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PRZEKASKI ZIMNE « COLD STARTERS

Kompozycja satat z sosem winegret
A mixture of lettuces served with vinaigrette sauce

Mix satat z pomidorkami cherry, parmezanem i awokado
A mixture of lettuces served with cherry tomatoes,
Parmesan and avocado

Satata z rucoli, suszonych pomidoréw i parmezanu
doprawiona oliwg z oliwek
Rocket salad with dried tomatoes and Parmesan seasoned with olive oil

Ser feta z satatg z rucoli, czarnymi oliwkami
i pomidorem suszonym

Feta cheese served with rocket salad ,black olives
and dried tomatoes

Pomidor faszerowany tradycyjnym serem mozzarella
Tomato stuffed traditional mozzarella cheese

Liscie szpinaku z szynka parmenska, pomidorkami cherry
i parmezanem

Fresk spinach salad Server with Parma ham, cherry

Tomatoes and Parmesan

Satata ze $wiezego szpinaku z marynowang gruszka,
serem plesniowym i sosem orzechowym

Fresh spinach salad, served with marinated pear,

blue cheese and nut sauce

Satata z szynka parmenska , melonem i oliwg
Salad served with Parma ham, melon and olive oil

Satatka morska z o§miorniczkami
Seafood salad with octopus

Carpaccio z poledwicy wolowej z rucola i pesto ziotowym
Carpaccio of fillet of beef, with rucola and a herb pesto

Awokado z krewetkami tygrysimi w sosie z limonki
Avocado with Tiger prawns in Limon sauce

Pieczywo koktajlowe z mastem
Cocktail bread with butter
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PRZEKASKI CIEPLE « HOT STARTERS

Pieczywo czosnkowe zapieczone z serem mozzarella
Garlic bread toasted with mozzarella cheese

Chrupigca focaccia z rozmarynem i solag morska
Crispy focaccia with rosemary and sea salt

Faszerowane kapelusze pieczarek z sosem neapolitanskim
zapieczone z serem mozzarella

Stuffed mushroom caps in a Neapolitan sauce,

baked with mozzarella cheese

Grillowane warzywa na satacie z sosem czosnkowym
Grilled vegetables on lettuce, with a garlic sauce

Tradycyjna bruschetta z pomidorami i tunczykiem
A traditional brochette with tomatoes and tuna

Watrébki drobiowe na Calvadosie
Chicken livers fried in Calvados

Tunczyk na grillowanej satacie rzymskiej
Tuna fish served on grilled romaine lettuce

Smazony szpinak z mozzarella
Fried spinach with mozzarella cheese

Plastry poledwiczek wieprzowych podane na satacie rzymskiej
z grillowanym baktazanem i sosem truflowym

Slices of pork fillet served on romaine lettuce

with grilled aubergine and truffles sauce

Satata z kawatkami kurczaka, §wiezego pomidora i jajkiem
z serem i sosem koperkowym

Lettuce, with pieces of chicken, fresh tomato, eggs

and cheese, in a dill sauce

Po6tmisek owocow morza na oliwie z pietruszka
Seafood platter with olive oil and parsley

Grillowana krewetka Gambas podawana na kietkach
stonecznika w sosie frutti di mare

Grilled gambas prawns served on sunflower sprouts in frutti di mare sauce
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11.

ZUPY « SOUPS

Krem z kurczaka
Cream of chicken

Minestrone
Minestrone

Pikantna zupa z owocoéw morza
Spicy soup of frutti di mare

Bulion rybny z kawatkami fososia
Clear soup of fish with salmon pieces

Zurek na boczku i kietbasie podany z jajem
Polish sour soup with bacon and sausage, served with a hard-boiled egg

MAKARONY « PASTA

Spaghetti Bolognese z wolowing
Spaghetti Bolognese

Spaghetti alla carbonara z bekonem i pieczarkami
Spaghetti alla carbonara with bacon and mushrooms

Spaghetti z pomidorkami cherry, szynka parmenska ,
czosnkiem i pietruszka
Spaghetti with cherry tomatoes, Parma ham, garlic and parsley

Czarny makaron z fososiem
Black pasta with salmon

Penne z kurczakiem w sosie t6zowym z suszonymi pomidorami
Penne with chicken in pink sauce with dried tomatoes

Penne all’arrabbiata z bekonem i peperoni w sosie pomidorowym
Penne all’arrabbiata with bacon and peperoni, in a tomato sauce

