Menu

Menu degustacyjne 6-daniowe

. 198,00 | 0soba
6-course tasting menu

198,00 | person
6 dan Wyselekcjonowanych przez Szefowq Kuchni.
Do menu degustacyjnego polecamy pairing win stworzony przez naszg Sommelierke w cenie 139 zt za osobg

(o dzisiejszy wybor zapytaj obstuge, zamowienia degustacji do godz. 20.00)

6 dishes selected by the Chef
For the tasting menu, we recommend a wine pairing created by our Sommelier
at the price of PLN 139 per person.

(ask the staff about today's selection, tasting orders until 20.00)

Przystawki | Startes

Gzik | twarég wedzony | pesto ziotowe | kawior

Quark cheese | smoked cottage cheese | herb pesto | caviar
alergeny:. ryby, mieko, gluten

alergens: fish, milk, gluten

32,00

Tatar wotowy | stonecznik | borowiki | majonez lubczykowy 00
Beef tartare | sunflower seeds | porcini mushrooms | lovage mayo 49,
alergeny:. jajka, gorczyca

alergens: eggs, charlock

Gesie zotqgdki | chatka | puree z dyni | topinambur 39,00
Goose gizzards | challah bread | pumpkin purée | Jerusalem artichoke

alergeny. mleko, seler, gluten

alergens: milk, celery, gluten

$ledz | domowe pieczywo | zurawina | $mietana | chrzan

Herring | homemade bread | cranberry | sour cream | horseradish
alergeny:. ryby, mleko, gluten

alergens: fish, milk, gluten

36,00

Satatka z kozim serem | winogrono | winegret musztardowy | burak | migdaty 00
Goat cheese salad | grape | mustard vinaigrette | beetroot | almonds © 44
alergeny:. orzechy, mleko, gorczyca

alergens: nuts, milk, charlock

Chleb w jajku | konfitura z pomidoréw i curry | chips z boczniaka | pomidorowy o) 36,00
sos holenderski
Bread in egg | tomato & curry jam | oyster mushroom chips | tomato hollandaise sauce
alergeny:. gluten, jajka, mleko
alergens: gluten, eggs, milk
Zupy | Soups
Zurek | biata kietbasa | boczek | purée ziemniaczane 28.00
Sour rye soup | white sausage | bacon | mashed potato ’
alergeny: gluten, jajka, mleko, soja
alergens: gluten, eggs, milk, soy
Zupa grzybowa | brukselka | trufla | puree ziemniaczane @ 29,00

Mushroom soup | Brussels sprouts | truffle | potato purée
alergeny. mleko, seler, gorczyca
alergens: milk, celery, charlock
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UGN 10N Dania glowne | Main courses

Piers z kaczki | kluski Slgskie | buraczki zasmazane
Duck breast | silesian dumplings | fried beetroot
alergeny: jajka, mleko, seler, gorczyca

allergens: eggs, milk, celery, charlock

78,00

Sandacz | puree z pietruszki | chipsy z topinamburu | szpinak gruntowy | kluski kiadzione
Zander | parsley root purée | Jerusalem artichoke chips | garden spinach | drop dumplings
alergeny:. jajka, ryby, mileko, gluten

allergens: eggs, fish, milk, gluten

82,00

Kopytka dyniowe | puree z dyni | ser bursztyn | pikle z dyni | ptatki drozdzowe
Pumpkin dumplings | pumpkin purée | Bursztyn cheese | pickled pumpkin
nutritional yeast flakes

alergeny:. jajka, mleko, gluten, gorczyca

allergens: eggs, milk, gluten, charlock

@ 46,00

Gotgbki | jarmuz | kasza peczak | ser pleSniowy] seler | brgzowa pieczarka @ 4 6.00
sos pomidorowy ’
Stuffed cabbage rolls | kale | pearl barley | blue cheese | celery | portobello mushroom

tomato sauce

alergeny:. gluten, mleko

allergens: gluten, milk

Pierogi| wedzony ser | boczniak mikotajkowy | panko | oliwa
) ) o 48,00
Dumplings | smoked cheese | king oyster mushroom | panko | olive oil
alergeny:. jajka, mleko, gluten
allergens: eggs, milk, gluten

