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STARTERS
GOOSE TARTARE ROOT VEGETABLE SALAD DEER RILLETTES
PARSLEY AND APPLE CREAM, ROASTED SAVOY CABBAGE, HAZELNUTS, JERUSALEM ARTICHOKE MOUSSE,
PUMPERNICKEL AND NUT CRUMBLE, CRANBERRIES, GORGONZOLA CHEESE, RED WINE AND LAVENDER JELLY,
HEATHER HONEY, MUSTARD. HONEY-SPICY DRESSING. KALE CHIPS.
180 39,00 3205 41,00 130g 39,00
T WODKA DWOR SIERAKOW SLIWA Z TARNINA 4 CL — 15,00 ! MIOD PITNY mo,wmx PIWOWAR 10 CL -16,00 T WODKA DWOR S!ERAK(?W\SUPER!OR 4CL- 15,00
SOUPS
CASTLE POLISH MUSHROOM MUSHROOM SPICY BEETROOT
BARLEY SOUP AND ONION SOUP AND ONION SOUP CREAM
WITH BOLETUS SMOKED GOOSE BREAST, POTATO GOAT CHEESE, SOUR CREAM,
AND EGGCS. POTATO CHIPS. CHIPS. HERBAL OLIVE OIL.
SSOSAL 1;326513}2; 258%;:1?0“25:7_,00 258L;TGE§E;00 25A6L:(13EN§E’,%0
MAIN DISHES
BEEF CHEEKS BAKED SEA BREAM FISH GUINEA FOWL FILLET

WHEAT DUPLINGS,
ROOT VEGETABLE RATATOUILLE,
DEMI GLACE SAUCE
WITH ELDERBERRY SYRUP.

ALLERGENS: 1,2,6,8

380g 56,00
, WINNICA JADWIGA CABERNET CORTIS 15 CL— 25,00 PLN

PORK TENDERLOIN

BAKED TRUFFLE POTATO, SAUERKRAUT PUREE
WITH DRIED BOLETUS MUSHROOM,
SOUR CREAM, DEMI GLACE SAUCE.

ALLERGENS: 6

410g 49,00
, V2 PRIMITIVO DEL SOLENTO 15 CL— 19,00 PLN

RUTABAGA PUREE,
PEARL COUSCOUS GROATS,
LEEK STEWED IN ORANGE JUICE,
JARUSALEM ARTICHOKE CHIPS.

ALLERGENS: 1,6

390g 68,00
, WOODHAVEN CHARDONNAY 15 CL — 26,00 PLN

DUMPLINGS WITH VENISON

ONION
AND
GREAVES.

ALLERGENS: 1,2,6,8
330g 42,00
, VENTISQUERQO CLASICO SYRAH 15 CL— 15,00
Pk ol
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ORECCHIETTE PASTA

RED CABBAGE PUREE, BLACK OYSTER PLANT
WITH BURNT BUTTER, CONFIT EGG YOLK,
BAKED CARROT MOUSSE WITH SEA BUCKTHORN,
RED WINE SAUCE.

ALLERGENS: 2,6
410g 68,00
! GNARLY HEAD OLD VINE ZINFANDEL 15 CL — 29,00 PLN

P

POTATO DUMPLINGS

GRILLED SHEEP CHEESE,
MUSHROOM HUNTER
SAUCE.

ALLERGENS: 1,6
330g 46,00
, PINOT GRIGIO CANALETTO 15 CL— 16,00 PIN
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MADE i

SMOKED TOMATO SAUCE, GRILLED PEPPERS IN VINEGAR MARINADE, SPICY AMBER CHEESE.

ALLERGENS: 1,2,6

390g 46,00
T VENTISQUERO CLASICO SAUVIGNON BIANC 15 CL — 15,00 PLN

ALLERGENS i
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* Dear Guests, Please note that we add 10% of service fee to parties of 10 persons and more.

* all starters and salads are served with bread and butter that contain lactose and gluten. We provide allergen-free substitutes on request.

* All prices include VAT.
T s-sor o-MUSTARDSERDS
6 - MILE 10 - SESAME

7 - WALNUTS 11 - SLILPHUR DICXIDE
8- CELERY 12 - LUPIN

- WHEAT FLOUR

PEANUTS

13-MOLLUSCS
14- CRUSTACEANS
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RESTAURACJA

BEVERAGES AND ALCOHOLS

PLN
HOT BEVERAGES

AMERICANO/ESPRESSO 15,00
DOUBLE ESPRESSO 18,00
CAFFE LATTE 17,00
CAPPUCCINO 15,00
CAPPUCCINO GRANDE 17,00
IRISH COFFEE 20,00
RICHMONT TEA 15,00

