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Gotowanie z pasja, czyli Twoje marzenie na talerzu podane.
Jedni malujg obrazy, inni pisza wiersze, a sg i tacy, ktorzy sa artystami w kuchni.
To wlasnie o dzietach mistrzow kuchni méwimy ,poezje smaku”.

Wazne jest, by kochac to co sie robi i robi¢ to z pasja, oddajac sie temu catym sercem.
W naszym menu znajdziecie Panstwo $lady wielokulturowos$ci naszego regionu.
Kréluje kuchnia polska w nowej aranzacji, ale czasami nasz Szef Kuchni puszcza wodze
fantazji tworzac to, co mu serce podpowiada...

JesteSmy zwolennikami celebrowania positkow, dlatego nic nie dzieje sie tu z przypadku,

czy po$piechu. Chwile spedzone w naszej restauracji i doznania z niej wyniesione maja
da¢ zadowolenie, mite wspomnienia 1 nieodparta cheé¢ powrotu...

Zapraszamy do stotu!
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Cooking with passion, or your dreams come true on the plate.
Some paint pictures, others write poems, while other ones create art in the kitchen.
These are the masterpieces of the cuisine masters that we call the ,,poetry of taste”.
It is vital to love what you do and have lust for it, being devoted entirely.
In our menu, you will find multicultural traces of our region; the Polisch cuisine in a modern
arrangement reigns here, however, from time to time, our Chef lets himself
get carried away with his imagination and follows his heart in his creations...
We believe in celebrating meals, therefore here, nothing happens randomly or hastily.
The moments in our restaurant and the experienced sensations shall provide pleasure,

leave you with beautiful memories, and make you want to come back again...

Welcome to the table!
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Przystawki/Appetizers

Delikatnie opiekane carpaccio z jelenia
marynowane w tluczonym pieprzu i rozmarynie serwowane z rukola,
oliwg, truflowa, borowka, puree cebulowym, ptatkami soli
1 dojrzewajacym serem

Deer carpaccio marinated in crushed pepper and rosemary,
served with arugula, truffle olive, berries, onion puree,
flaky salt and ripened cheese

51 z1

Tatar wolowy serwowany z piklami, zéttkiem sous vide, cebulka,
kaparami, musztarda Dijon, marynowana cebula,
tartym dojrzewajacym serem 1 oliwa pietruszkowa

Beef tartare served with pickles, sous vide yolk, onion,
capers, Dijon mustard, grated ripened cheese
and olive scented with parsley

50 zl

Deska regionalnych seréw dojrzewajacych 300g
z owocowaq, konfitura, oliwkami 1 pieczywem

Selection of regional ripened cheeses 300g
served with fruit preserve, olives and bread

78 z}




Zupy/Soups

Podkarpacki zurek z puree majerankowym
1 przepioérczym jajem

Subcarpathian sour rye soup served with potato puree,
marjoram and quail egg

24 z1

Krem cebulowy pachnacy winem i tymiankiem
z prazong cebulka 1 paczkiem serowym

Onion cream scented with wine and thyme,
served with crispy onion and cheese doughnut

24 z1

Consome pomidorowe z makaronem marchewkowym
1 pierozkiem cielecym

Tomato consomme with carrot pasta
and veal dumpling

25 7zl




Danie gléwne/Main courses

Filet z kaczki sous vide na ziemniaczano musztardowym puree
z gorczyca, glazurowana gruszka i sosem wiSniowym

Sous vide duck breast served on potato and mustard puree
with mustard seeds, glazed pear and cherry sauce

67 zl

Dziki schabowy z ziemniaczkami w koperku,
sadzonym jajkiem 1 zasmaza mloda kapusta

Wild boar chop with potatoes and dill,
fried egg and browned young cabbage

59 zl

Stek z poledwicy wolowe) sous vide serwowany
z pieczonym ziemniakiem hasselback z czosnkiem,
szparagami oraz wiosenna salata z pomidorkiem i sosem chimichurii

Sous vide beef tenderloin steak served with hasselback potatoes
with garlic, asparagus, spring salad with tomato, chimichurri sauce

125 z1

Poledwiczka wieprzowa serwowana z polenta, dzikim brokutem
1 ciemnym sosem aromatyzowanym trufla

Pork tenderloin served with polenta,
wild broccoli and dark sauce scented with truffle

56 z}




Frykando cielece z sosem jalowcowym z czekolada
serwowane z kasza peczak z ziotami, marchewka 1 szparagami

