


Set II – Cooked sausage
40

Set III – Scrambled eggs with bacon 

40

Set V – Prosciutto stuffed crepes with ham and mushroom 

40

Set I – Millet with coconut milk and nuts

40

Set IV – Prosciutto ham and poached egg toast 

40

Set VI – Oatmeal with milk, honey and fruits 

40

Breakfast served daily 6:30 till 12:00

We serve Illy coffee, Dilmah tea and juices with every meal. We also serve cornflakes, milk, jams, fruits and dietetic bread. 

Set VII – Sweet pancakes with cheese and fruits
40

Green juice – apple, cucumber, spinach, lemon

Carrot juice – carrot, apple

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  

G – Gorczyca   |      |   I – Ryby   |   J – Soja 

Citrus juice – orange, grapefruit

Red juice – beetroot, apple, carrot

M E N U

22

21

14

13

11SOK JABŁKOWY - JABŁKO 
Apple juice - apple



Black tea

Flavored tea

Green tea

Mint tea

White tea

ESPRESSO

Double Espresso

Black coffee

White coffee

M E N U
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Chocolate mousse   |   Alergeny: C, D

Mini-dessert collection   |   Alergeny: A, C, D, E

Soft french cream with caramel on the top   |   Alergeny: C, D

Traditional italian dessert of mascarpone cheese and biscuits soaked in espresso and almond liqueur   |   Alergeny: A, C, D

Ice cream   |   Alergeny: C, D 

M E N U

NAPOJE GAZOWANE
Sparkling beverages

Water with lemon

Fruit juice

Energy drink

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  

G – Gorczyca   |      |   I – Ryby   |   J – Soja 
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11
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Vodka

Liquors

25

25

25

25

PIWO
Beer

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  
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15
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21
16
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21
15
15

10
11
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14



Salmon tartar with capars   |   Alergeny: A, I

Thin beef loin slices with olives and parmesan   |   Alergeny: A, C, D, G

Rucola salad with nuts and grilled tofu   |   Alergeny: A, B, D, E, J

Beef loin tartar   |   Alergeny: A, C, D

Seafood salad with pepperoni and capers   |   Alergeny: A, B, C, D, H

Baked mushrooms with spinach and gorgonzola   |   Alergeny: D

 

Homemade garlic bread   |   Alergeny: A, C, D 

Bruschetta with fresh vegetables   |   Alergeny: A, C, D 

Sandwich tray   |   Alergeny: A, C, D, E, I 

M E N U

25

Tomato creamy soup with cheese toast   |   Alergeny: A, C, D, F

Chicken soup with wheat- or rice pasta   |   Alergeny: A

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  
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45

49

45

39

16

16

119

14

Spicy broth from Vojvodina   |   Alergeny: : A, C, D, F

26

18

18

18

 | Alergeny: D 

Mushroom soup  | Alergeny: A, D, J

Soup of the day

KREM Z DYNI
Pumpkin creamy soup  

ZUPA PIECZARKOWA



Vela with mushroom sauce and spinach gnocchi   |   Alergeny: A, C, D, G

Pork stuffed with ham and cheese with fries and salad   |   Alergeny: A, C, D, F

Beef loin with truffle sauce and tagliatelle pasta   |   Alergeny: A, C, D, G

M E N U

(  

(  

Balkan style mix meat collection (large)   |   Alergeny: G

Balkan style mix meat collection (small)   |   Alergeny: G

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  

G – Gorczyca   |      |   I – Ryby   |   J – Soja 
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99

79
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 | Alergeny: D 

 | Alergeny: A, C, D 

Mushroom soup  | Alergeny: A, D, J

Soup of the day

ZUPA (JEDNA DO WYBORU)