Ravioli ze szpinakiem w sosie serowym
Spinach ravioli in a cheese sauce

Czerwony makaron z wofowing na ostro
Red pasta with beef spicy served

Lasagne z borowikami w sosie §mietanowym
Lasagne with ceps in cream sauce

Tagliatelle z borowikami i kurczakiem
Tagliatelle with ceps and chicken

Spaghetti z matzami z czosnkiem i oliwa doprawione
pieprzem i zielong pietruszka

Spaghetti with mussels, with garlic and olive oil, garnished
with pepper and green parsley
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PIZZA

Margherita

sos pomidorowy, ser mozzarella, oregano

tomato sauce, mozzarella cheese, oregano

Napoli

sos pomidorowy, ser mozzarella, oregano, foso$, anchois, kapary, czarne oliwki
tomato sauce, mozzarella cheese, oregano, salmon, anchois, capers, black olives
Prosciutto e funghi

sos pomidorowy, ser mozzarella, oregano, szynka, grzyby

tomato sauce, mozzarella cheese, oregano, ham, mushrooms

Quattro stagioni

sos pomidorowy, ser mozzarella, oregano, szynka, grzyby, karczochy, cz. papryka
tomato sauce, mozzarella cheese, oregano, ham, mushrooms, artichoke, red paprika
Tonno

sos pomidorowy, ser mozzarella, oregano, tunczyk, cebula

tomato sauce, mozzarella cheese, oregano, tuna fish, onion

Frutti di mare

sos pomidorowy, ser mozzarella, oregano, owoce morza

tomato sauce, mozzarella cheese, oregano, seafood

Gorgonzola

sos pomidorowy, oregano, ser mozzarella, ser gorgonzola, ser rokpol

tomato sauce, oregano, mozzarella cheese, gorgonzola cheese, rokpol cheese
Peperoni

sos pomidorowy, ser mozzarella, oregano, papryka peperoni, salami, piri piri
tomato sauce, mozzarella cheese, oregano, paprika peperoni, salami, piri piri
Pizzaiolo

sos pomidorowy, ser mozzarella, oregano, szynka parmenska, rucola

tomato sauce, mozzarella cheese, oregano, Parma ham, rocket

Giovanni speciale

sos pomid., ser mozzarella, oregano, salami, szynka, grzyby, jajko, §wiezy pomidor
tomato sauce, mozzarella cheese, oregano, salami, ham, mushrooms, egg, fresh tomato
Caterina

sos pomidorowy, ser mozzarella, oregano, szynka, ananas, banan

tomato sauce, mozzarella cheese, oregano, ham, pineapple, banana

Polonia

sos pomidorowy, ser mozzarella, oregano, cebula, szynka, grzyby, szpinak
tomato sauce, mozzarella cheese, oregano, onion, ham, mushrooms, spinach
Campagnola

sos pomidorowy, ser mozzarella, oregano, cebula, salami, szynka, karczochy
tomato sauce, mozzarella cheese, oregano, onion, salami, ham, artichoke
Vegetariana

sos pomidorowy, ser mozzarella, oregano, grzyby, czerwona papryka,
zielona papryka, ostra papryka, cebula, czarne oliwki, zielone oliwki

tomato sauce, mozzarella cheese, oregano, mushrooms, red paprika, green paprika,
hot paprika, onion, black olives, green olives

Amore

sos pomidorowy, ser mozzarella, oregano, szynka, czerwona papryka, zielone oliwki

tomato sauce, mozzarella cheese, oregano, ham, red paprika, green olives

Pomodoro

sos pomidorowy, ser mozzarella, oregano, §wiezy pomidor, bekon, salami, szynka
tomato sauce, mozzarella cheese, oregano, tomato, bacon, salami, ham
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DANIA GEOWNE « MAIN COURSES

Chrupigce plastry szynki w otoczce z parmezanu z talarkami
ziemniaczanymi i sosem pieczeniowym

Crunchy slices of ham coated with parmesan and served with potato

slices and gravy

Wieprzowe zeberka pieczone w miodzie z ziemniakami
i warzywami
Pork ribs baked in honey with potatoes and vegetables

Piers kurczaka z koktajlem z krewetek
Chicken breast with shrimps cocktail

Cielgcina w pomaranczach z pieczonymi ziemniakami
Veal meat in orange fruits with roast potatoes

Poledwiczki wieprzowe w sosie z kurek
z grillowanymi warzywami
Pork fillet in a wild mushroom sauce, served with grilled vegetables

Rolada z poledwiczek wieprzowych z serem gorgonzola
i bekonem
Pork fillet roulade with gorgonzola cheese and bacon

