ACANT]

R E S TAURAIC J A

ACANTI to powiew swiezosci na talerzu. W smakach
Szukamy oryginalnosci i niespotykanych potaczen, ktére
nadaja polskiej kuchni nowy wymiar. Kazde danie to
chwila, ktéra taczy tradycje z nowoczesnym akcentem,
tworzac niepowtarzalne doznanie kulinarne.

,Nie ma bardziej szczerej mitosci niz mitosc do
jedzenia”
Ceorge Bernard Shaw

Gault.
&) Millau
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ANFONILUS

e,

DEGUSTACIA KAWIORU ANTONIUS 30g/ 340PLN
OSCIETRA 6-GWIAZDKOWA
DODATKI DO KAWIORU
BLINY | KWASNA SMIETANA

OSTRYGA GILLARDEAU | MASLANKA | PIANKA CYTRYNOWA |
CYTRYNA |

KAPARY Z CZOSNKU NIEDZWIEDZIEGO

Oscietra to kawior z jesiotra rosyjskiego (acipenser
gueldenstaedtii). Doceniany przez smakoszy na catym swiecie.
Legendarny przysmak arystokracji.

Ma wyjatkowy, nasycony smalk, z lekka nutg orzecha. Koraliki ikry
majg kolory: szary, bragzowy, oliwkowy lub ztoty. Przygotowywany
jest tradycyjna rosyjska metoda ,Malossol”. Srednica ziarna
powyzej > 30 mm



® MENUDEGUSTACYINE @
MIEDZY CISZA A SMAKIEM

(pairing win na zyczenie)
7 ROZKOSZY SZEFA KUCHNI MACIEJA PASZKA
399 PLN/osoba

CZAS TRWANIA DECUSTACI!I OD 1.5h DO 250

PIERWSZY KES

OSTRYGA GILLARDEAU | MASLANKA | PIANKA CYTRYNOWA | CYTRYNA |
KAPARY Z CZOSNKU NIEDZWIEDZIEGO

CIEN WOLOWEJ POLANY

SIEKANA POLEDWICA WOLOWA | FRYTKI | SLONINA LARDO | SER GROSER |
TRUFLA | PIKLE | LUBCZYK

PORANNA MGtA W LESIE

PIEROZKI Z KROLIKIEM | SZPARAGI | SMARDZE | SOS SMIETANOWY |
MANGOLD | AGREST

ZIELONA CISZA STUDNI

OGOREK | SWIEZY TUNCZYK | MASLANKA | RZEPAK | IKRA Z PSTRAGA |
RZODKIEW

CIERPtO POLANY, SZERPT MORZA

PRZEGRZEBEK | PIANKA SELEROWA | BOB | GROSZEK | WONTON | PYLEK
PSZCZELI | PUDER SZCZYPIOROWY

DYM NAD LETNIM Z/MIERZCHEM

ROSTBEF SEZONOWANY | SZPARAG BIALY | MAJONEZ WASABI | KASZTANY
| MLODE ZIEMNIAKI | KOPEREK | DEMI GLACE

StODKIE ECHO KOLONIALNYCH PODROZY
PRALINA KOKOS MALINA | MAKARONIK GORGCONZOLA GRUSZKA



® MENUDEGUSTACYINE @ VYV
SYMFONIA WEGANSKA

(oairing win na zyczenie)
7 ROZKOSZY SZEFA KUCHNI MACIEJA PASZKA
399 PLN/osoba
CZAS TRWANIA DEGUSTACII OD 1,.5h DO 2,5h
REZERWACIA Z 24h WYPRZEDZENIEM