Veal with juniper and chocolate sauce
served with pot barley with herbs, carrot and asparagus

87 z1

Cezar z kurczakiem, smazong rzymska satata, boczkiem,
grzanka w masle palonym, pieczonymi pomidorkami i sosem cezar

Caesar salad served with chicken, braised Romaine lettuce, bacon,
brown butter toast, baked cherry tomatoes and Caesar sauce

49 7zl

Burger wolowy 200g.
z salata pomidorem, ogérkiem kiszonym, wedzonym serem,
duszona cebula, boczkiem, rucola. Podawany z frytkami i ketchupem

Beef burger 200g
with lettuce, tomato, home-made dill pickle, smoked cheese,
braised onion, bacon, arugula accompanied by French fries and ketchup

48 71

Stek z tunczyka z plackami z cukinia, sosem porowym
1 warzywnym risotto z cukinii

Tuna steak served with zucchini pancake and leek sauce,
accompanied by zucchini risotto

84 z}




Pierogi / Pasty
Dumplings / Pastas

Pielmieni wieprzowo wolowe w masle z ttuczonym pieprzem
1 pietruszka na sosie grzybowym

Beef and pork pelmeni served with butter,
crushed pepper and mushroom sauce with parsley

39 z1

Pierogi z bialym serem, ziemniakami 1 cebulka
serwowane z kwasna Smietana 1 omasta z boczkiem

Potato and cottage cheese dumplings
served with sour cream and bacon grease

32 7zl

Makaron tagliolini Aglio e olio
z krewetkamai (ostre)

Aglio e olio tagliolini
with shrimp (spicy)

56 zl

Makaron pappardelle z kurczakiem 1 szpinakiem w sosie
truflowym z dojrzewajacym serem i pestkami slonecznika

Pappardelle with chicken and spinach in truffle sauce
with ripened cheese and sunflower seeds

50 z1




Desery/Desserts

Patacowy sernik
z chalwa,

Palace cheesecake
with halva

25 7zt

Tarta malinowa pachnaca rozmarynem
z musem pistacjowym

Raspberry tart scented with rosemary,
served with pistachio mousse

26 z1

Torcik bezowy z truskawkami
na truskawkowym sosie z mieta

Meringue cake with strawberry
on top of strawberry sauce with mint

26 zl




Napoje gorace/Hot drinks

HERBATA
TEA
Owocowa
Fruit
Czarna
Black
Earl Grey
Mietowa/Zielona/Jasmin
Mint/Green/Jasmine
KAWA
COFFEE

Irish Coffee

Kawa mrozona
z gatka lodow waniliowych

Iced coffee
with a scoop of vanilla ice cream

Espresso Doppio

Caffe Latte

Cappuccino

Kawa Biala
Cafe au lait

Kawa Czarna
Black coffee

Espresso

12 zl
12 zl
12 zl
12 zl

20 zl
17 zi

13 zi
14 zi
13 zi
13 zi
12 z1

9 z1



Napoje zimne/Cold drinks

NAPOJE GAZOWANE
CARBONATED DRINKS

Red Bull 0,251
Coca Cola 0,2 1
Fanta 0,2 1
Sprite 0,2 1

Kinley 0,2 1

SOKI OWOCOWE
FRUIT JUICES

Swiezo wyciskany sok
z owocOw cytrusowych
(pomarancza, grapefruit)

Freshly squeezed juice
from citrus fruits (orange, grapefruit)

Soki Cappy

(Jabtko, pomarancza, grapefruit,
czarna porzeczka) 0,21

Juice (apple, orange, grapefruit)

