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134 12

Daniai ceny
| PRzYSTAWKI

Tatar z poledwicy wotowej 119 z1

Podawany w kosci wotowej z konfitowanym z6+ttkiem jajka, oliwg z lubczyka,
musztardg francuskg i kwiatem kaparu. Beeftenderloin tartare, served inabeefbone
with confit egg yolk, lovage oil, French mustard and caper flower. (120g*/190g)

Chrupigce klopsiki z tososia 109 zl

Z kremowego serka i koperku, podawane z kiszonym ogérkiem, marynowan-

g szalotkg, czerwong cebulg, gorczycg, gotowanym na twardo jajkiem przepiérczym,
cytrynowym majonezem, dzikg rukolg, grzankamii sosem z zéttej musztardy. Crispy
salmon croquettes with cream cheese and dill, served with pickled cucumber, pickled
shallot, red onion, whole grain mustard, a hard-boiled quail egg, lemon mayonnaise,
wild arugula, croutons, and yellow mustard sauce. (130g*/310g)

Deska polskich migs pieczystych 129 zl

Z chrzanem, ¢wiktg, korniszonem, marynowanym borowikiem i zurawing. Platter of
Polish roasted meats served with horseradish, beetroot with horseradish, gherkins,
pickled porcini mushrooms, and cranberry. (250g*/2509)

| zupy

Zurek nazakwasie 69 z1

Z biatg kietbasg, majerankiem i gotowanym jajkiem przepiérczym. Sour rye soup
with white sausage, marjoram and hard-boiled quail egg. (80g*/220g)

Krem z pieczonych burakéw z malinami 59 zl

Podawany z prazong ciecierzycg, piankg z kremowego sera i liofilizowanymi
malinami. Roasted beetroot and raspberry cream soup, served with roasted
chickpeas, cream cheese foam, and freeze-dried raspberries. (50g*/220g)
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Carpaccio wotowe 119 z1

Podawane z serem Bursztyn, kurkami, kaparami, pastg truflowg, rukolg, oliw-
g rozmarynowg i focaccig z grilla. Beef carpaccio served with Bursztyn cheese,
chanterelles, capers, truffle paste, rocket, rosemary-infused olive oil and grilled
focaccia. (120g*/200g)

Deska polskich serow 109 zl

Podawana z krakersami, konfiturg z zurawiny i suszonymi owocami. Selection of
Polish cheeses served with crackers, cranberry jam and dried fruits. (250g*/170g)

Kalifornijskie rolki Temaki z warzywami i $mietankowym 99 7|
serkiem

W papierze ryzowym, podawane na japoriskim omlecie z sosem sojowym, biatym
marynowanym imbirem, awokado i dressingiem stodko-ostrym Okonomi. California
vegetable and cream cheese Temaki rolls in rice paper, served on a Japanese
omelet with soy sauce, white pickled ginger, avocado, and sweet and spicy Okonomi
dressing. (3509)

Krem z rakow 85zl

Z koprem wtoskim, czerwonym kawiorem, chipsem z zytniego chleba i olejem z
siemienia Inianego. Crayfish cream soup with fennel, red caviar, rye bread chip and
flaxseed oil. (80g*/220g)
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| saeatki

Satatka z serem feta 69 zi

Z sataty lodowej, oliwek Kalamata, papryki, czerwonej szalotki, pomidora, ogérka i
dressingu z oliwy i oregano. Feta cheese salad with iceberg lettuce, Kalamata olives,
bell peppers, red shallots, tomatoes, cucumbers, and olive oil and oregano dressing.
(120g*/150g)

Satatka Cezar z grillowang piersig kukurydzianego kurczaks zI

Caesar salad with croutons and parmesan cheese with grilled corn-fed chicken
breast. (200g + 120g)

Satatka Cezar ze smazonymi krewetkami tygrysimi 99 71

Caesar salad with croutons and parmesan cheese with pan-fried tiger prawns. (200g
+120g)

Satatka Baba Ghanoush z grillowanym tunczykiem 85/ 129 7|
Z pieczonym baktazanem i paprykg, hummusem, pomidorami, siekang natk-

g pietruszki, oliwg z chili, kruszonymi pistacjami, granatem, chrupigcg szalotkg i
grillowanym turiczykiem. Baba Ghanoush salad with grilled tuna. (120g*/410g)
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7
Satatka Cezar z grzankami i parmezanem 69 z1
Caesar salad with croutons and parmesan cheese. (200g)
Satatka Cezar z pieczonym tososiem battyckim 99 z1