Kotlety jagnigce z tzatziki i grillowanymi warzywami
Lamb cutlets with tzatziki and grilled vegetables
Dorada na czarnym ryzu z grillowanymi warzywami

Dorada fish on black rise with grilled vegetables

Stek z poledwicy wotowej z kolorowym pieprzem
Beef fillet steak with colour pepper
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NAPOJE GORACE « HOT BEVERAGES
Kawa ¢ Coffee l‘"A'l.“

Kawa bezkofeinowa ¢ Coffee decaffeinato

Kawa espresso e Coffee espresso (hot drink)

Kawa cappuccino e Cappuccino (hot drink)

Kawa latte macchiato e Coffee latte macchiato (hot drink)
Mokaccino e Mokaccino coffee (hot drink)

Ice Caffe e Ice Caffe (cold drink)

Kawa po itlandzku e Irish coffee

Kawa Pucci z rumem e Pucci coffee with rum

Kawa po meksykansku z Kahlua e Mexican coffee with Kahlua
Kawa Premium z Bailey’ e Premium Bailey’ coffee

Kawa migtowa e Mocca mint coffee

Czekolada na goraco e Hot liquid chocolate

Herbata Dilmah e Tea Ceylon, Darjeeling, English Breakfast, Earl Grey
Herbata zielona Dilmah e Green Jasmine ,Moroccan Mint ,Green
Herbata aromatyzowana e Flavoured Vanilla, Caramel, Blackcurrant

Peach Tea , Raspberry Tea, Lemon , Orange and ginger

Herbata Ronnefeldt e Tea Jungpana, Nurbong, English Breakfast, Mokalbarie
Herbata zielona Ronnefeldt ¢ Green Tea Greenleaf, Morgentau, Jasmine Tea

Herbata aromatyzowana e Flavoured Tea Lemon, Orange, Betries, Earl Grey

DESERY ¢« DESSERTS

Szarlotka wtasnego wypieku na ciepto z lodami
Home-made warm apple pie ala mode

Sernik wlasnego wypieku
Home-made heated cheesecake

Truskawki w biatej czekoladzie i occie balsamicznym
Strawberries with white chocolate and balsamic vinegar

Melon w sosie cytrusowym
Melon in exotic citrus sauce

Lody waniliowe z goracym sosem malinowym
Vanilla ice cream with hot raspberry sauce

Lody mig¢towe z sosem czekoladowym
Mint ice cream with chocolate sauce

Tiramisu

© o o oo
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NAPOJE ZIMNE « COLD BEVERAGES

Ccegely 02 5
é’@% 0,21 5
Zero ’
Gttty 021 5
lglt
[ 277 5
W@ 0,21 5
@ 021 5
Jﬁ 0,251 6
burn. 023 8
0,21 - pomaraficzowy, jabtkowy, wiecloowocowy, ananasowy, 8
truskawkowy, grejpfrutowy, z czarnej porzeczki, pomidorowy, bananowy
e Cappy - orange, apple, multifruit, pineapple, strawbetry, grapefruit, blackcurrant,
tomato, banana
—_—— / \‘
Gid) Lemon&Nada ¥ 8
Sok ze §wiezych pomaranczy lub grejpfruta 0,251 ; 11
e Fresh orange or grapefruit juice 0,251
Sok z marchwi e Carrot juice 0,251 7

e mineral water / spring water 0,251

K[Opla Beskidu’ 0,251 — niegazowana / gazowana & 5

IQOPIH Beskidu® 0,751 — niegazowana / gazowana 12
® mineral water / spring water 0,751 \\w! pe
Evian 0,251 — woda niegazowana @ spring water 0,251 ? = 11

KOKTAJLE BEZALKOHOLOWE « DRINKS

Rainbow Lagoon 0,25 9
Green Hope 0,251 9
Beauty Love 0,251 9
Giovanni Rubino 0,251 9
Milk shake malina

e Raspberry milk shake 0,251 9
Virgin Burnito 0,251 9

PIWA « BEER

Pilsner Urquell— beczkowe ® on draugh 0,31 / 0,51 8/10
Lech Premium — beczkowe @ on draugh 0,31 / 0,51 7/9
Grolsch 0,451 12

Grolsch 0,331

Peroni Nastro Azzurro 0,331
Miller 0,331

Lech Free bezalkoholowe 0,331
Tyskie Gronie 0,33

Redd’s Apple 0,331

Redd’s Red 0,331

Redd’s Sun 0,331

O O O O O O O\
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WINA « WINES

Trebiano del Rubicone Indicatione Tipica Geografica Bianco 150 ml 14
Merlot del Rubicone Indicatione Tipica Geografica Rosso 150 ml 14
Carlo Rossi, California Bianco/Rosso/Rose 150 / 750 ml 16 /78
Imiglykos Semi Dulce, Grecja Bianco/Rosso 150 / 750ml 16 / 78