Kaszanka | purée ziemniaczane | konfitura z czerwonej cebuli
Black pudding | mashed potatoes | red onion jom

alergeny:. gluten, mleko, seler

allergens: gluten, milk, celery

46,00

Kurczak zagrodowy | purée ziemniaczane | topinambur | chipsy z topinamburu | demi-glace
Homestead chicken | potato purée | Jerusalem artichoke | Jerusalem artichoke chips
demi-glace

alergeny. mleko, seler, gluten

allergens: milk, celery, gluten

56,00

Kark z dzika | bigos ze §liwkg wedzong | puree ziemniaczane | boczek 69 ,00
Wild boar neck | hunter’s stew with smoked plum | potato purée | bacon

alergeny:. gluten, mleko, seler, gorczyca, soja

allergens: eggs, milk, celery, charlock, soy

Stek z antrykotu wotowego lub stek poledwicy wotowej | pieczony ziemniak 126,00
satata rzymska ze szczypiorkiem | bigos ze sliwkq wedzong

Beef ribeye steak or beef tenderloin steak | baked potato | romaine lettuce with chives

hunter’'s stew with smoked plum

alergeny:. soja, mleko, seler

allergens: soy, milk, celery

Zapiekany kalafior | ziemniak pieczony | satata rzymska | parmezan | sos serowy | grzyby @ 46,00
Baked cauliflower | baked potato | romaine lettuce | parmesan | cheese sauce | mushrooms

alergeny:. gluten, mleko, gorczyca

allergens: gluten, milk, charlock
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Desery | Desserts

Suflet z orzecha laskowego | lody Smietankowe

P . 2,00

Hazelnut soufflé | cream ice cream 32,

alergeny: gluten, jajka, orzechy, mleko

alergens: gluten, milk, nuts, milk

Tartaletka | krem pomaranczowy | kruszonka | sorbet mandarynkowy 31,00
9

Tartlet | orange cream | crumble | mandarin sorbet
alergeny: gluten, jajka, mleko
alergens: gluten, jajka, mleko

Jesli posiadasz alergie pokarmowe, prosimy o poinformowanie o nich personelu.
If you have food allergies, please inform the staff about them.

Do grup od 6 os6b doliczamy serwis w wysokosci 10% rachunku
For groups of 6 or more we add service in the amount of 10% of the bill
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Wina
Wino s“_’*owe Kieliszek 18,00 Karafka 0,51 55,00 Karafkall 90,00
House wine
Wino biate | white wine
Plaimont, Odes a la Gascogne Blanc, France 11%
Wino czerwone | red wine
Plaimont, Odes a la Gascogne Rouge, France 13,5%
Wino musujgce 100ml 750 ml
Sparkling wine
Casa Bianca, Prosecco Asolo Superiore Extra Dry DOCG, Italy 11% 24,00 I 60,00
Amirault, Les Quarterons Crémant, France 12% 34,00 230,00
Champagne Crucifix Pére & Fils, La Grande Reserve Extra Brut 12,5% 440,00
Champagne Bouché Pére & Fils, Cuvée Reservée Brut 12,5% 385,00
Wino dealkoholizowane 125ml 750 ml
Non-alcohol wine
Dr. Loosen Riesling 0%, Germany 19,00 110,00
Noughty, Chardonnay 0% (sparkling), Germany 25,00 150,00
Wino stodkie 125 mi 750 m
Sweet wine
Aurora, Cabernet Sauvignon, Austria (wino stodkie [ sweet wine) 9,5% 27,00 160,00



Wina

Wino biale
White wine

Weingut Gmeinbéck, Griner Veltliner Ried Hundsberg, Austria 12,5%

Tegernseerhof, Loibenberg Riesling Smaragd, Austria 13%

K. H. Schneider, SchloRBbdckelheim Riesling Vulkanstein, Germany 13%

Foncalieu, Petit Paradis, Grenache [ Marsanne [ Vermentino, France 13,5%

Preiss Zimmer, Gewurztraminer, France 13%

Fournier, F de Fournier, Sauvignon Blanc, France 12%

Jérémie Huchet, Les Montys Le Parc, Melon blanc, France 12%
Fournier, Silex Sancerre Blanc, France 12,5%