Caesar salad with croutons and parmesan cheese with baked Baltic salmon. (200g +
1209)

Satatka Baba Ghanoush z grillowang pitg (VEGAN) 85/ 129 7zl

Z pieczonym baktazanem i paprykg, hummusem, pomidorami, siekang natk-
gpietruszki, oliwg z chili, kruszonymi pistacjami, granatemi chrupigcg szalotkg. Baba
Ghanoush salad with roasted eggplant and bell pepper, hummus, tomatoes, parsley,
chili oil, pistachios, pomegranate, crispy shallots, and grilled pita. (120g*/410g)
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| makarRONY

Pappardelle z krewetkami tygrysimi 99 7l

Z sosem do wyboru: czosnkowym aioli lub pomidorowo-oliwkowym, z kaparami,
czosnkiem, szalotkg i natkg pietruszki. Tiger prawn pappardelle with a choice of garlic
aioli or pomodoro sauce. (120g*/2509)

Makaron Udon z krewetkami tygrysimi 129 z1

Z chrupigcymiwarzywami duszonymiw sosie sojowo-imbirowym z czosnkiem. Udon
noodles with crispy stewed vegetables, garlic, soy-ginger sauce and tiger prawns.
(120g*)

Kopytkaw sosie z czosnku niedzwiedziego 99zl

Z truflami, podsuszonymi pomidorami i serem Rubin. Traditional Polish potato
dumplings in a wild garlic and truffle sauce, with semi-dried tomatoes and Rubin
cheese. (3509)

| RYBYIOWOCEMORZA

Smazony stek z tososia 169 zk

Podawany z czerwonym kawiorem, zielonymi szparagami, marchewkg, fasolk-

g edamame, purée ze stodkich ziemniakéw i sosem z biatych trufli. Pan-seared
salmon steak with red caviar, vegetables, sweet potato purée and blanc truffle sauce.
(180g*/330g)

Pieczonapoledwiczka z migtusa 169 zt

Na szpinaku duszonym w winie musujgcym i $mietanie, z potrawka z pieczarek,
pieczonymi pomidorami $liwkowymi, szparagami, gotowanymi ziemniakami i sosem
koperkowym. Roasted burbot fillet with spinach, mushroom ragout, tomatoes,
asparagus, potatoes and dill sauce. (200g*/330g)
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Makaron Udon z poledwicg wotowa 129 zk

Z chrupigcymi warzywami duszonymi w sosie sojowo-imbirowym z czosnkiem. Udon
noodles with crispy stewed vegetables, garlic, soy-ginger sauce and beef tenderloin.
(120g*)

109 zk
Z chrupigcymi warzywami duszonymi w sosie sojowo-imbirowym z czosnkiem. Udon
noodles with crispy stewed vegetables, garlic, soy-ginger sauce and soy-marinated
tofu. (120g*)

Makaron Udon z tofu marynowanym w sosie sojowym

Grillowany stek z tunczyka Ahi 189 zi

Na bukiecie satat z grillowang czerwong papryka, ziemniaczanym purée z wasabi,
maslanym sosem z limonki i konfiturg z purpurowej szalotki. Grilled Ahi tuna steak
with greens, charred red pepper, wasabi potato purée, lime beurre blanc and purple
shallot confit. (200g*/350g9)
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| DANIAGEOWNE

Comber jagnigcy z crustem pistacjowo-ziotowym 229 zk

Podawany na purée z pieczonego czosnku i ziemniakéw, z marchewka Vichy,
groszkiem zielonym i sosem migtowo-winnym. Saddle of lamb with pistachio and
herb crust, roasted garlic and potato purée, Vichy carrots, green peas and mint-wine
sauce. (300g*/310g)

Klasyczny burger wotowy podwoéjny 99/149 7zl

Z pieczonym bekonem, serem cheddar, satatg, pomidorem, czerwong cebul-
3, korniszonem, papryczkg jalapefio, ostrym sosem majonezowym i frytkami.
Signature beef burger double with bacon, cheddar, vegetables, chili-mayo and
French fries. (360g*/420g)