Trivento Chardonnay/Chenin D.C., Argentina Bianco 150 / 750ml 17 / 84

Orvietto Classico “Cecchi” D.O.C. Bianco 150 / 750ml 18 / 89
Chianti Cecchi ’08 D.O.C.G. Rosso 150 / 750ml 19 / 94
Valpolicella Classico “Bolla” ’08 D.O.C. Rosso 150 / 750ml 19 / 94
Pinot Grigio “Bolla” ’08 I.G.T. Bianco 150 / 750ml 19 / 94
Soave Classico “Bolla” 08 D.O.C. Bianco 150/ 750ml 19 / 94
Bordeaux Baron Phillippe *08 A.C. Rosso 150 / 750ml 19 / 94
Sutter Home White Zinfandel, California Rose 150 / 750ml 19 / 94
Frontera Cabernet Sauvignon '09, Chile Rosso 150/750ml 19 / 94

Leopard's Leap Pinotage Chiraz’07, South Africa Rosso 150/750ml ~ 21/99

Fumaio ’08 V.d.T. Bianco 150 / 750ml 21/99
A.C. Beaujolais Villages 08 Georges Duboeuf Rosso 150 / 750ml 21/ 99
Cassillero del Diablo Maipo Valley, Chile Rosso 150 / 750ml 21/99
Barbera di Alba “Marchesi di Barolo* ’07 D.O.C.G.Rosso 150/750ml 26 /125
Petit Chablis “Moreau” 08 A.C. Bianco 150 / 750ml 29/ 141
Rioja Faustino VII ’07 D.C. Rosso 150 / 750ml 25/119
Rioja Faustino V 04 D.C. Rosso 150 / 750ml 46/ 221
Rioja Faustino I°96 D.C. Rosso 150 / 750ml 59/ 285
Chateauneuf du Pape A.C. Rosso 150 / 750ml 68/325
Chateau La Tour de Mons ’05 A.C. Rosso 750 ml 360

Brunello di Montalcino”Banfi” Riserva '00 D.O.C.G. Rosso 750 ml 490
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SZAMPANY « CHAMPAGNE

Prosecco Torralta - wino musujace o sparkling wine 0,151 / 0,751 16 / 84
Henkel Trocken - wino musujace o sparkling wine 0,21 / 0,751 27/ 79
Champagne Piper Heidseck Demi Sec 0,751 290
Champagne Piper Heidseck Brut 0,375 / 0,751 159 / 290

APERITIFY I SPECIALITIES « APERITIFS & SPECIALITIES

Jagermeister 20 ml 11
Passoa 40 ml 14
Sambuca Bianca 40 ml 14
Campari 40 ml 14
Offley Ruby Porto 40 ml 14
Becherovka 40 ml 14
Underberg 20 ml 14
Cana-Rio Cachaca 40 ml 14
WERMUTY . VERMOUTH
Cinzano Bianco 80 ml 14
Cinzano Rosso 80 ml 14
Cinzano Rose 80 ml 14
Cinzano Orancio 80 ml 14
Cinzano Extra Dry 80 ml 14
LIKIERY « LIQUERS
Bols Blue Curacao 20 ml 11
Bols Banana 20 ml 11
Bols Cacao Brown 20 ml 11
Bols Creme de Cassis 20 ml 11
Bols Lychee 20 ml 1
Bols Melon 20 ml 11
Bols Peppermint 20 ml 1
Bols Strawberry 20 ml 11
Bols Peach 20 ml 11
Bols Sour Apple 20 ml 1
Bols Butter Scotch 20 ml 11
Bols Tripple Sec 20 ml 11
Cointreau 20 ml 11
Stock Limonce 20 ml 11
Archers Peach 20 ml 1
Bailey’s 20 ml 11
Kahlua 20 m! 11
Advocat 20 ml 11
Amaretto Venice 20 ml 11
Amaretto Gozio 20 ml 11

Amaretto Disaronno 19
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WODKI« VODKAS

Bols Vodka 40 ml

Bols Lemon 40 ml

Bols Cranberry 40 ml

Soplica 40 ml

Soplica Tradycyjna Polska 40 ml
Soplica Wisniowa Polska 40 ml
Soplica Staropolska 40 ml
Zubréwka 40 ml