Domaine Pinson Freres, Chabilis, France 12,5%

Le Plan de Moines, Les Silenes (Cétes du Rhone Blanc), France 13%

Marchesi Gondi, Sassobianco, Sauvignon Blanc [ Chardonnay, Italy 13,5%

Nals Margreid, Hill, Pinot Grigio, Italy 14%

Marco Salustri, Trebbiano, Italy 12%

Pieropan, Soave Classico, Italy 12%

Giuseppe Campagnola, Pinot Grigio delle Venezie, Italy 12%
Cavazza, Creari, Garganega skin contact 13%

Pazo Sensorans, Albarino, Spain 13%

Hacienda Lopez de Haro, Viura Blanco, Spain  12,5%

Bodegas Hermanos, El Flako, Viura [ Malvasia, Spain  14,5%

125 ml

26,00

42,00
29,00
32,00
32,00

32,00

29,00
38,00
42,00
27,00
32,00
22,00
32,00
41,00
22,00

41,00
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750 ml

160,00
350,00
250,00
170,00
190,00
190,00
190,00
380,00
360,00
170,00
230,00
250,00
160,00
190,00
130,00
190,00
240,00
130,00

240,00
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Wina

Wino czerwone
Red wine

Le Chene du Prince, Malbec, France 14%

Clos du Mont-Olivet, Vielles Vignes (Cétes du Rhone Rouge), France 14%
Maison Chapoutier, Tradition Belleruche Rouge, Syrah, France 13,5%
Antonin Rodet, Pinot Noir, France 12,5%

Bodegas Hermanos, Senorio de P. Pecina, Crianza, Spain 14,5%
Bodegas Piqueras, Black Label, Syrah [ Monastrel, Spain  14%
Matsu, El Picaro, Spain 14%

Oller del Mas, Petit Bernat, Spain 13%

Matsu, El Viejo, Spain 15%

Lambuena, Crianza, Spain 15%

Pieropan, Valpolicella Superiore, Italy 14%

La Sala, Chianti Classico, Italy 14%

Cantine San Marzano, Talo, Primitivo di Manduriq, Italy 14%

Bressan, Schiopettino, Italy 13%

Cusumano, Nero d’Avolaq, Italy 13,5%

Matteo Corregia, Nebbiolo, Italy 14%

Elvio Cogno, Cascina Nuova, Barolo, Italy 14,5%

Alves de Sousa, Caldas Reserva, Touriga National, Portugal 14,5%

125 ml

44,00
41,00
27,00
24,00
36,00
19,00
26,00

41,00

45,00
49,00
45,00

29,00

29,00

44,00

36,00

750 ml

260,00
240,00
160,00
140,00
210,00
110,00
150,00
240,00
450,00
270,00
290,00
270,00
170,00
490,00
170,00
260,00
440,00

210,00



Piwa | Beers
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Piwo beczkowe .
mate duze
Draft beer
Ksigzece Lager 5% 12,00 19,00
Piwo butelkowe .
duze
Bottle beer
Pilsner Urquell 4,5% 24,00
Ksigzece Ziote Pszeniczne 4,9% 19,00
Ksigzece IPA 5,4% 19,00
Ksigzece Porter 8% 19,00
Ksiqgzece Czerwony Lager 4,9% 19,00
Ksigzece Ciemne tagodne 4,1% 19,00
Kozel Bily Lehky 3,5% 19,00
Piwo smakowe .
duze
Flavored beer
Hardmade Yuzu Lemon 4,5% 17,00
Hardmade Exotic Kumkwat 4,5% 17,00
Hardmade Blackberry Vanilla 4,5% 17,00
Piwo bezalkoholowe .
duze
Non-alcohol beer
Lech FREE Lager 0,33l 15,00
Lech FREE limonka z mietq 0,331 17,00
Lech Free Yuzu | Pomelo 0,51 18,00
Lech Free Fit low Sugar Grapefruit 0,5I 18,00
Hardmade Citrus Ice Tea Crush 0,0% 0,41 17,00
Ksigzece Ztote Pszeniczne 0,0% 0,51 18,00
Ksigzece IPA 0,0% 0,51 18,00
Piwo rzemiesinicze z Wroctawia duze
Craft beer from Wroctaw
Prost Pils 4,5% 22,00
Prost APA 4,9% 22’00
Prost Hefe 4,5% 22,00
Prost Milkshake Mango IPA 5,5% 22,00
Prost IPA New Zealand 4,5% 22,00
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Koktajle alkoholowe | Alcohol cocktails