Kotlet schabowy z koscig 119zl

Podawany z mtodymi ziemniakami z koprem, stodkg zasmazang kapustg i mizerig.
Pan fried breaded pork chop with bone, served with dill potatoes, braised sweet
cabbage and Polish cucumber salad. (280g*/440g)

Pierogi zgegsing z zurawing 119z}
Z purée z buraczkéw, sosem z grzybéw lesnych, prazong szalotkg i sosem
majerankowym. Dumplings with goose and cranberry filling, beetroot purée, wild

mushroom sauce, roasted shallots and marjoram sauce. (250g*/280g)

| DANIAZwoEOWINY

Stek z poledwicy wotowej 229 7k

Podawany ze smardzami w $mietanie, ratatouille z cukinii i pomidoréw, podsmaz
onym dzikim brokutem, ziemniakiem w stylu Hasselback i sosem bernenskim. Beef
tenderloin steak with morels in cream, zucchini and tomato ratatouille, broccolini,
Hasselback potato and Béarnaise sauce. (200g*/3509)

339zl

Podawany z faszerowanym szpinakiem grzybem Portobello, zielonymi szparagami,
ratatouille z cukinii i pomidoréw, podsmazonym dzikim brokutem, ziemniakiem w
stylu Hasselback i sosem bernenskim. Prime Porterhouse steak with spinach-stuffed
Portobello, asparagus, ratatouille, broccolini, Hasselback potato and Béarnaise
sauce. (500g*/490g)

Porterhouse stek
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Klasyczny burger wotowy pojedynczy 99/149 zl

Z pieczonym bekonem, serem cheddar, satatg, pomidorem, czerwong cebulg,
korniszonem, papryczkgjalapefio, ostrym sosem majonezowym ifrytkami. Signature
beef burger single with bacon, cheddar, vegetables, chili-mayo and French fries.
(180g*/420g)

Kanapkaklubowa zindykiem 89zl

Z wedzonym boczkiem, jajkiem sadzonym, pikantnym majonezem chili, satat-

g lodowg, pomidorem, korniszonem, czerwong cebulg i ziemniaczanymi czgstkami.
Club sandwich with turkey, smoked bacon, fried egg, chilimayonnaise, vegetables
and potato wedges. (120g*/490g)

Piers kaczki sous vide 149 z1

Z mtodymi warzywami, maslanymi kopytkami, smardzami faszerowanymi udkiem z
kaczki i sosem szatwiowym z czarng truflg. Sous-vide duck breast with seasonal
young vegetables, butter-tossed kopytka, duck confit-stuffed morels and black truffle
and sage jus. (220g*/280g)

Stek z kalafiora 89 zl

Marynowany w wedzonej papryce z kuminem i oliwg czosnkowg, podawany na
prasowanych ziemniakach z grilla, potrawkg z marchewkii cukinii, sadzonym jajkiem
i sosem z pomidoréw i oliwek Kalamata. Cauliflower steak with grilled pressed
potatoes, carrot and zucchini ragout, fried egg, tomato and Kalamata olive sauce.
(250g*/300g)

3

Grillowany antrykot wotowy 299 zt
Podawany z potrawka z pieczarek i szalotki, podsmazonym kalafiorem,
karmelizowang marchewkg, zielonymi szparagami, ziemniaczano-cukiniowym
plackiem i sosem winno-pieprzowym. Grilled rib-eye steak with mushroom and
shallot ragout, vegetables, potato-zucchini galette and red wine pepper jus.
(350g*/310g)
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| pLADpzECH

Domowy rosét z gotowanymi warzywami i kluskami lanymi4 7|
Homemade chicken broth with boiled vegetables and egg noodles. (50g*/220g)

Makaron penne z sosem pomidorowym i serem mozzarella49 7|

Penne with tomato sauce and mozzarella cheese. (200g)

| DpESERY

Kremowy sernik z karmelizowang figg 59zt

Z orzechami laskowymi i sosem z owocéw lesnych. Creamy cheesecake with
caramelized fig and hazelnuts, served with wild berry sauce. (170g*/120g)