PIERWSZY KES
PIECZYWO NA ZAKWASIE | HUMMUS | SOK Z OLIWEK | TRUFLA

CIEN POMIDORA

POMIDOR | WODA POMIDOROWA | SMARDZE | BOB | CZOSNEK
NIEDZWIEDZI

LAS PO DESZC/U

PIEROZEK Z LEJKOWCEM DETYM | KURKI | TRUFLA | GROSZEK | PUDER Z
POKRZYWY

BIAtA CISZA
SZPARAGI | POR | TOPINAMBUR | BOB | OLEJ Z DZIKIEGO CZOSNKU

ZIELONY CHEOD
OGOREK | SORBET MALINOWY | NASIONA BAZYLII | RZODKIEW | AGREST

OGROD O SWICIE

KONFITOWANE ZIEMNIAKI | SZCZAW | SMARDZE | JUS Z PALONYCH
WARZYW | GRZYBOW

StODKIE ECHO KOLONIALNYCH PODROZY
PRALINY KOKOS MALINA | PROSECCO TRUSKAWKA | MORELA MIETA



® PRIAVSTAWKI @

TATAR Z POLSKIEJ POLEDWICY WOLOWEJ 63 PLN/200g
FRYTKI | SLONINA LARDO | SER GROSER | TRUFLA | PIKLE | LUBCZYK

OSTRYCA GILLARDEAU 39 PLN/SZT

MASLANKA | PIANKA CYTRYNOWA | CYTRYNA | KAPARY Z CZOSNKU
NIEDZWIEDZIEGO

PIEROZKI Z KROLIKIEM 54 PLN/170g
SZPARAGI | SMARDZE | SOS SMIETANOWY | MANGOLD | AGREST

PRZEGRZEBEK 59 PLN/150g

PIANKA SELEROWA | BOB | GROSZEK | WONTON | PYLEK PSZCZELI |
PUDER SZCZYPIOROWY

POMIDOR 51 PLN/180g Vv

WODA POMIDOROWA | SMARDZE | BOB | CZOSNEK NIEDZWIEDZI |
NASIONA BAZYLII | ZIOLA

e UFPY @

CHt ODNIK Z OCORKA 39 PLN/250m/
SWIEZY TUNCZYK | MASLANKA | RZEPAK | IKRA Z PSTRAGA | RZODKIEW

KREM ZE SZPARAGOW ZIELONYCH 35 PLN/250m] P
LODY Z KOZIEGO SERA | SALSA SZPARAGOWA | PYLEK PSZCZELI



® DANIAGLOWNE @

SEZONOWANY SZASZt YK Z ROSTBEFU WOLOWEGO 145 PLN/400g

SZPARAGI | MAJONEZ WASABI | KASZTANY | MLODE ZIEMNIAKI | KOPEREK
| DEMI GLACE

FRANCUSKA KACZKA FILET 89 PLN/350g

CWIKLA | JEZYNY | BURAK W ROZY | JUS DROBIOWY | KOPYTKA | BOB |
MAStO WEDZONE

MIELONY Z JELENIA 82 PLN/3409g

KURKI | DEMI GLACE Z PALONYM SIANEM | PUREE ZIEMNIACZANE |
MIZERIA | POPCORN

+OSOS SZKOCKI 109 PLN/270g

BEURRE BLANC | GROSZEK | PYLEK PSZCZELI | SZPARAGI | LODY
CYTRUSOWE

SALATKA ZE SZPARACAMI 65 PLN/300g Y Y

TOPINAMBUR | TRUFLA | SZALWIA | AGREST | SALATA RZYMSKA | SOL Z
CZOSNKIEM NIEDZWIEDZIM | SLONECZNIK

® [DODATKI @

MASLO | PRAZONA BULKA \/

GRUBE FRYTKI 25 PLN/350g \f'
KECZUP | MAJO
NEZ TRUFLOWY | SER GROSER



® [ISERY @

PRALINY 35 PLN/ 3 SZTUKI \f
KOKOS MALINA | PROSECCO TRUSKAWKA | MORELA MIETA

CIASTO CZEKOLADOWE 38 PLN/200g V
MALINA | LODY CHALWOWO-CZEKOLADOWE

MROZONE CREME BRULEE 35 PLN/200g  \
TRUSKAWKA | BAZYLIA | ORZECH LASKOWY

® MENUDILADZIEC] @

KREM POMIDOROWY 25 PLN/200m! V
GRZANKI | OLEJ RZEPAKOWY TLOCZONY NA ZIMNO

MAKARON RICATONI 34 PLN/240g v
SER GROSER | MASLO

PANIEROWANY KURCZAK 37 PLN/300g
GRUBE FRYTKI | SUROWKA Z MARCHEWKI | KETCHUP

LODY TRUSKAWKOWE 28 PLN/300g [
BOROWKA | KRUSZONKA

Dla grup powyzej 6 osob doliczamy optate serwisowa w wysokosci 10%

DANIA WEGANSKIE \/\/ DANIA WEGETARIANSKIE \/



® NAPOJE @

LEMONIADY:

1) Cytryna/Mieta
2) Mango / Chilli

300 ml/
300 ml/

3) Truskawka / Bazylia/Miéd 300 ml/

NAPOJE CAZOWANE.

