


RESTAURACIJA

ZAGLEBIE SMAKU

PRZYSTAWKI
Appetizers

Tatar z polskiej jatowki (180 g) @
Polish heifer tartare

Poledwica wotowa, emulsja z pieczonej
cebuli, konfitowane zéttko, grzyby
marynowane, ogoérek kiszony, oliwa lubczyko-
wa, musztarda1,3,6,10,14

Beef tenderloin, roasted onion emulsion,
confit egg yolk, marinated mushrooms,
fermented cucumber, lovage oil, mustard
1,3,6,10,14

Sajgonki z prazonym @
sezamem (210 g)

Spring rolls with toasted
sesame

Warzywa okopowe, boczniaki, soja,
podgrzybek, dymka, tykwa, puder z marchwi,
sezam, wasabi 1,5, 6, 8,10, 11,12

Root vegetables, oyster mushrooms, soy, bay
bolete, spring onion, calabash gourd, carrot
powder, sesame, wasabi 1,5, 6, 8,10, 11,12

Wykaz alergendw jest dostepny u obstugi.
Ceny zawieraja podatek VAT i nie obejmuja napiwku.
Optata za ustuge room service wynosi 30 PLN.

A list of allergens is available from the staff.
The prices include VAT and do not include a tip.
Room service charge is 30 PLN.

58 PLN

46 PLN

ZUPY

Soups

Zalewajka zagtebiowska (300 mi) 36 PLN

Regional sour potato
and mushroom soup

Suszony podgrzybek, ziemniaki, kietbasa
majerankowa, czosnek, wedzony boczek,
maka zytnia, oliwa ziotowa 1,6,7,9,10,12

Dried bay bolete, potatoes, marjoram sausage,
garlic, smmoked bacon, rye flour, herbal oil
1,6,7,9,10,12

Zupa cebulowa z pieczonym
serem (300 ml)

Onion Soup with Roasted Cheese

32 PLN

Tymianek, masto, gruyere, wino biate,
pieczywo pszenne, lubczyk1,6,7,9,10
Thyme, butter, Gruyére, white wine,
wheat bread, lovage1,6,7,9,10



DANIA GLOWNE

Main courses

Gulasz z dzika (4s109) ® 72 PLN
Wild boar stew

Dziczyzna, wino czerwone, puree z dyni pizmowej,
boczniaki, warzywa okopowe, oliwa szczypiorkowa,
dary lasu, jatowiec 1,6,7,9,10,12, 14

Game, red wine, butternut squash purée, oyster
mushrooms, root vegetables, chive oil, forest
bounty, juniper1,6,7,9,10,12,14

Ballotine z kurczaka supreme (380g) 59 PLN
Chicken Supreme Ballotine

Dréb z wolnego wybiegu, puree ziemniaczane,
natka pietruszki, tagliatelle z marchwi 1,3, 6,7,10,12
Free-range poultry, potato purée, parsley, carrot
tagliatelle 1,3,6,7,10,12

Rolada slaska (460 g) 69 PLN
Silesian roulade

Wotowina, boczek, kietbasa jatowcowa, gorczyca,
ogorek kiszony, kluski slaskie, kapusta modra
1,3,7,10,14

Beef, bacon, juniper sausage, mustard seeds,
pickled cucumber, Silesian dumplings, red
cabbage,3,7,10,14

Satatka cezar z chrupigcym 54 PLN
kurczakiem supreme (320 g)

Caesar salad with crispy
chicken supreme

Boczek, satata rzymska, anchoise, pomidory
koktajlowe, chipsy pszenne, parmezan 1,3, 4,7,10,11
Bacon, chicken supreme, romaine lettuce, ancho-
vies, cherry tomatoes, wheat chips,

Parmesan cheese 1,3, 4,7,10, 11

Satatka warzywna z prazonym @ ¥ 49 PLN
kasztanem (290 g)

Vegetable salad with roasted chestnuts

Kuskus palony, burak, dynia hokkaido, kasztany,
jarmuz, dresing imbirowy, warzywa okopowe,
grzyby marynowane, prazone ziarna1,5,6, 8,9, 10, 12
Toasted couscous, beetroot, Hokkaido pumpkin,
chestnuts, kale, ginger dressing, root vegetables,
marinated mushrooms, roasted seeds 1,5, 6, 8,9,10,12