South Side
alk.17,4%

Breslauer gin | limonka | mieta | syrop cukrowy | sok z cytryny
Breslauer gin | lime | mint | sugar syrup | lemon juice

Cherry Lady

alk.13,5%

Wédka Poziomkowa Wolf & Oak | Nalewka Letnia Smarduch | biatko | sok z cytryny | syrop cukrowy
Wolf & Oak Strawberry Vodka | Summer Tincture | egg white | lemon juice | sugar syrup

Lesne orzezwienie [ Forest refreshment
alk. 8,9%

Forest Gin IMA Distillery | syrop z pedéw sosny | sok z cytryny | woda gazowana
Forest Gin IMA Distillery | pin shoot syrup | lemon juice | sparkling water

Whiskey Premium Blend Wolf & Oak
alk.17,7%

Whiskey Veles Double Oaked | czerwone wytrawne wino | syrop cukrowy | sok z cytryny
Veles Double Oaked Whiskey | dry red wine | sugar syrup | lemon juice

Apple Time
alk. 9,2%

Nalewka Jabtecznik Smarduch | Cydr Radosny | miéd | sok z cytryny
Apple pie tincture Smarduch | Cider ,Radosny” | honey | lemon juice

Mirabelkowy zawrét gtowy | Mirabelle euphoria
alk. 7,6%

Nalewka Mirabelka IMA Distillery | midéd | sok z cytryny | lemoniada rabarbarowa On
Lemon

Mirabelle plum Tincture IMA Distillery | honey | lemon juice | rhubarb lemonade On
Lemon

Whiskey Sour
alk.14,6%

Whiskey Premium Blend Wolf & Oak | biatko | syrop cukrowy | sok z cytryny
Whiskey Premium Blend Wolf & Oak | egg white | sugar syrup [lemon juice

Amber kiss
alk.18,2%

Whiskey Premium Blend Wolf & Oak | Likier Stona Kréowka Wolf & Oak | syrop klonowy | sok z cytryny
Whiskey Premium Blend Wolf & Oak | Salted Fudge Liqueur Wolf & Oak | maple syrup | lemon juice

Hugo | Hugo 0%
alk. 6,2%

Prosecco [ Wino musujgce Noughty Chardonnay 0% | syrop z czarnego bzu | limonka mieta woda
gazowana

Prosecco [ Noughty Chardonnay sparkling wine 0% | elderberry syrup | lime | mint

sparkling water

32,00

32,00

27,00

34,00

32,00

29,00

34,00

34,00

29,00



Polskie alkohole rzemislnicze | Polish Craft Alcohols

Nalewka Duch Kniei — orzech wioski | ziota | przyprawy korzenne  33%

Tincture of the Spirit of the Trunk - walnut | herbs | spices

Nalewka Jabtecznik Smarduch 26%

Tincture apple pie Smarduch

Nalewka malina | imonka | mieta Smarduch

Tincture raspberry | lime | mint Smarduch

Nalewka Mirabelka IMA Distilery 25%
Tincture Mirabelle plum IMA Distillery

Likier Stona Krowka Wolf&Oak 40%
Wolf &amp;Oak salted fudge liquer

Woédka poziomkowa Wolf&Oak 40%
Wolf&Oak wild strawberry vodka

Woédka zytnia Wolf&Oak 43%
Wolf&Oak rye vodka

Wodka jabtkowa IMA Distillery 40%
IMA Disitillery apple vodka

Forest Gin IMA Distillery 42,7%

Breslauer Gin 43,5%

Okowita Ziemniaczana Podole Wielkie 43%
Okowita Zytnia Podole Wielkie 43%
Okowita Pszeniczna Podole Wielkie 43%

Okowita Frant 40%

Sliwowica 60% Wolf & Oak 60%
Plum brandy 60% Wolf & Oak

Vermouth Trzebnica, Winnica L'Opera 17%

29%

40 ml

19,00

19,00

19,00

19,00

19,00

19,00

19,00

19,00

28,00
30,00
31,00
31,00
31,00

31,00

25,00
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Polskie alkohole rzemislnicze | Polish Craft Alcohols

Wodka 40 ml 700 ml

Vodka

Ostoya (Polska wédka [ Polish Vodka) 40% 14,00 240,00
Ostoya Black (Polska wédka [ Polish Vodka) 40% 16,00 280,00