Cola/ Cola Zero / Fanta / Sprite / Tonic

Woda Sanpellegrino
Red Bull
Red Bull Zero

NAPOJE NIECAZOWANE:

Cappy pomarancza /jabtko /grejpfrut

Woda Acqua Panna

Karafka wody z cytryna i mieta

HERBATA:

Dzbanek herbaty lisciastej:

Czarna
Earl Grey
Zielona
Mietowa

Owocowa

KAWA:

Espresso

Podwojne Espresso
Caffe Crema
Cappuccino

Flat White

Latte

20 PLN
20 PLN
20 PLN

250 ml
250 ml
250 ml
250 ml

250 ml
250 ml
1000 ml

370 ml
370 ml
370 ml
370 ml
370 ml

11/ 36 PLN
11/ 36 PLN
11/ 36 PLN

17 PLN
20 PLN
22 PLN
22 PLN

17 PLN
20 PLN
20 PLN

19 PLN
19 PLN
19 PLN
19 PLN
19 PLN

16 PLN
19 PLN
19 PLN
21 PLN
21 PLN
21 PLN



PIWO:

Bawetniane 5% / Przedzalniane 5,5%

Zaktadowe 6,5%

Folwarczne 0%

Corona Extra 4,5%

Corona Cero 0%

WODKA 40 ml:

Reyka 40%
Belvedere 40%
Ciroc 40%

Zubrowka Bison Grass 37,5%

Cachaca Ipanema 38%
Ostoya Czarna 40%
Chopin 40%

SINGLE MALT 40 ml:

Macallan 12 yo 40%
Macallan 15 yo 43%
Macallan 18 yo 43%
Highland Park 12 yo 40%
Glen Scotia 10 yo 40%
Glen Scotia 18 yo 46%
Naked Malt 40%

Loch Lomond 21 yo 46%
Auchentoshan 12 yo 40%
Dalmore 12 yo 40%
Ardbeg Uigeadail 54,2%
Bowmore 15 yo 43%
Laphroaig 10 yo 40%
Caol lla12 yo 43%
Glenkinchie 12 yo 43%
Talisker Wild Blue 48,2%

500 ml
500 ml
500 ml
330 ml
330 ml

26 PLN
26 PLN
26 PLN
18 PLN
18 PLN

30 PLN
34 PLN
34 PLN
26 PLN
26 PLN
24 PLN
38 PLN

60 PLN
80 PLN
150 PLN
36 PLN
32 PLN
80 PLN
30 PLN
92 PLN
32 PLN
52 PLN
60 PLN
70 PLN
42 PLN
42 PLN
32 PLN
60 PLN



Scapa 10 yo 48%
Glenmorangie Quinta Ruban 46%
Glenmorangie 18 yo 43%

Glenmorangie Nectar Dor 46%

WHISKY/WHISKEY/BOURBON 40 ml:

Bushmills 10 yo 40%
Bushmills 21 yo 40%

Elijah Craig 47%

Woodford Reserve 43,2%
Jack Daniels Single Barrel 50%
Jack Daniels 40%

Jameson 40%

Maker's Mark 45%
Chivas 12 yo 40%

Chivas 18 yo 40%

Chivas Ultis 40%

Johnny Walker 12 yo 40%
Monkey Shoulder 40%

Jim Beam Double Oak 43%
The Deacon 40%
Tullamore 12 yo 40%
Tullamore 14 yo 41,3%
Blanton's 51,5%

JAPONSKIE 40 m:

Nikka Coffey Grain 45%
Yoichi 10 yo 45%
Nikka From the Barrel 51,4%

KONIAK 40 ml:

Gautier VS 40%
Gautier VSOP 40%

42 PLN
56 PLN
90 PLN
62 PLN

26 PLN
92 PLN
34 PLN
34 PLN
40 PLN
24 PLN
24 PLN
26 PLN
24 PLN
52 PLN
92 PLN
26 PLN
26 PLN
24 PLN
34 PLN
26 PLN
36 PLN
48 PLN

42 PLN
48 PLN
34 PLN

24 PLN
28 PLN



Gautier XO 40%

LIKIERY 40 ml:

Bottega Caramel 17%
Bottega Fior di Latte 15%
Bottega Pistacchio 15%
Amaretto Disaronno 28%
Tia Maria 20%

Southern Comfort 35,5%
St. Germain 20%
Chambord 16,5%

Giffard Cherry Brandy 25%
Giffard Poire William 25%
Giffard Creme de Peche de Vigne 16%
Luxardo Maraschino 32%
Cointreau 40%

Midori 20%

Passoa 15%

Aperol 11%

Campari 25%

Benedictine Dom 40%
Italicus Bergamotto 20%

Wenneker Creme de Cassis 15%

TEQUILA 40ml:

Clase Azul Plata 40%
Clase Azul Reposado 40%
1800 Reposado 38%

1800 Silver Reserva 38%

GIN 40 ml.

Nikka Coffey Gin 47%
Citadelle Gin de France 44%

70 PLN

14 PLN
14 PLN
14 PLN
16 PLN
16 PLN
14 PLN
22 PLN
24 PLN
14 PLN
14 PLN
14 PLN
18 PLN
16 PLN
20 PLN
14 PLN
18 PLN
18 PLN
18 PLN
20 PLN
16 PLN

60 PLN
80 PLN
22 PLN
22 PLN

28 PLN
24 PLN



Gin Mare 42,7%

Monkey 47 47%

Roku 43%

Beefeater 37,5%

Fords 45%

Hendricks Orbium 43,4%
Ki No Bi Tea 45%

RUM 40 ml:

Plantation 3 stars 41,2%
Plantation Dark 40%
Plantation OFTD 69%
Kraken Black Spiced 40%
Don Papa 40%

Zacapa Centenario 40%

Botucal Reserva Exclusiva 40%

WERMUT 40ml:

Carpano Bianco 14,9%

Carpano Rosso 16%

32 PLN
38 PLN
26 PLN
24 PLN
26 PLN
27 PLN
38 PLN

24 PLN
24 PLN
30 PLN
26 PLN
42 PLN
44 PLN
36 PLN

20 PLN
20 PLN



ACANTI

R E S TAUR A C J

ACANTI is a breath of fresh air on your plate. In our
flavours we look for originality and unexpected
combinations that give Polish cuisine a new
dimension. Every dish is a moment in time that
connects tradition with a modern accent, creating a
unigque culinary experience.

"There is no love sincerer than the love of food"
Ceorge Bernard Shaw

Gaulte
é3) Millau

MICHELIN
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AWWEONIUS
Careyer I

CSCIETR
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£ “ReoH 0'.'J""' -~
20n Caviar M >

ANTONIUS CAVIAR TASTING 30g/ 340 PLN
6-STAR OSCIETRA CAVIAR
ACCOMPANIED BY CHEF'S SELECTION:

BLINIS | SOUR CREAM

GILLARDEAU OYSTER | BUTTERMILK | LEMON FOAM | FRESH
LEMON |

WILD GARLIC CAPERS

Oscietra is a premium caviar sourced from the russian sturgeon
(acipenser gueldenstaedotii). Prized by connoisseurs worldwide. The
legendary delicacy of aristocracy.
Renowned for its rich, refined flavour with delicate nutty notes,
oscietra pearls range in colour from grey and brown to olive and

golden hues. It is prepared using the traditional Russian Malossol
method. Pearl size > 3,0 mm



® BSLETWEENSILENCE AND FLAVOUR TASTING MENU @
(wine pairing available upon request)
7 CULINARY EXPRESSIONS BY CHEF MACIEJ PASZEK
399 PLN per person
DURATION: APPROXIMATELY 1.5-25 h