Polska szarlotka 49 71

Pieczona z cynamonem, podawana na ciepto z cukrem pudrem, kremem
cappuccino, chipsami jabtkowymi i lodami waniliowymi. Traditional Polish
cinnamon-baked apple tart, served warm with powdered sugar, cappuccino cream,
apple crisps and vanillaice cream. (190g*/100g)
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3
Paluszki zkurczaka 49 zt
Podawane z frytkami, satatkg z kapusty i marchewki, ketchupem i majonezem.
Chicken fingers served with fries, cabbage and carrot salad, ketchup, and
mayonnaise. (150g*/200g)

4
Ciepte czekoladowe brownie 49 zk

Podawane z musem kawowym, kandyzowang skérkg pomarariczowg i lodami o
smaku stonego karmelu. Warm dark chocolate brownie served with coffee mousse,
candied orange peel and salted caramel ice cream. (140g*/110g)

Lody $mietankowe 49 z1

Podawane z cieptym sosem malinowym, musujgcg czekoladg, malinami $wiezymi
i liofilizowanymi. Sweet cream ice cream served with warm raspberry sauce, light
aerated chocolate, fresh and freeze-dried raspberries. (180g*/100g)
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| NAPOJE ZIMNE

Pepsi-200 ml
7up -200 ml
Tonic - 200 ml

Woda/Water Cisowianka Perlage - 700 ml

Woda/Water Cisowianka niegaz. / still - 700 ml

San Pellegrino - 750 ml

AcquaPanna- 750 ml

Sok jabtkowy / apple juice - 200 ml

Sok pomidorowy / tomato juice - 200 ml

Sok zwyciskanych pomaranczy / freshly squeezed orange/60 7!

juice - 400 ml

Sok zwyciskanych grejpfrutow / freshly squeezed grapefruiio 7|

juice - 400 ml
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21
Pepsi Zero - 200 ml 19zl
Mirinda-200 ml 19zl
Woda/Water Cisowianka Perlage - 300 ml 19/29 zi
Woda/Water Cisowianka niegaz. / still - 300 ml 19/29 zi
San Pellegrino - 250 ml 26/39 zI
AcquaPanna-250 ml 26/39 zI
Sok pomaranczowy / orange juice - 200 ml 19 z1
Sok z czarnej porzeczki / black currant juice - 200 ml 19 z1

Sok zwyciskanych pomaranczy / freshly squeezed orange/60 7!

juice - 200 ml

Sok zwyciskanych grejpfrutow / freshly squeezed grapefivit0 71

juice - 200 ml
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| NAPOJE GORACE

Espresso - 30 ml
Americano - 180 ml
Cappuccino - 180 ml
Baileys Coffee - 200 ml

Herbata/ Tea - 400 ml

Czarna, zielona, owocowa, ziotowa/ black, green, fruit, herbal.

| ALkoHoLE

Martini Rubino 18% - 80 ml
Aperitifs & Digestives

Lillet 17% - 80 ml
Aperitifs & Digestives

Jagermeister 35% - 40 ml
Aperitifs & Digestives

Grappa 37,5% - 40 ml
Aperitifs & Digestives

Kahlua 16% - 40 ml
Likiery / Liquers

Cointreau 40% - 40 ml
Likiery / Liquers
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Double Espresso - 60 ml

