PAPU

PRZYSTAWKI / STARTERS

Placki ziemniaczane z plastrami marynowanego tososia
Potato pancakes with slices of marinated salmon

Mtode sataty z kozim serem 1 dressingiem porzeczkowym
Fresh salad with goat cheese and black currant dressing

Carpaccio z poledwicy z rukola 1 parmezanem
Beef tenderloin carpaccio with rocket and parmesan

Satata Cezar z piersia zagrodowego kurczaka lub krewetkami
Caesar salad with free range chicken breast or shrimps

Tatar wotowy z domowymi marynatami i szalotka
Classic beef tartare with homemade pickles and shallot

Krewetki na masle z czosnkiem, natka pietruszki i ostra papryczka
Shrimps with butter sauce, garlic, parsley and hot pepper

Pierogi z cielgcing w sosie tymiankowym
Polish dumplings with veal served with thyme sauce

Pierogi ruskie ze smazong cebula
Polish dumplings with cottage cheese and potato filling served with butter and onions

Tatar z fososia z kaparami, jajkiem, imbirem 1 sosem krewetkowym
Salmon tartare with capars, egg, ginger i shrimps sauce

ZUPY / SOUPS

Zurek z bialg kietbasa i jajkiem

Sour soup with white sausage and egg

Rosot z kaczki z pierozkami
Broth with slices of roasted duck and homemade dumplings

Krem z dyni z grzankami
Pumpkin cream with croutons

Gwarantujqc profesjonalny serwis pozwalamy sobie doliczy¢ 10 % do rachunku
We believe that our staff deserve a gratuity of 10% which we will add to your bill
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PAPU

DANIA GEOWNE / MAIN COURSES

Risotto borowikowe
Boletus mushrooms risotto

Schabowy z ziemniakami i kapusta zasmazana
Pork chop with potatoes and fried cabbage

Filet z tososia, tagliatelle z gorgonzola
Salmon fillet, tagliatelle with gorgonzola

Filet z jesiotra z risotto dyniowym i sosem korzenny
Sturgeon fillet with pumpkin risotto and spicy sauce

Pot kaczki z sosem wisniowym, puree ziemniaczanym 1 buraczkami
Roast half duck served with cheery sauce, potato puree and fried beetroots

Dania z goracej lawy z tuzinem krewetek lub poledwica
Cooked at the table on hot lava stone: dozen prawns or sirloin

Stek z poledwicy wotowej z sosem kurkowym 1 warzywami z grilla
Sirloin steak with Chanterelle sauce and grilled vegetables

Policzki wolowe w sosie porto z kluskami §laskimi
Beef cheeks with porto sauce, and Silesian dumplings

Gulasz z dzika podany z kopytkami 1 buraczkami zasmazanymi
Wild boar goulash served with dumplings and fried beetroots

DESERY / DESSERTS

Tarta owocowa
fruit tart

Tort bezowy
Meringue Cake

Puszysty sernik z biata
31.-

Cheesecake with white chocolate
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Gwarantujqc profesjonalny serwis pozwalamy sobie doliczy¢ 10 % do rachunku
We believe that our staff deserve a gratuity of 10% which we will add to your bill



