
MONDAY–FRIDAY
6:00–9:00 pm

SATURDAY
2:00–10:00 pm

Combining tradition with modernity, we 
discover authentic Polish cuisine, based 
exclusively on local, quality products. 
Thanks to this, old recipes gain new life, 
rewriting the pages of culinary history.

DINNER



STARTERS
55 ZŁ       Baked potato with gzik (traditional cottage cheese 

from Golęczewo), potato cake and sour cream V

63 ZŁ       Beef tenderloin tartare with chanterelles, 
bread mayonnaise and wood sorrel

43 ZŁ       Broad bean hummus with tomato salad and 
elderflower vinaigrette V

47 ZŁ       Smoked trout with sour cream, tomatoes, 
wild garlic and preserved lemon

40 ZŁ       Asparagus with chanterelles, broad beans 
and Stare Złoto cheese V

12 ZŁ       Bread and butter, serving for one

39 ZŁ       Traditional white sour milk soup with potatoes 
and chanterelles V

65 ZŁ       Crayfish and pike-perch soup from Jeziorownia, 
served with puff pastry

37 ZŁ       Chilled lightly pickled cucumber soup with sour milk

SOUPS

240 ZŁ     Rossini-style steak, puff pastry, foie gras, 
green asparagus, lovage oil, chanterelle sauce

250 ZŁ     Turbot, broad beans, wild broccoli, 
kohlrabi, sorrel butter sauce

SPECIALS



20 ZŁ       Potato churros with Stare Złoto cheese and chives

15 ZŁ       New potatoes with dill

15 ZŁ       Greater Poland yeast dumplings with dill butter

25 ZŁ       Grilled vegetables with chimichurri

15 ZŁ       Curry-marinated cucumbers

15 ZŁ       Tomato salad with sour cream

140 ZŁ     Heifer steak with chanterelles, broad beans and truffle sauce

110 ZŁ     Pike-perch from Jeziorownia with lemon sauce, 
spinach and green beans

95 ZŁ       Duck breast with rhubarb and cherries

75 ZŁ       Grilled Złotnicka pork belly with apricot salad and kimchi

85 ZŁ       Iberico pork neck with green pepper sauce

65 | 55 ZŁ      Dumplings with smoked cottage cheese and potato, 
sour cream and aged bacon (vegetarian option available)

75 | 60 ZŁ      Homemade pasta with beef, broad beans and chanterelles 
(vegetarian option available)

60 ZŁ       Grilled vegetable salad with Polish burrata, 
walnuts and herb croutons V

MAINS

SIDES



DESSERTS
39 ZŁ       Apple pie with sweet cream, 

cinnamon and sour cream ice cream V

39 ZŁ       Wuzetka with white chocolate cream 
and brown butter ice cream V


