
DUCK AND GOOSE BROTH 20,-

SHARING BOARD 29,-

(for two people) 

olives, hummus, sun-dried tomato tapenade

mini mozzarella, tortilla

  

GOOSE LIVER IN MULLED WINE 25,-

grilled focaccia with wild garlic, apple, 

pickled red onion

Pairs well with Merlot

SEASONAL SOUP 20 PLN

GRILLED GOAT CHEESE SALAD 27 PLN

mixed leaves, cherry tomato, walnuts,

 pickled fennel and beetroot, balsamic reduction 

(available as a Main course 45 PLN) 

Pairs well with Sau�gnon Blanc

RED WINE BRAISED LAMB SHANK 72,-

creamy mash potato, roasted vegetables, lamb jus

Pairs well with french Bordeaux

  

LAMB TAGINE  55,- 

Moroccan-style lamb stew with tomatoes,

 preserved lemon, apricot and couccous 

Pairs well with Shiraz

 

FULLY LOADED BURGER 43 PLN

roasted pork, bacon, 

potato rösti with bryndza cheese,

 horseradish sauce, fried onion,  cucumber in brine 

Pairs well with Argentinian Malbec

BEEF AND LAMB BURGER 40 PLN

grilled bun, melted cheese, lettuce, tomato, 

gherkins, red onion, baconnaise sauce 

Pairs well with Merlot

 

PULLED PORK BURGER  40PLN

grilled bun, melted oscypek, lettuce, tomato, 

gherkins, red onion, baconnaise sauce

 PLANT-BASED BEETROOT BURGER 39 PLN

grilled bun,lettuce, tomato, marinated pepper, 

gherkins, red onion, garlic sauce

BURGER’S  SIDES  8 PLN

chunky chips , roasted vegetables , 

homemade onion rings 

Sauces: Garlic, Spicy tomato, 

Baconaise  

 

SIDE DISHES 

Our speciality 

chunky chips, onion rings 

seasonal vegetables, seasonal salad 12 PLN

Sauces: Spicy tomato, Garlic, Baconaise,  8 PLN-

MAIN COURSES

CHEF’S SPECIAL
Ask our staff about today’s special dish 

STARTERS

DESSERTS

GRILLED OSCYPEK 

( Traditional smoked sheep cheese ) 3 PCS.  22PLN

red currant and raspberry chutney

Pairs well with Sau�gnon Blanc 

BEEF CARPACCIO 35,-

Torocket, parmesan, capers, olive oil, black garlic, 

homemade focaccia

Pairs well with Pinot Noir

DRINKS

SOUR BEETROOT JUICE g lass 175ml 10,- CARAFE 1l 35,-

RAINBOW PARADISE – alcohol free -

 Orange juice, Coconut ,Grenadine, Curaçao  13,-

BARMAN SPECIAL SURPRISE -alcohol free  1 3,-

WATER 0 ,3l 8 ,-  CARAFE  17,-

WATER WITH FRUITS, HERBS AND FLOWERS  0,3l  9,-  CARAFE 2 0,-

COLD PRESS APPLE JUICE 0,25l   9,-  CARAFE 1l 32,-

ORANGE JUICE  0,25l   9,-  CARAFE 1l 32,-

COCA COLA, FANTA, SPRITE 0 ,33l 9 ,-

RED BULL - 0,25L - 13,-

ESPRESSO/DOUBLE ESPRESSO 8,- / 10,- COFFEE WHITE/BLACK 11,-

   PRL COFFEE 12,-CAPPUCCINO 12, LATTE 13,- 

BLACK TEA /HERBAL TEA 10,- DRIED MINT TEA 11,-

REAL HOT CHOCOLATE 20,-

WINTER TEA- FULLY LOADED  23,-

dried fruit, spiced honey, spices, our chokeberry juice

WINTER TEA- AS IN THE OLD TIME  21,-

 linden, elderberry, our raspberry juice, honey, lemon

WINTER TEA- ESSENCE OF THE FOREST 21,-

 pine buds, spruce needles 

white tea, rowan, juniper, horsetail, nettle, spruce syrup, orange

add +HEALTHY SHOT  5,-

(honey, ginger, lemon)

add +SUPER HEALTHLY 10,-

(śliwowica, honey, ginger, lemon) 

SEASONAL DESSERT 22,- 

sweet surprise 

MULLED POACHED PEAR 22,- 

fig and poppy seed ice cream 

VENISON SHANK 55,-

homemade bread dumpling, 

sauerkraut-style red cabbage with apple 

PORK TENDERLOIN  44,-  

white wine and green peppercorns cream sauce,

mashed potato with black pudding, pickled friuts

pairs well with local Solaris

GRILLED CHICKEN BREAST WITH GORGONZOLA  43,-

tomato sauce, mini peppers, olives, 

Silesian potato dumplings

Pairs well with Gewürztraminer Riesling

HOMEMADE LASAGNE WITH  

CHANTERELLES AND OYSTER MUSHROOMS  45 ,-

white wine cream sauce, parmesan, garlic croute  

Pairs well with Chardonnay

FISH & CHIPS 45 PLN

beer-battered fish, chunky chips, pikled cabbage, tartar sauce

Pairs well with Sau�gnon Blanc

FIVE SPICE DUCK BREAST  49,-

lentil ragout, pickled pumpkin, chicory

Pairs well with Merlot



COCKTAILS

BEER

   175ml 22 pln          250ml 28 pln           750ml 80 pln 

RED WINE

Bordeaux Réserve, Jean Degaves, France
World-renowned, concentrated, full-bodied wine with a ruby colour; 

Always made from 2-5 grape varieties, most o�en Merlot and Cabernet 
Sau�gnon. It is dominated by a berry and cherry bouquet, blackcurrant, sometimes 

wood and roasted coffee.