Latte - 200 ml

Gorgcaczekolada/hot chocolate - 200 ml

Irish Coffee - 200 ml

Martini Ambratto 18% - 80 ml
Aperitifs & Digestives

Campari 25% - 40 ml
Aperitifs & Digestives

Fernet Branca 39% - 40 ml
Aperitifs & Digestives

Malibu 18% - 40 ml
Likiery / Liquers

Baileys 17%-40 ml
Likiery / Liquers

Chambord 16,5% - 40 ml
Likiery / Liquers

29 7zl

29 zl

35z1

52zl

62

37zl

35zl

37 zk

35zl

35zl

37 zk
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| ALKOHOLE ciggdalszy

Grand Marnier 40% - 40 ml
Likiery / Liquers

Sambuca 40% - 40 ml
Likiery/ Liquers

Ostoya 40% - 40 ml
Woédka / Vodka

Soplica Staropolska 38% - 40 ml
Woédka / Vodka

Absolut Vodka 40% - 40 ml
Woadka / Vodka

Chopin wheat 40% - 40 ml
Woédka / Vodka

Ballantine’s 40% - 40 ml
Whisky, Whiskey & Bourbon

Chivas Regal 12yo 40% - 40 ml
Whisky, Whiskey & Bourbon

Jack Daniel’s 40% - 40 ml
Whisky, Whiskey & Bourbon

Talisker 10yo 45,8% - 40 ml
Whisky, Whiskey & Bourbon

Gentleman Jack 40% - 40 ml
Whisky, Whiskey & Bourbon

Woodford Reserve Double Oak 43,2% - 40 ml|

Whisky, Whiskey & Bourbon
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Drambuie 40% - 40 ml
Likiery / Liquers

Amaretto 28% - 40 ml
Likiery/ Liquers

Zubroéwka Bison Grass 37,5% - 40 ml
Woadka / Vodka

Finlandia 40% - 40 ml|
Woadka / Vodka

Chopinrye 40% - 40 ml
Woédka / Vodka

Chopin potato 40% - 40 ml
Woédka / Vodka

Jim Beam 40% - 40 ml
Whisky, Whiskey & Bourbon

Johnnie Walker black label 12yo 40% - 40 ml
Whisky, Whiskey & Bourbon

Jack Daniel’s Honey 35% - 40 ml
Whisky, Whiskey & Bourbon

Glenfiddich 12yo 40% - 40 ml
Whisky, Whiskey & Bourbon

Jack Daniel’s Single Barrel 45% - 40 ml
Whisky, Whiskey & Bourbon

Yamazaki 12yo 43% - 40 ml
Whisky, Whiskey & Bourbon

62

39zl

34zl

29 zl

37zl

40 z1

40 z1

37zl

46 z1

39zl

60 zl

58 z1

175z}
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| ALKOHOLE ciggdalszy

Glenmorangie 18yo 43% - 40 ml
Whisky, Whiskey & Bourbon

Calvados VSOP 40% - 40 ml

Cognac, Brandy, Calvados

Martell VSOP 40% - 40 ml

Cognac, Brandy, Calvados

Havana Club 3yo 37,5%-40 ml
Rum

Bombay 40% - 40 ml
Gin

Tanqueray no.1047,3%-40 ml
Gin

Hendricks 41,4% - 40 ml|
Gin

Patron Anejo 40% - 40 ml
Tequila

Zywiec Jasne Petne/ Classic Lager 5,5% - 500 ml

Piwo beczkowe / Draft beer

Zywiec Biate / Wheat beer 4,9% - 500 m|

Piwo beczkowe / Draft beer

Zywiec IPA 5,4% - 500 ml

Piwo beczkowe / Draft beer

Murphy’s Irish Stout 4% - 500 ml

Piwo beczkowe / Draft beer
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62
Metaxa 7* 40% - 40 ml 55 z1
Cognac, Brandy, Calvados
Martell VS 40% - 40 ml 55 z1
Cognac, Brandy, Calvados
Remy Martin VSOP 40% - 40 ml 65 zl
Cognac, Brandy, Calvados
Dictador 12yo 40% - 40 ml 55 zl
Rum
24 Herbs Gin 40% - 40 ml 44 71
Gin
Gin Mare 42,7% - 40 ml 55 z1
Gin
Patron Bianco 40% - 40 ml 60 zl
Tequila
Zywiec Jasne Petne/ Classic Lager 5,5% - 300 ml 31/39 zI
Piwo beczkowe / Draft beer
Zywiec Biate / Wheat beer 4,9% - 300 m| 31/39 zI
Piwo beczkowe / Draft beer
Zywiec IPA 5,4% - 300 ml 31/39 zl
Piwo beczkowe / Draft beer
Murphy’s Irish Stout 4% - 300 ml 34/41 z1
Piwo beczkowe / Draft beer
Zywiec 5,5% - 330 m| 31zl

Piwo butelkowe / Bottled beers
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| ALKOHOLE ciggdalszy 62
iywiec 0% - 330 ml 31zl Piwa rzemiesInicze / Craft beers 4,5%/5%/5,6%-500ml 41 71
Piwo butelkowe / Bottled beers Piwo butelkowe / Bottled beers

Menu wygenerowane przez ToDanie - todanie.pl - 14.10.2026 Strona10z 10