FIRST BITE

GILLARDEAU OYSTER | BUTTERMILK | LEMON FOAM | FRESH LEMON | WILD
GARLIC CAPERS

SHADOW OF THE BEEF GLADE

HAND-CUT BEEF TENDERLOIN | FRENCH FRIES | AGED LARDO | GROSER
CHEESE | BLACK TRUFFLE | PICKLES | LOVAGE

MORNING MIST IN THE FOREST

RABBIT DUMPLINGS | ASPARAGCUS | MORELS | BUTTER EMULSION | SWISS
CHARD | GOOSEBERRIES

CREEN SILENCE OF THE WELL

CUCUMBER | RAW TUNA | BUTTERMILK | RAPESEED OIL | TROUT ROE |
RADISH

WARMTH OF THE MEADOW, WHISPER OF THE SEA

SCALLOP | CELERIAC FOAM | BROAD BEANS | PEAS | WONTON | BEE
POLLEN | CHIVE POWDER

SMOKE OVER SUMMER DUSK

SEASONED ROAST BEEF | WHITE ASPARAGUS | WASABI MAYONNAISE |
CHESTNUTS | YOUNG POTATOES | DILL | DEMI-GLACE SAUCE

SWEET ECHO OF COLONIAL JOURNEYS
COCONUT RASPBERRY PRALINE | PEAR GORGONZOLA MACARON



® VECANSYMPHONY TASTING MENU @ Vv
(wine pairing available upon request)
7 CULINARY EXPRESSIONS BY CHEF MACIEJ PASZEK
399 PLN per person
DURATION: APPROXIMATELY 1.5-25 h
RESERVATION REQUIRED AT LEAST 24 h IN ADVANCE