J.A. Baczewski Wodka 40% 14,00 175,00 500 ml

e mpes s I 00
J.A. Baczewski Wisnia 38% 16,00 195, 500 mi

Whiskey 40 mi
Whiskey

Premium Blend Wolf&Oak (Polska rzemiesinicza Whiskey [ Polish craft Whiskey) 46% 28,00
Whistler Double Oaked Blended Irish Whiskey 40% 24,00

Bies IMA Distilery (Polska rzemiesinicza Whiskey [ Polish craft Whiskey) 48% 32,00



Napoje bezalkoholowe | Soft Drinks
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Woda 1l gazowana | niegazowana 10,00
Water 1l sparkling | still
Cisowianka 0,331 | 0,75I 10,00 18,00
Cisowianka Perlage 0,331 | 0,75l 10,00 18,00
Coca-cola | Coca - cola Zero | Fanta | Sprite | Kinley Tonic 0,25l 13,00
sok cappy | Juice 0,25l 12,00
jabtko lub pomarancza | apple or orange
Lemoniada | Lemonade 0,25 0,51 1i 14,00 18,00 29,00
sok z cytryny, syrop cukrowy, mieta [ lemon juice, sugar syrup, mint
Meduzyna, Kombucha BIO Jas§min 330 ml 29,00

- 29,00
Aperitivo 0%
Lessi L’Aperitivo | piwo imbirowe 0% | woda gazowana
Sober W (whiskey 0%) 40 mi nowosc 29 7zl
Sober G (gin 0%) 40 ml nowos¢ 29 2

Kawy | Coffee
Espresso | Espresso doppio 9,00 14,00
Americano | White Americano 14,00
Latte | Cappuccino | Flat white 17,00
Espresso tonic 18,00
Dostepne sq rowniez mleka roslinne w cenie 2 zt
Plant-based coffee milks are also available for PLN 2
Herbaty | Tea

Herbaty w naszej ofercie pochodzqg z wroctawskiej, lokalnej 14,00

mieszalni herbat i zi6t - Legalne Ziétka.
The teas in our offer come from the local tea and herb mixing
plant in Wroctaw - Legalne Zibtka.

Zapytaj obstugi o aktualng oferte.
Ask our staff for the current offer.
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Selekceja polskiego wina przygotowana przez Sommelierke Aleksandre Jez

Selection of polish wine by Sommelier Aleksandra Jez

Wino musujqgce
Sparkling wine

Gostchorze, Gost Art Cuvee (Pinot Blanc, Riesling, Pinot Gris), Lubuskie 12,5%

Winnica Jakubéw, Yacobus Sekt (Chardonnay, Pinot Noir), Dalkowskie Hills 12%

Wino biate
White wine

Dom Charbielin, Solaris Semi Dry, Opolskie 13%
Winnica L'Opera, Halka, Trzebnickie Hills 12,5%
Winnica Silesian, Riesling, Lower Silesia 13%

Winnica Moderna, Chardonnay Sur Lie, Trzebnickie Hills 12,5%

Wino czerwone
Red wine

Winnica Silesian, Cuvee Coloree (Rondo, Regent, Cabernet Cortis)
Lower Silesia 12%

Winnica Equus, Cabernetis (Cabernet Dors, Cabernet Cortis, Cabernet Franc)
Lubuskie 13%

Wino pomararnczowe
Orange wine

Winnica Jakubéw, Yacobus Orange (Hibernal, Riesling, Solaris), Lubuskie 12%
Wino rézowe
Rose wine

Winnica Silesian, Rose (Rondo, Regent), Lower Silesia 11%

Wino stodkie
Sweet wine

Winnica Aris, Pézny zbiér [ Late harvest (Muscaris, Solaris, Chardonnay), Lubuskie 12%

100 ml

36,00

125 ml

35,00

24,00

38,00
35,00

125 ml
36,00

36,00

125 ml

44,00

125 ml
29,00

75 ml

29,00

750 mi

250,00

290,00

750 mi

210,00
140,00
230,00

210,00
750 ml
210,00

210,00

750 ml

260,00

750 ml

170,00


https://www.otodom.pl/pl/oferta/przestronne-3-pokoje-w-kamienicy-pelny-rozklad-ID4siBv
https://www.otodom.pl/pl/oferta/przestronne-3-pokoje-w-kamienicy-pelny-rozklad-ID4siBv