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  

G – Gorczyca   |      |   I – Ryby   |   J – Soja

KREM Z DYNI

SPAGHETTI CARBONARA

Pumpkin creamy soup  

ZUPA GRZYBOWA

Spaghetti carbonara 

CEVAPCICI – BA KA NE ROLADKI, WARZYWAMI 

Chicken in pastry, Baked potatoes, Salad  | Alergeny: A, C, D, F

Paella with vegetables  | Alergeny: F, J

 | Alergeny: FCevapcici – Balkan style minced meat, Rice with vegetables 

KURCZAK W CIE CIE, ZIEMNIAKI ZAPIEKANE, SURÓWKA

PAELLA Z WARZYWAMI (DANIE WEGETARIA SKIE)

 | Alergeny: A, C, D, F, G
KARKÓWKA W SOSIE MUSZTARDOWO-MIODOWYM, GNOCCHI, SURÓWKA
Pork with honey and mustard sauce, Gnocchi, Salad 

ZESTAWY LUNCHOWE - 50 PLN

Cena pojedynczego dania: ZUPA – 18 PLN, DANIE ÓWNE – 45 PLN



61

89
61

66
47

M E N U
PIZZA 

Mozzarella, sos pomidorowy, pomidory, bazylia

Mozzarella, sos pomidorowy

GORGONZOLA

Mozzarella, sos pomidorowy, grillowany filet z kurczaka, kukurydza, czerwona cebula

Mozzarella, sos pomidorowy, salami picante, jalapeno, papryka, czerwona cebula

Mozzarella, sos pomidorowy, ser gorgonzola, szynka

Mozzarella, sos pomidorowy, krewetki 16/20, oliwki, peperoni

30 cm 40 cm
Sosy do pizzy (czosnkowy, pomidorowy) w cenie

5 PLN

39
26
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46
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Grilled mixed seafood collection (large)   |   Alergeny: A, B, C, D, H

Grilled mixed seafood collection (small)   |   Alergeny: A, B, C, D, H

Four flavor prawns collection (large)   |   Alergeny: A, B, C, D, H

Four flavor prawns collection (small)   |   Alergeny: A, B, C, D, H

King prawns with mushroom sauce with rice   |   Alergeny: A, B, D, H, J

Green New Zealand mussels with tagliatelle and tomato sauce   |   Alergeny: A, B, D, H

Mussels with wine and cream sauce with garlic bread   |   Alergeny: A, B, D, H

Calamari in pastry with garlic bread   |   Alergeny: A, B, D, H

Grilled king size prawns   |   Alergeny: A, B, C, D

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  

G – Gorczyca   |      |   I – Ryby   |   J – Soja 
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Tagliatelle with truffle sauce   |   Alergeny: A, C, D

Fresh salmon fillet with spinach and cashewnuts    |   Alergeny: E, I

Penne with chicken and mushroom sauce   |   Alergeny: A, C, D

Halibut fillet with garlic butter and red vegetables salsa    |   Alergeny: D, I

39

Tagliatelle with salmon and cream sauce   |   Alergeny: A, C, D, I

        | Alergeny: A, C, D, I

Ravioli with courgette, chickpeas and mushrooms   |   Alergeny: A, C, D

   |   Alergeny: D, I

Spaghetti with prawns and wine-garlic sauce   |   Alergeny: A, B, C, D

Whole fresh dorade grilled or cooked in vegetable broth   |   Alergeny: F, I

 

A – Gluten   |   B – Skorupiaki   |   C – Jaja   |   D – Mleko i pochodne   |   E – Orzechy   |   F – Seler  

G – Gorczyca   |      |   I – Ryby   |   J – Soja 

39
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49

54

87

DORSZ W CIEŚCIE Z FRYTKAMI
Cod in batter with fries

PSTRĄG Z KARMELIZOWANĄ MARCHEWKĄ
Trout with caramelized carrots



129

65

119

179
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Alergeny: J

Alergeny: J

Alergeny: B, H, I, J

Alergeny: B, H, I, J

Alergeny: B, H, I, J

35

Alergeny: B, H, I, J
/

Alergeny: B, H, I, J

Alergeny: B, H, I, J

/

/

Alergeny: B, H, I, J
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69
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Cooked/mashed potatoes   |   Alergeny: D

French fries

Cooked vegetables

Roasted potatoes with herbs   |   Alergeny: D

Basmati rice

Salad with fresh vegetables

Fresh raw salad   |   Alergeny: C, D 

Bread   |   Alergeny: A, C, D 

Wild rice

Additional sauces   |   Alergeny: C, D, F
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