WODA MINERALNA

MINERAL WATER

Cisowianka niegazowana 0,3 1
Still water

Cisowianka Perlage gazowana 0,3 1
Sparking water

Cisowianka niegazowana 0,7 1
Still water

Cisowianka Perlage gazowana 0,71
Still water

15 zl
9 z1
9 z1
9 z1
9 z1

18 zl

9 zl

8 z1
8 z1
14 zl
14 zl



Napoje alkoholowe/

Alcoholic beverages

WERMUT I APERITIF

Martini Bianco 120 ml

Martini Rosso 120 ml

Martini Extra Dry 120 ml

Martini Fierro 120 ml

Campari 40 ml

GIN

Bombay 40 ml

Seagrams 40 ml

RUM I CACHACA

Bacardi Premium Black 40 ml
Bacardi Spiced 40 ml
Bacardi Superior 40 ml

Cachaca 40 ml

18 zl
18 zl
18 zl
18 zl
14 zl

17 z1
11 z1

15 zl
15 zl
15 zl
18 zl



Napoje alkoholowe/

Alcoholic beverages

WODKI

VODKA
Belveder 40 ml 24 7z}
Baczewski 40 ml 17 z1
Mr Jekyll Absinth 40 ml 12 z1
Zubréwka Bison Grass 40 ml 12 z1
Finlandia Lime Vodka 40 ml 15 z1
Finlandia Grapefruit Vodka 40 ml 15 zl
Finlandia Blackcurrant Vodka 40 ml 15 zl
Finlandia Cranberry 40 ml 15 zl
Finlandia 40 ml 15 z1
Wyborowa 40 ml 13 zl
Wyborowa Pszenica 40 ml 13 z1
Wyborowa Ziemniak 40 ml 13 7zl
Ogitiski 40 ml 13 zl

Corzka Zotadkowa Ziolowa 40 ml 13 zl



Napoje alkoholowe/

Alcoholic beverages

TEQIULA

Jose Cuervo 40 ml

KONIAK
COGNAC

Martel V.S. 40 ml

Martel V.S.O.P. 40 ml

Hennessy VS 40 ml

CALVADOS I BRANDY
CALVADOS & BRANDY

Metaxa 7* 40 ml

Brandy Torres 10 anos 40 ml

Calvados 40 ml

18 zl

22 7zl
36 zl
25 7zl

25 7zl
16 zl
18 zl



Napoje alkoholowe/

Alcoholic beverages

LIKIERY
LIQUEURES
Baileys 40 ml 15 z1
Kahlua 14 z1
Sheridans 40 ml 15 z1
Malibu 40 ml 13 z1
Cointreau 40 ml 15 z1
Sambuca Moliniari 40 ml 15 zl

Amaretto Disaronno 40 ml 18 zl



Napoje alkoholowe/

Alcoholic beverages

WHISKY I BURBON
WHISKY & BURBON

The Macallan 12 YO 40 ml 38 zi
Sexton 37 z1
Highland Park 10 YO 40 ml 29 7z}
Glenmorangie 12 YO Single Malt 40 ml 32 7zl
Cardhu 12 YO Single Malt 40 ml 32 7z
Chivas Regal 12 YO 40 ml 29 71
Four Roses 40 ml 24 z1
Johnnie Walker Black Label 40 ml 21 zi
Ballantinest 12YO 40 ml 22 71
Ballantinest Finest 40 ml 18 zl
Jack Daniels 40 ml 22 zl
Jack Daniels Gentelman Jack 40 ml 27 zl
Jack Daniels Honey 40 ml 21 zl
Jack Daniels Fire 40 ml 21 zi
Jim Beam 40 ml 21 zl
Jim Beam Apple 40 ml 21 z1
Jameson 40 ml 18 zl

Bushmils Black Bush 40 ml 18 zl



Napoje alkoholowe/

Alcoholic beverages

PIWO

BEER
Paulaner/pszeniczne 0,5 1 16 zl
Grimbergen 0,33 1 16 zl
Zywiec butelkowe 0,51 15 7zl
bottled
Zywiec Biale 0,51 15 zl
Zywiec IPA 0,51 15 zi
Zywiec APA 0,5 1 15 zl
Zywiec Porter 0,51 15 zl
Zywiec lane 0,51 14 zl
Zywiec bezalkoholowe butelkowe 0,5 1 15 zl
Desperados 16 z1

Warka Radler 0,51 16 7zl



Wszystkie nasze dania produkujemy recznie, na miejscu,
ze Swiezych produktow, dlatego czas oczekiwania moze wynosi¢ do 30 min.
Szanowni Goscie!
W trosce o Panstwa bezpieczenstwo pragniemy poinformowac,
iz dania z naszej karty moga zawiera¢ skladniki wywolujace alergie.
Szczegolowa lista alergen6w zanjduje sie u kelnerow.

Dania rybne moga zawieraé oSci.

Niektore dania moga zawieraé sladowe ilosci alkoholu.
2
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All our dishes are made by hand, on the spot, with fresh products,
so the waiting time may be up to 30 minutes.

Dear Guests!

For the sake of your safety, we would like to inform that dishes from our card
may contain ingredients that cauce allergies.

A detailed list of allergens is available at waiters.
Fish dishes may contain fish bones.

Some dishes may contain traces of alcohol.
2
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Dania wegetarianskie lub wystepujace w wersji wegetarianskiej

Vegetarian or appearing in vegetarian versjin dishes
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