Ouzo Nostalgia 40 ml

Grappa Piave 40 ml

Grappa Primavera 40 ml

Skyy Vodka 40 ml

Tequila Sierra Silver, Gold 40 ml
Tequila Sierra Milenario Silver, Gold 40 ml
Tequila Sierra Antiguo 40 ml
Tequila Sauza Silver, Gold 40 ml

WHISKY & BOURBON

Grant’s 40 ml

Grant’s 12 YO 40 ml

Grant’s 18 YO 40 ml

Jim Beam 40 ml

Jim Beam Black 40 ml

Glenfiddich 12 YO 40 ml
Glenfiddich 15 YO 40 ml
Glenfiddich 18 YO 40 ml

Balvenie 12 YO 40 ml

Balvenie 15 YO 40 ml

Balvenie 21 YO 40 ml

Johnnie Walker — Red Label 40 ml
Johnnie Walker — Green Label 40 ml
Johnnie Walker — Black Label 40 ml
Johnnie Walker — Gold Label 40 ml
Jack Daniel’s 40 ml

Jameson 40 ml

Ballantines Finest 40 ml

Chivas Regal 12 YO 40 ml

Chivas Royal Salute 21 YO 40 ml

GIN

Finsbury 40 ml
Bombay Sapphire 40 ml

RUM

Old Pascas Blanco 40 ml
Old Pascas Negro 40 ml
Malibu 40 ml

Havana Club 40 ml
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KONIAKI « COGNACS

Remy Martin V.S. 20 ml
Remy Martin V.S.0.P. 20 ml
Remy Martin XO. 20 ml
Remy Martin EXTRA 20 ml
Camus Grand V.S.0.P. 20 ml
Camus Josephine 20 ml

BRANDY « BRANDIES

Metaxa *¥*** 20 m]

Metaxa *¥*¥*¥%* 30 m]

Metaxa Grand Olimpian 20 ml
Raynal Cranberry 20 ml

Torres Imperial Brandy 5YO 20 ml
Totrres Brandy Reserva 10YO 20 ml
Calvados Pays D’Auge Boulard 20 ml

prINKI . cocKTAILS BIMIIX IT UP

Caipirinha e Cana-Rio Cachaca, cukier brazowy, limonka

Mojito * Bacardi Superior, cukier brazowy, limonka, mieta, Kropla Beskidu

San Francisco ¢ wédka, likier bananowy, Cappy pomaraficzowy, grenadina
Pink Sweetie e Finsbury Gin, Cappy grapefruitowy, Cappy ananasowy, grenadina
Kamikaze Bols e Bols Blue Curacao, Bols Vodka, sok z cytryny

Metal o Bols Blue Curacao, Bols Vodka, Sprite, sok z cytryny

Tequila Sunrise o Tequila Silver, Cappy pomaraficzowy, grenadina
Screwdriver e Bols Vodka, Cappy pomaraficzowy, pomaraficza

Margarita e Tequila Silver, Bols Vodka, Cointreau, sok z cytryny

White Russian e Bols Vodka, Kahlua, $mietanka

Black Russian e Bols Vodka, Kahlua

Long Island Iced Tea e Finsbury Gin, tequila, rum, Triple Sec

Bols Vodka Fizz e Bols Vodka, sok z cytryny, cukier trzcinowy, Kropla Beskidu
Szarlotka Drink e Zubréwka, Cappy jabtkowy, sok z cytryny

Blue Lagoon ¢ Blue Curacao, Bols Vodka, lemoniada, Sprite

Mother o Bailey’s, Malibu, Bols Vodka, grenadina

Pina Colada e Bacardi, Malibu, Cappy ananasowy, $mietanka

Cosmopolitan e Finlandia Cranberry, Cappy czarna porzeczka, sok z cytryny
Wéciekly pies (Mad dog) ¢ Bols Vodka, sok malinowy, tabasco

Krwawa Mary (Bloody Mary) e Bols Vodka, sok z cytryny, Cappy pomidorowy

CYGARA « CIGARS

Cruzeros ‘Coronas’ Dominikana - tagodny ok. 45 min

Pleiades ‘Perseus’ Dominikana - tagodny ok. 30 min

Vegafina Corona Dominikana - lagodna ok. 45 min

Vegafina Robusto Dominikana - lagodna ok. 45-60 min

Cohiba Siglo No.3 Kuba - pelny ok. 60 min

Montecristo No.2 Kuba - éredni/pelny ok. 60-90 min

Romeo Y Julieta ‘Churchill’ Kuba - lagodny/stedni ok. 60-90 min

PAPIEROSY « CIGARETTES

Vogue
Kent
Lucky Strike
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