FIRST BITE
SOURDOUGH BREAD | HUMMUS | OLIVE JUS | BLACK TRUFFLE

SHADOW OF THE TOMATO
TOMATO | TOMATO WATER | MORELS | BROAD BEANS | WILD GARLIC

FOREST AFTER RAIN

DUMPLING FILLED WITH BLACK TRUMPET MUSHROOMS | CHANTERELLES |
BLACK TRUFFLE | SWEET PEAS | NETTLE DUST

WHITE SILENCE

ASPARAGCUS | LEEK | JERUSALEM ARTICHOKE | BROAD BEANS |
WILD GARLIC OIL

CGREEN CHILL
CUCUMBER | RASPBERRY SORBET | BASIL SEEDS | RADISH | GOOSEBERRY

CARDEN AT DAWN

CONFIT POTATOES | SORREL | MORELS |
ROASTED VEGETABLES & MUSHROOMS JUS

SWEET ECHO OF COLONIAL JOURNEYS

PRALINES: COCONUT RASPBERRY | STRAWBERRY PROSECCO | APRICOT
MINT



® APPETIZERS @

POLISH BEEF TENDERLOIN TARTARE 63 PLN/200g

FRENCH FRIES | AGED LARDO | GROSER CHEESE | BLACK TRUFFLE |
PICKLES | LOVAGE

CILLARDEAU OYSTER 39 PLN/PER OYSTER
BUTTERMILK | LEMON FOAM | FRESH LEMON | WILD GARLIC CAPERS

RABBIT DUMPLINGS 54 PLN/170g

RABBIT DUMPLINGS | ASPARACUS | MORELS | BUTTER EMULSION | SWISS
CHARD | GOOSEBERRIES

SCALLOP 59 PLN/150g

CELERIAC FOAM | BEANS | PEAS | WONTON | BEE POLLEN | CHIVE
POWDER

TOMATO 51 PLN/200g Vv

TOMATO WATER | MORELS | BROAD BEANS | WILD GARLIC | BASIL SEEDS |
FRESH HERBS

® -OUPS @

COLD CUCUMBER SOUP 39 PLN/250m!
RAW TUNA | BUTTERMILK | RAPESEED OIL | TROUT ROE | RADISH

GREEN ASPARAGUS CREAM 35 PLN/250mI Y
GOAT CHEESE ICE CREAM | ASPARAGUS SALSA | BEE POLLEN



® MAINCOURSES @

SEASONED ROAST BEEF SKEWER 145 PLN/200g

WHITE ASPARAGUS | WASABI MAYONNAISE | CHESTNUTS | YOUNG
POTATOES | DILL | DEMI-GLACE

FRENCH DUCK BREAST 89 PLN/350g

BEETROOT RELISH | WILD BERRIES | ROSE-GLAZED BEETROQOT | POULTRY
JUS | POTATO DUMPLINGS | BROAD BEANS | SMOKED BUTTER

VENISON MEDALLION W 82 PLN/150g

CHANTERELLES | DEMI-GLACE WITH ROSTED HAY | MASHED POTATOES |
CUCUMBER SALAD | POPCORN

SCOTTISH SALMON 109 PLN/150g
BEURRE BLANC | PEAS | BEE POLLEN | ASPARAGUS | CITRUS SORBET

ASPARAGUS SALAD 65 PLN/150g A\VaYs

JERUSALEM ARTICHOKE | BLACK TRUFFLE | SAGE | GOOSEBERRY |
ROMAINE LETTUCE | WILD GARLIC SALT | SUNFLOWER SEEDS

® S/DES @

Y

THICK-CUT FRIES 25 PLN/350g  \'
KETCHUP | TRUFFLE MAYONNAISE | GROSER CHEESE



® [ESSERTS @

PRALINES 35 PLN/ 3 PRALINES v
COCONUT RASPBERRY | STRAWBERRY PROSECCO | APRICOT MINT

CHOCOLATE CAKE 38 PLN/200g  \
RASPBERRIES | HALVA CHOCOLATE ICE CREAM

FROZEN CREME BROLEE 35 PLN/200g Y
STRAWBERRY | BASIL | HAZELNUT

® K/ID5SMENU @

TOMATO CREAM SOUP 25 PLN/200mI Y
CROUTONS | COLD-PRESSED RAPESEED OIL

RIGATONI PASTA 34 PLN/240g  \f
GROSER CHEESE | BUTTER

BREADED CHICKEN 37 PLN/300g
THICK-CUT FRENCH FRIES | CARROT SALAD | KETCHUP

STRAWBERRY ICE CREAM 28 PLN/300g v
BLUEBERRIES | CRUMBLE

A 10% service will be added to parties of 6 or more guests

VEGAN "V VEGETARIAN /



® [RINKS @

LEMONADES

1) Lemon /Mint
2) Mango / Chilli

3) Strawberry / Basil / Honey

SPARKLING:

300 ml/
300 ml/
300 ml/

Cola/Cola Zero / Fanta / Sprite / Tonic

Sanpellegrino
Red Bull
Red Bull Zero

NON-SPARKLING:.

Cappy orange / apple /grapefruit

Acqua Panna

Water with lemmon and mint — carafe

TEA:
Pot of leaf tea:

Black
PLN

Earl Grey
PLN

Green
PLN

Mint
PLN

Fruit

COFFEE:
Espresso

Double Espresso
Cafe Crema

Cappuccino

20 PLN
20 PLN
20 PLN

250 ml
250 ml
250 ml
250 ml

250 ml
250 ml
1000 ml

370 ml

370 ml

370 ml

370 ml

370 ml

11/ 36 PLN
11/ 36 PLN
11/36 PLN

17 PLN
20 PLN
22 PLN
22 PLN

17 PLN
20 PLN
15 PLN

19

19

19

19

19 PLN

16 PLN
19 PLN
19 PLN
21 PLN



Flat White

Latte

BEER:

Bawetniane 5% / Przedzalniane 5,5%

Zaktadowe 6,5%

Folwarczne 0%

Corona Extra 4,5%

Corona Cero 0%

VODKA 40 ml.

Reyka 40%
Belvedere 40%
Ciroc 40%

Zubréwka Bison Grass 37,5%

Cachaca Ipanema 38%
Ostoya Czarna 40%
Chopin 40%

SINGLE MALT 40 ml:

Macallan 12 yo 40%
Macallan 15 yo 43%
Macallan 18 yo 43%
Highland Park 12 yo 40%
Glen Scotia 10 yo 40%
Glen Scotia 18 yo 46%
Naked Malt 40%

Loch Lomond 21 yo 46%
Auchentoshan 12 yo 40%
Dalmore 12 yo 40%
Ardbeg Uigeadail 54,2%
Bowmore 15 yo 43%
Laphroaig 10 yo 40%

