 

6. WILD “ZALEWAJKA”
TRADITIONAL SOUR RYE SOUP FROM THE LODZ REGION

smoked meat / mushrooms / rosemary /
Hasselback potato / wild boar & venison sausage

29

29

32

7. SOUS-VIDE CHICKEN
lettuce / avocado / cucumber / cherry 
tomatoes / onion / Caesar dressing / 
pumpkin seeds / pomegranate / baguette

8. HALLOUMI
lettuce / avocado / cucumber / cherry 
tomatoes / onion / cranberries / 
granola / pomegranate / baguette

9. PRAWNS
lettuce / avocado / cucumber / cherry 
tomatoes / onion / pomegranate / sesame 
seeds / mango / chilli / butter / garlic / baguette

46

49

52

10. TOMATO SOUP
pasta

11. SPAGHETTI NAPOLI
tomato sauce

12. CHICKEN NUGGETS
chips / ketchup / carrot salad

19

30

35

13. SWEET POTATO GNOCCHI
porcini / Parmesan / rocket / garlic / cherry
tomatoes / parsley

14. HALLOUMI BURGER
brioche bun / chilli mayonnaise / avocado /
elderberry preserve / sweet potato chips

15. SOUS-VIDE CHICKEN SUPREME
butter purée / mushroom espuma / edamame

16. CHICKEN KYIV
pumpkin purée / white turnip / walnuts / honey

17. VENISON BURGER
Venison neck / brioche bun / roasted beetroot /
smoked cheese / crispy onions / cranberries / 
thick-cut chips

18. PORK RIB
Hasselback potato / red cabbage / blackcurrant
juice / BBQ sauce / warming spices

19. ROASTED DUCK WITH ORANGES
Half a roast duck / Korean rice cakes / Chinese
vegetables / teriyaki sauce / toasted sesame seeds

20. BEEF FILLET STEAK
scoop-shaped chips / fig and port sauce /
vinaigrette salad

49

49

52

52

58

75

85

128

21. OVEN-BAKEN SALMON
honey / chilli / risotto / mascarpone / mussels /
garlic / celery

22. MUSSELS
cream / white wine / garlic / parsley / dill / spring
onion / baguette

23. OVEN-BAKED TROUT
pan-fried potatoes / grilled vegetables / chives

69

69

60

24. APPLE STRUDEL
grey reinette apple / cranberries / vanilla ice
cream / cinnamon

25. SLOW-BAKED CHEESECAKE
hot chocolate sauce / pistachios / rose petals /
gold leaf

29

31

SOUPS

SALADS

CHILDREN’S MENU

MAIN COURSES

FISH & SEAFOOD

DESSERTS



M E N U
SIDES

STEAK FRIES / THIN CHIPS (100g)

GARLIC BUTTER BAGUETTE 

BAKED POTATOES (100g)

SWEET POTATO CHIPS (100g)

SAUCES
garlic / honey - mustard / ketchup / 
mayonnaise / BBQ

VINAIGRETTE SALAD (100g)

12

12

12

17

7

15

BEER
LECH FREE 0%

KSIĄŻĘCE 
   RED LAGER 4,9%
   GOLDEN WHEAT 4,9%
   IPA 5,4%
   DARK MILD 4,1%
   WHEAT 0%
   HONEY LAGER 4,5%

LECH PREMIUM DRAUGHT 5%

LECH PREMIUM DRAUGHT 5%

PILSNER URQUELL 4,4%

12

18

13

16

21

0,33 l

0,5 l

0,33 l

0,5 l

0,5 l

CRAFT BEER
KORONA OLBRACHTA pale 5,6%

ŚMIETANKA wheat 5,6%

POWRÓT KRÓLA apa 5,6%

ZERO STRESU Polski Sad 0%

SEASONAL 
Gingerbread dark beer 5,6%

21

21

21

22

22

0,5 l

0,5 l

0,5 l

0,5 l

0,5 l

Ask our staff for the full seasonal cocktail menu, 
wine list and allergen information.

HOT DRINKS
RICHMONT TEA
black / green / fruit / mint / earl grey

ESPRESSO

ESPRESSO DOPPIO

AMERICANO

CAPPUCCINO

CAFFE LATTE / FLAT WHITE

14

12

17

15

16

18

COLD DRINKS
COCA-COLA / COCA-COLA ZERO / 
FANTA / SPRITE / KINLEY TONIC

CAPPY JUICE
apple / orange

KROPLA BESKIDU WATER
still / sparkling 

RED BULL +0,50 zł deposit 

FRESHLY SQUEEZED JUICE

CARAFE OF WATER
still / sparkling 

CARAFE OF JUICE
orange / apple

PAN JAŁOWIEC classic / cranberry
NON - ALCOHOLIC JUNIPER BERRY DRINK

12

12

12

16

20

20

25

16

0,25 l

0,25 l

0,33 l

0,25 l

0,25 l

1 l

1 l

0,33 l

WINE
LAMIA PROSECCO 11% / 0%
sparkling / semi-dry

CASA PECUNIA FRIZZANTE 10,5%
sparkling / semi-dry

HOUSE WHITE 10%
Trebbiano Del Rubicone / dry

HOUSE RED 10,5%
Sangiovese Del Rubicone / dry

GENOA WHITE 11%
Vinho Tejo - Portugal / dry

GENOA RED 12%
Vinho Tejo - Portugal / dry

25
119

20
90

20
90

20
90

20
90

20
90

0,15 l
0,75 l

0,15 l
1 l

0,15 l
1 l

0,15 l
1 l

0,15 l
0,75 l

0,15 l
0,75 l

Check out 
the bowling alley

Browse the menu
online

Plant-based milk +2 zł
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