*PIANT MIILK - 4,00

SOFT DRINKS

19V Orange, Apple, Grapefruit 0,251 13,00

zane. COCA-COLA, FANTA, SPRITE, KINLEY, CAPPY oraz BUTELKA
aca-Cala Company. ©2019 OP Beveragss. FUZE TEAjsst

ym OF Bay

RESHLY SQUEEZED JUICE 0,201 20,00

LEMONADE 0,251 16,00
0,331 9,00

lg';g,ﬂu? 0,751 15,00

JUICE 1,001 25,00

ORANGE OR APPLE

LEMONADE 1,001 40,00

NON-ALCOHOLIC COCKTAILS

GREEN FROG 19,00
Orange juice, blue curacao
ICED-APPLE 19,00
Apple juice, crushed ice
RED ORANGE 19,00
Orange juice, grenadine

BEER
DRAFT BEER
KSIAZECE: Lager, Golden Wheat 14,00
KSIAZECE: Lager, Golden Wheat 0,51 16,00
RADLER: Beer + Sprite 0,51 19,00
BOTTLE BEER
PILSNER URQUELL 0,51 19,00
KSIAZECE: Ipa, Forter, Red Lager, Mild Dark 0,51 17,00
KOZEL: Ciemny; fasny 0,51 16,00
CIESZYN: Lage;, Wheat, Forter; Double [pa 0,51 19,00
LWOWEK: Jankes, Raspberry, o~ 0,51 19,00
Wroctawski, Ratuszowy, Ksiazece &
NON-ALCOHOLIC BEER
KSIAZECE: Ipa, Wheat 0,5 17,00
LECH FREE: Lager, Lime&mint, Active 0,51 16,00
KOZELO 0,51 16,00
CIDER LUBELSKI 0,41 16,00

MEAD g
Tr6jniak Piwowar €5 10 cl
Tréjniak Augustowski 10cd 16,00
Czwérniak Augustowski 10c 14,00
) VODKA
Sliwowica Passover 4d 15,00
Baczewski 4d 15,00
Wyborowa 4l 12,00

Dwor Sterakow

POLSKA WODKA RZEMIESLNICZA

Superior, Pieprzowa, Ziemniak kosher,
Czarny bez, Sliwa z tarning
4c 15,00 PIN

TASTING BOARD - 8 30,00 PLN

R i o

POLISH CRAFT SPIRITS

Porteréwka, Rzemieslnicza
4c 14,00 PLN

Pigwa, Ksiezycéwka, Deserowa, Wisniéwka,

WHISKY
Laphroaig 10YO 4d
Glenfiddich 12YO 4d
Raasay While We Wait 4d
Single Malt
Talisker Single Malt 4d
Scotch Whisky 10YO
Cardhu Gold Reserve 4d
Smokey Joe Blended Malt 4d
Koval Single Barrel Whiskey Millet 4 cl
Dwoér Sierakéw Presitge Whisky 4d
J.A. Baczewski Whisky 4d
Highland Queen 4d
Blended Whisky Sherry Cask
TEQUILLA
Silver 4d
Gold 4d
RUM
Bacardi White/Dark 4d
GIN
Bombay Sapphire 4d
Gordon’s 4d
Seagram’s 4d

COGNAC & BRANDY

Remy Martin VSOP 4l
Martel VSOP. 4l
Hennesy Fine 4l
Metaxg *rannes 4l
Metaxa ***** 4

34,00
29,00
29,00

25,00

24,00
24,00
22,00
18,00
15,00
14,00

15,00
15,00

15,00

18,00
14,00
14,00

42,00
40,00
35,00
22,00
16,00

PLN
LIQUEURS
Cointreau 4 cl 17,00
Baileys Irish Cream 4 15,00
Blue Curacao 4 cl 15,00
Bols Peach 4cl 15,00
Kahlua 4 cl 15,00
Jaegermeister 4 cl 15,00
Malibu 4 cl 15,00
APERITIF & WERMUT
Campari 4 15,00
Aperol 4 15,00
Martini Extra Dry, Bianco, 10 cl 15,00
KOKTAJLE

GIN-TONIC 25,00
Gin, tonic, lemon
CAMPARI ORANGE 25,00
Campari, orange juice, grenadine
MOJITO 30,00
Rum, lime, mineral water, mojito syrup, fresh mint
CUBA LIBRE 25,00
Rum, Coca-Cola, lemon
MARTINI LEMON 25,00
Martini bianco, sprite
TEQUILA SUNRISE 25,00
Tequila gold, orange juice, grenadina
TAKE ME 25,00
Gin, lemon juice, orange juice, grenadina
SEX ON THE BEACH 30,00
Woédka, archers peach, malibu, grenadine,sok pomaraficzowy
LONG ISLAND ICE TEA 35,00
Vodka, archers peach, malibu, grenadine, orange juice
APEROL SPRITZ 30,00
Prosecco, Aperol, water
APPLE PIE & 20,00

Gin, honey, lemon, Monin apple pie

Warming Drinks

WINTER TEA BEVERAGE 19,00
HOT CHOCOLATE 20,00
Choices: Classic, Orange with cinnamon, Nut,

White with cherries

WARMING MEAD @ 20,00
MULLED CIDER 20,00

MULLED WINE o/

e Lo

Honey used in recipes come .
from Castle Apiary. Fe




