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APPETIZERS
-
Dumplings with creamy

ricotta, broad bean and mint stuffing, with dill-garlic olive oil

27,00/ 5 psc

A

Bruschetta with fried chanterelles and tomatoes

sprinkled with sheep cheese and fresh thyme
29,00/ 2 psc

Grilled shrimps in wine butter sauce
with ginger, parsley and garlic toast

)

Chopped Norwegian salmon tartare
with avocado, flavored with lime

Traditional chopped sirloin tartare
with gherkin, onion and egg yolk

1]

SOUPS
—Se's Lo
Essential vegetable broth

with parmesan-parsley ,poured” noodles

18,00

Cream of green peas
with fresh mint and a crispy parmesan chip

Spicy goulash soup
rice noodlesfilling soup with beef and vegetables

28,00
Spices Tom Kha soup

with shrimp

28,00

Daily special sou
o l:1'8,00 =

SALADS

(served with toasted bread)

Caesar salad
with romaine lettuce, chicken breast, bacon, golden croutons
and parmesan cheese

34,00

Goat cheese, roasted beetroot
and caramelized pear salad with balsamic vinegar of Modena

Wine braised shrimp
micro herbs, fresh coriander, slices of fresh chili and honey-lime olive oil

36,00
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MAIN COURSES
—S e Loe—

Gluten free rice noodles
with tender chicken pieces and grilled fresh vegetables
]

Slightly spicy green curry
served with aromatic jasmine rice
To choose:
with tofu 36,00
with chicken 39,00
with shrimps 44,00

Hearty Italian strozzapreti
with shrimps
Parma ham and roasted cherry tomatoes
42,00

Chicken breast
stuffed with gorgonzola cheese
with leek sauce, served on potato puree with Romanesco broccoli

42,00

Confit duck thigh with Polish
lum sauce
served with dumplings stuffed with apples and cinnamon, and red cabbage puree
49,00

Marinated sirloin steak
with green pepper sauce, served with steakhouse fries and fresco salad

b

T-Bone steak with red onion jam
steakhouse fries and grilled fresh vegetables
119,00

FISH
—S e Lee—

Fish and chips served
with tartar sauce and green pea puree

45,00

Norwegian salmon fillet
with creamy spinach
served with potato gratin

)

TORTILLAS
—S e Lo

Grilled veggie tortilla wrap
with Italian dried tomatoes, black olives, spinach
and mozzarella with basil pesto, with fresh salad greens and a sauce of choice

24,00

Grilled tortilla wrap with chicken
fresh bell pepper and mozzarella, with fresh salad greens and a sauce of choice

b
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POLISH CUISINE
—S ¥ Loe—

Subcarpathian "Zurek"
sour rye soup with egg and smoked sausage

20,00

Wild mushroom soup with noodles
24,00

"Pierogi ruskie" - Ruthenian dumplings
with lardons or fried onion

27,00/ 8 psc

Traditional bone-in pork chop
with potatoes and fried cabbage

45,00

BURGERS
Sy Lo

Burger Regular with fries
Beef, lettuce, tomato, onion, pickles, cheddar cheese, sauce

39,00
Veggie Burger with fries

grilled halloumi cheese, lettuce, tomato, red onion chutney

39,00

Bacon Burger with fries
@] Beef, lettuce, tomato, onion, pickles, bacon, cheddar cheese, sauce

Blue Cheese Burger with fries
Beef, lettuce, tomato, onion, pickles, blue cheese, cheddar cheese, sauce

45,00

DESSERTS
—Selr ee—
Chocolate bowl with fluffy cream
and fresh fruit
18,00
Ice cream sundae with three scoops
whipped cream and fresh fruit
19,00
Meringue cake with mascarpone filling

whipped cream and fresh fruit

19,00
24,00

TEA
—S ey Lo

RichMont
450 ml 12,00

§2{_______9%%}<4%é______

Very chocolatey cake with blackcurrant mousse

P
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—Se% fee—
Espresso Americano
8,00 10,00
Coffee with milk Espresso Doppio
11,00 11,00
Cappucino Ice Coffee with whipped carem
12,00 16,00

Latte Macchiato with syrup and whipped cream
chocolate, hazelnut, gingerbread, coconut, amaretto

15,00
DRINKS
— S fee—
Juice Mineral water Pepsi
200ml 8,00 300ml 6,00 200ml 8,00
Pepsi Max Mirinda Tup
200ml 8,00 200ml 8,00 200ml 8,00
Lipton Ice  Freshly squeezed Lemonade
200ml 8.00 Juice lemon-orange,
’ orange, grapefruit rhubarb
®  Milk Shake 300 ml 16,00 300 ml 9,00 .
waniliowy, truskawkowy 1000 ml 18,00
300 ml 14,00
BEER
— St fee—
DRAUGHT BEER CRAFT BEER
Zywiec Pils Debicki
0,31/10,00 0,51/12,00 0,51/ 14,00
BEER BOTTLE Weizen Debicki
; 0,51/14,00
Zywiec
0,51/ 14,00 Start
§ 0,51/ 14,00
Zywiec Porter
0,51/ 14,00 Tasman
0,51/ 16,00
Warka Strong
0,51/ 14,00 ALCOHOL FREE BEER
Heineken Warka Radler
0,51/ 14,00 0,51/ 12,00
Paulaner Weissbhier Heineken Zero
0,51/16,00 0,51/12,00
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—po} Log—
Cuba Libre Malibu Bay
rum, lime, coke malibu, orange juice, pineapple juice, cranberry
18,00 juice, grenadine
Mojito 18,00
rum, suger cane, mint, lime, Sex On The Beach
sparking water vodka, peach liqueur, orange juice, canberry juice
20,00 22,00
Long Island Tequila Sunrise
vodka, tequila, rum, gin, triple sec liqueur, lemon tequila, orange juice, grenadine
juice, coke 24,00
28,00
NON - ALCOHOLIC
_é ® } { ® <.—_
Florida Sunrise Blue Lagoon
orange juice, pineapple juice, grenadina, sparking blue curacao liqueur, pineapple juice,
water sprite
15,00 ? .> ‘<. é 15,00
POLISH WODKA 40 ml WHISKY 40 ml
SPECIALITY 40 ml  wyhorowa Ballantine’s
Cherry Flavor Vodka 8,00 14,00
8,00 Absolut Johnnie Walker
e Red .
Bison Grass Vodka 10,00 600
9,00 fl;'?i.nllant(llip, . ’
: 1niandia ameson
Honey Liquer Cranberry 18,00
10,00 !
» 10,00 Jim B
Plum Flavor A, Sssam
Vodka 70%  LIQUEUR 40 ml 18,00
12,00 Advocat Ballantine’s Gold
20,00
TEQUILA 40 ml 10,00 N e
onnnie alker
Sierra Silver Bols Blue Black
14,00 2,00 20,00
Sierra Gold Baileys Jack Daniels
16,00 14,00 20,00
Kahlua p—
Glenfiddich
RUM 40 ml 14,00 Single Malt
Bacardi Jagermeister 26,00
10,00 15,00
Malibu BRANDY 40 ml
Seagrams 16,00
COGNAC 40 ml 9,00 Metaxa 5%
Hennesy VS Single Estate 16,00
25,00 Harvest Gin BIO Metaxa 7*
15,00
Martell VS 22,00