Stek z polskiej jatowki (390 g) @ 138 PLN
Polish heifer steak

Poledwica wotowa, ziemniaki hassellback, sos z
palonego siana, dziki brokut, czosnek konfitowany,
dynia, rozmaryn, wino czerwone, pieprz syczuanski
1,6,7,8,1

Beef tenderloin, Hasselback potatoes, burnt hay
sauce, wild broccoli, confit garlic, pumpkin, rose-
mary, red wine, Sichuan pepper1,6,7,8,1

Dostepne w wersji bez glutenu @
Available in a gluten free version

Odpowiednie dla wegetarian @

Suitable for vegetarians

Na zyczenie mozemy dostosowac wybrane
danie do Twojej diety / nietolerancji

Upon request, we can adapt the dish

of your choice to accommodate your
dietary needs or food intolerances




NAPOJE GORACE

Hot drinks

Herbata - Tea
Espresso
Americano
Double espresso

Cappucino
Latte

Flat white

Gorgca czekolada
Hot Chocolate

Kawa mrozona - Iced Latte

400 ml

40 ml

150 mi

80 ml

160 ml

200 ml

160 ml

200 ml

300 ml

17 PLN
16 PLN
16 PLN
17 PLN
17 PLN
18 PLN
19 PLN
19 PLN

20 PLN

KAWY Z ALKOHOLEM

Coffee with alcohol

Karmelowe Love

Likier Chopin karmel z solg,
double espresso, mleko, bita
Smietana

Chopin caramel liquer with salt,
double espresso, milk, whipped
cream

Baileys Affogato

Likier Baileys, double

espresso, lody, bita Smietana
Baileys liqueur, double espresso,
ice cream, whipped cream

160 ml

28 PLN

160 ml 29 PLN



WINO MUSUJACE

Sparkling wine

Scudo Oro’ Prosecco Treviso 150 ml 29 PLN
DOC Brut - Val d'Oca 750 ml 145 PLN
Italy — Dry 11,5%

WINO CZERWONE

Red Wine

Santa Carolina Cellar 120ml 22 PLN
Selection Merlot 750 ml 105 PLN
Chile — Dry 13%

Finca El Origen Malbec 120ml 28 PLN
Argentina — Dry 14,4% 750 ml 125 PLN
Woodhaven Zinfandel 750 ml 140 PLN

U.S.A. - Dry135%

Origen De Luzon Garnacha 750 ml 140 PLN
Tintorera DOP Jumilla
Spain — Dry 14%

A Growers Touch Shiraz 750 ml 150 PLN
Australia — Dry 14%

Borgodei Doc Primitivo 750 ml 180 PLN
Di Manduria
Italy — Dry 14,5%

WINO BIALE
White Wine

Santa Carolina Cellar 120ml 22 PLN
Selection Sauvignon Blanc 750 ml 105 PLN
Chile = Dry 11,5%

Rocca Ventosa Pinot Grigio 120ml 26 PLN
Italy — Dry 12% 750 ml 115 PLN
Kendermanns Rieslling 120ml 29 PLN
Classic 750 ml 130 PLN
Germany - Semi Dry 12%

Woodhaven Chardonnay 750 ml 150 PLN

U.S.A. - Dry 12,5%

WINO ROZOWE

Rosé Wine

JMF Trevo Rose 120ml 22 PLN
Portugal - Dry 12% 750 ml 100 PLN




BLENDED & BURBON

Jameson 40ml 22 PLN
Jim Beam Double Oak 40ml 26 PLN
Chivas Regal 12 YO 40ml 29 PLN
Johnie Walker Black Label 40ml 34PLN

SINGLE MALT

Auchentoschan American Oak 4o0ml 35PLN

Auchentoschan 12 YO 40ml 39 PLN
Glenfiddich 12 YO 40ml 40 PLN

LIKIERY

Liqueur

Chopin Karmel z solg 40ml 20 PLN
Chopin carmel with salt

Jagermeister 40ml 22 PLN
Baileys 40ml 22 PLN
Amaretto Disaronno 40ml 24PLN

WERMUT

Vermouth
Martini Bianco 80oml 20 PLN
Martini Extra Dry 80ml 20 PLN

TEQUILA

Jose Cuervo Blanco 40ml 24 PLN

Jose Cuervo Reposado 40ml 26 PLN

BRANDY & COGNAC

Hennesy VS 40ml 36 PLN