21 PLN
21 PLN

26 PLN
26 PLN
26 PLN
18 PLN
18 PLN

30 PLN
34 PLN
34 PLN
26 PLN
26 PLN
24 PLN
38 PLN

60 PLN
80 PLN
150 PLN
36 PLN
32 PLN
80 PLN
30 PLN
92 PLN
32 PLN
52 PLN
60 PLN
70 PLN
42 PLN



Caol lla12 yo 43%

Glenkinchie 12 yo 43%

Talisker Wild Blue 48,2%

Scapa 10 yo 48%

Glenmorangie Quinta Ruban 46%
Glenmorangie 18 yo 43%

Glenmorangie Nectar Dor 46%

WHISKY/WHISKEY/BOURBON 40 ml:

Bushmills 10 yo 40%
Bushmills 21 yo 40%

Elijah Craig 47%

Woodford Reserve 43,2%
Jack Daniels Single Barrel 50%
Jack Daniels 40%

Jameson 40%

Maker's Mark 45%
Chivas 12 yo 40%

Chivas 18 yo 40%

Chivas Ultis 40%

Johnny Walker 12 yo 40%
Monkey Shoulder 40%

Jim Beam Double Oak 43%
The Deacon 40%
Tullamore 12 yo 40%
Tullamore 14 yo 41,3%
Blanton's 51,5%

JAPANESE 40 mi:

Nikka Coffey Grain 45%
Yoichi 10 yo 45%
Nikka From the Barrel 51,4%

42 PLN
32 PLN
60 PLN
42 PLN
56 PLN
90 PLN
62 PLN

26 PLN
92 PLN
34 PLN
34 PLN
40 PLN
24 PLN
24 PLN
26 PLN
24 PLN
52 PLN
92 PLN
26 PLN
26 PLN
24 PLN
34 PLN
26 PLN
36 PLN
48 PLN

42 PLN
48 PLN
34 PLN



COCNAC 40 ml:

Gautier VS 40%
Gautier VSOP 40%
Gautier XO 40%

LIQUEURS 40 mi.

Bottega Caramel 17%
Bottega Fior di Latte 15%
Bottega Pistacchio 15%
Amaretto Disaronno 28%
Tia Maria 20%

Southern Comfort 35,5%
St. Germain 20%
Chambord 16,5%

Giffard Cherry Brandy 25%
Giffard Poire William 25%
Giffard Creme de Peche de Vigne 16%
Luxardo Maraschino 32%
Cointreau 40%

Midori 20%

Passoa 15%

Aperol 11%

Campari 25%

Benedictine Dom 40%
Italicus Bergamotto 20%

Wenneker Creme de Cassis 15%

TEQUIA 40ml:

Clase Azul Plata 40%
Clase Azul Reposado 40%
1800 Reposado 38%

1800 Silver Reserva 38%

24 PLN
28 PLN
70 PLN

14 PLN
14 PLN
14 PLN
16 PLN
16 PLN
14 PLN
22 PLN
24 PLN
14 PLN
14 PLN
14 PLN
18 PLN
16 PLN
20 PLN
14 PLN
18 PLN
18 PLN
18 PLN
20 PLN
16 PLN

60 PLN
80 PLN
22 PLN
22 PLN



GIN 40 ml:

Nikka Coffey Gin 47%
Citadelle Gin de France 44%
Gin Mare 42, 7%

Monkey 47 47%

Roku 43%

Beefeater 37,5%

Fords 45%

Hendricks Orbium 43,4%

Ki No Bi Tea 45%

RHUM 40 ml:

Plantation 3 stars 41,2%
Plantation Dark 40%
Plantation OFTD 69%
Kraken Black Spiced 40%
Don Papa 40%

Zacapa Centenario 40%

Botucal Reserva Exclusiva 40%

VERMOUTH 40ml.

Carpano Bianco 14,9%

Carpano Rosso 16%

28 PLN
24 PLN
32 PLN
38 PLN
26 PLN
24 PLN
26 PLN
27 PLN
38 PLN

24 PLN
24 PLN
30 PLN
26 PLN
42 PLN
44 PLN
36 PLN

20 PLN
20 PLN