Merlot
Full of aroma and fruity juiciness, this wine has a definite taste of plums, black 

cherries and redcurrants, pairs well with fried chicken, 
beef and lamb. Wine for a burger? Merlot is just perfect!

Cabernet Sauvignon, Bread Butter, California 
This wine is expressive, tannic and spicy, 

with noticeable blackcurrant and pepper flavours. 
A wine perfect with strong grilled, roasted or fried beef dishes, 

a great accompaniment to thick, dark sauces.

Pinot Noir, Călușari, Romania
wine delicate in taste and color, light, pleasant,

fruity - noticeable aromas of �olets, dried cherries, strawberries,
raspberries and cinnamon, aged in French oak for 6 months.

Syrah, Vitese, Sicily, Italy, wine from organic farming
Intense red wine with purple reflections and noticeable fruity and floral notes. 

Pepper and cocoa aromas. Full, strong, elegant.

Malbec, Kaiken, Argentina
A wine with distinct aromas of dark fruits, berries accompanied

 by chocolate and vanilla, combined with accents of tobacco and toffee. 
Velvety and harmonious. A great complement to any steak.

Pierre Zero Merlot 0%, Pierre Chavin, France
Dark wine with ruby reflections and aromas of forest fruits. 

Delicately tannic with balanced acidity. 
Perfect both for desserts and light grilled dishes

WHITE WINE

Chardonnay, Los Pagos, Chile
A wine with a golden color and a rich fruity and floral bouquet. 

Fresh, fruity, well-balanced in taste. 
Excellent as an aperitif.

Sauvignon Blanc, Misty Cove Estate, New Zeland
Refreshing wine, with a bouquet of ripe gooseberries and lime.

On the palate, you can feel the flavors of passion fruit, with a hint of green apple.
Excellent in combination with salty cheeses (goat/feta/oscypek).

 (also available in 0% version) 

Pinot Grigio, Venice, Italy, organic wine
Citrus, green apple and pear aromas, juicy acidity

and a delicate, mineral finish. Perfect for appetizers,
lighter dishes and for solo drinking.

Gewürztraminer Riesling, Willowglen, De Bortoli, Australia
semi sweet 

A juicy wine with a beautiful aroma of rose, nutmeg
and refreshing citrus. Perfect for solo drinking, with chicken

or spicy oriental cuisine. 

Solaris, Corylus, Sen&Wino, Radziechowy, Poland
semi dry

Noticeable citrus and grapefruit notes, 
pleasant aciditywith a slight bitterness on the finish.

 Aromas of peaches, pears and jasmine.

175ml 22 pln           250ml 28 pln           750ml 80 pln

Regent, Rosa, Sen&Wino, Radziechowy, Poland
semi dry rose wine

Pleasant fruity aromas of raspberries , strawberries and cherries
blt 120 pln 

Prosecco btl 90 pln  

SPIRITS

                                               shot 25ml           4x25m      
Tequila                                               10,-                    35,-             
with salt and lemon
Mad Ram                                        10,-                   35,-            
Plum brandy - Podbeskidzka 
with raspberry juice and Tabasco
Mad sheep                                      10,-                 35,-
Plum brandy - Podbeskidzka 
with raspberry juice and double tabasco       
„Super Healthy Shot”                   12,-                  40,-             
 Plum brandy - Podbeskidzka, lemon, ginger, honey 

JÄGERMEISTER ORANGE – an interesting combination of Jägermeister and orange juice 23,-

WHISKEY SOUR – classic Jim Beam Bourbon Whiskey, lemon juice, simple syrup, Angostura bitters 23,-

AUTUMN GARDEN- Autumn classic - Gin, Plum vodka, Apple juice, Cranberries, Leaf – 23 zł

LONG ISLAND ICED TEA- Unmistakably strong – Bacardi, Vodka, Tequila, Gin, Triple sec, Coca-Cola, Lemon – 23 zł

RAINBOW PARADISE- Full of color – Orange juice, Malibu, Vodka, Curacao, Grenadine – 23 zł

BARTENDER’S FANTASY- Let yourself be surprised by a drink off the menu – 24 zł

MULLED WINE  0,3L - 18,-

DRAUGHT BEER MIŁOSŁAW OR RACIBORSKIE

small 0,3  10 PLN    large 0.5L 14,-

Hazy IPA 6.2%  16,-

 wheat, juicy, cloudy,with notes of tropical fruit and a noticeable bitterness

AIPA 5.6%  16,-

wheat, hoppy,with notes of citrus and a distinct bitterness

FORTUNA BLACK BEER 15,-

with creamy, dense head

PEAR CIDER MŁOSŁAW  - semi-sweet 14,-

MULLED BEER (0% available), MULLED CIDER 0,5L 16,- 

NON-ALCOHOLIC BEERS:

MIŁOSŁAW IPA 0,5% 13,-

FORTUNA BLACK BEER 0,5% 13,-

CALSBERG 0,0% 13,-
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