
STARTERS  

1. Bruschette   • classic: tomatoes, 

garlic, olive oil, fresh basil

32 

2. Mozzarella di Bufala with fresh 

tomatoes   • pesto, olive oil, fresh 

basil

35 

3. Prawns with chili • cherry tomatoes, 

garlic, butter, olive oil, parsley (5 pcs.)

41 

4. Beef Tenderloin Carpaccio • pesto, 

olive oil, fresh basil, Parmigiano Reggiano

49 

5. Tuscan tomato soup   • olive oil, 

fresh basil, grissini

28 

6. Soup of the day  • (ask our service 

team)

28 

SALADS

1. Vegetarian  • mix of lettuces, cherry 

tomatoes, grilled: zucchini, aubergine and 

pepper, feta cheese, olive oil

37 

2. Parma • arugula, spinach, cherry 

tomatoes, Parmigiano Reggiano, 

Parma ham, olive oil

45 

3. Caesar (upon guest’s request we serve 

it without chicken or shrimp) • Romaine 

lettuce, grilled chicken or shrimp, croutons 

with herbs, cherry tomatoes, Caesar 

sauce

48 

PASTA (upon guest’s request we serve it gluten free)

1. Spaghetti aglio e olio   • olive oil, 

garlic, parsley, Parmigiano Reggiano, chili

33 

2. Spaghetti carbonara • pancetta, 

egg yolk, Parmigiano Reggiano

43 

3. Tagliatelle con frutti di mare 

• tagliatelle al nero di seppia, cherry 

tomatoes, seafood, garlic, parsley, truffle 

sauce, sour cream

49 

4. Penne con carne di manzo • beef 

tenderloin, cherry tomatoes, onion, 

spinach, garlic, olive oil, arugula pesto

59 

5. Spaghetti bolognese • meat 

& tomato sauce, soffritto, Parmigiano 

Reggiano

55 

6. Ravioli   • ricotta and spinach, buttery 

wine sauce

34 

DISHES MAY CONTAIN ALLERGENS. ALL PRICES IN PLN. ALL PRICES INCLUDE VAT. A 10% SERVICE

CHARGE IS ADDED TO EACH BILL. THE LAST ORDER CAN BE PLACED BY 9:30 PM.

VEGETARIAN

PIZZA (each pizza contains tomato sauce and 

mozzarella; olive oil is served by waiters)

1. Margherita   • Grana Padano, fresh 

basil

35 

2. Diavolo • salami Napoli Piccante, olives, 

jalapeno, piri piri

38 

3. Capricciosa • italian cooked ham, 

champignons, Grana Padano

42 

4. Parma • Parma ham, arugula, cherry 

tomatoes, Parmigiano Reggiano

44 

5. Pollo • grilled chicken breast, white 

sauce, fresh pepper, cherry tomatoes, 

artichokes, Parmigiano Reggiano, 

champignons

44 

6. Metro Gamberi • marinated shrimps, 

white sauce, garlic, chili, caramelized 

cherry tomato, parsley

55 

MAIN COURSES

1. Beef tenderloin steak  • demi glace, 

homemade French fries, Grana Padano, 

corn cob with butter

119 

2. Salmone grigliato  • grilled salmon 

fillet, sugar snap peas in butter, roasted 

potatoes with rosemary, lemon

89 

3. Cotoletta alla milanese • pork 

schnitzel alla milanese, mashed potatoes, 

grilled romaine lettuce

59 

4. Pollo grigliato • grilled chicken fillet, 

mozzarella, tomatoes, potato gnocchi 

with spinach, basil pesto, mixed salad 

in vinaigrette dressing

55 

DESSERTS

1. Cheesecake with mascarpone 

and chocolate crumble

25 

2. Millefoglie • cake layered with velvety 

vanilla cream

26 

3. Tiramisu • sponge cake, mascarpone 

cream, coffee infusion

27 



KOKTAJLE PLN

1. Whisky Sour

Whisky, syrop cukrowy, sok 

z cytryny

Whisky, sweet & sour 

30 

2. Mojito

syrop cukrowy,limonka, woda 

gazowana

32 

3. Tequila Sunrise

Tequila srebrna, sok 

35 

4. Lynchburg Lemonade

Jack Daniel’s, syrop cukrowy, sok 

z cytryny, Sprite, 

35 

5. Cosmopolitan

Wódka cytrynowa, triple sec, sok 

35 

6. Margarita

Tequila, triple sec, sok z cytryny, 

syrop cukrowy 

35 

7. Pornstar Martini

Wódka waniliowa, Passoa, syrop 

waniliowy, pureé z marakui, 

prosecco

35 

8. Pina Colada

Malibu, rum, mleko, syrop 

kokosowy, sok ananasowy

35 

9. Godfather

Whisky, Amaretto

35 

 PLN

10. Strawberry Margherita

Purée truskawkowe, srebrna 

tequila, triple sec, syrop cukrowy 

sok z limonki

35 

11. Old Fashioned

Woodford, syrop cukrowy, 

35 

12. Long Island Iced Tea

Wódka, gin, tequila, rum, triple 

sec, sok z cytryny, cola

 

40 

13. Negroni 

Martini Rosso, gin, Campari

35

14. Hugo

Prosecco, woda gazowana, 

bzu

35

15. Aperol Spritz

Aperol, Prosecco, woda 

gazowana

35

16. Limoncello Spritz

Limoncello, Prosecco, woda 

35

17. Campari Spritz

Campari, Prosecco, woda 

35

18. Martini Espresso

Wódka, Kahlua, espresso, syrop 

waniliowy

35



0% PLN

MOKTAJLE | 30

1. Virgin Mojito

2. Virgin Aperol Spritz

Prosecco 0 %, syrop Orange Spritz, woda 

gazowana

3. Virgin Margherita Strawberry

z cytryny, sok z limonki, cukier trzcinowy

4. Gin 0% And Tonic

PLN

1. Bellaretta Chardonnay 

d’Italia 

 18 | 89 

2. Grifone Pinot Grigio Organic 

Siciliane 

 20 | 99 

3. Tareni Grillo DOC Sicilia  24 | 120 

4. Varvaglione V5 I GTMalvasia 

del Salento 

130 

5. Sheep Dreams Sauvignon 

Blanc Marlborough 

160 

6. Villa Bellucci Alcohol-Free 

Pinot Grigio

 18 | 99 

WINA CZERWONE PLN

1. Bellaretta Cabernet 

Sauvignon d Italia 

 18 | 89 

2. Grifone Primitivo  

IGT Puglia 

 20 | 99 

3. Tareni Nero D Avola  

DOC Sicilia 

 24 | 120 

4. Oro Dei Sani Riserva  

DOCG Chianti 

130 

5. Conte di Campiano DOC 

Primitivo di Manduria 

160 

6. Villa Belluci Primitivo Free  18 | 99 

SZAMPAN PLN

1. De Saint Gall Tradition 

Premier CRU BRUT –  

bottle 

310 

3. Frizzante Prosecco 15 

4 . Villa Bellucci Extra Dry  

DOC Prosecco 

 19 | 99 

5. Villa Belluci Free  19 | 99 

WINO  L | PLN

1.  | Czerwone  | 

Frizzante 

White  |  | 

 

0,50 | 59

2.  | Czerwone  | 

Frizzante 

White  |  | 

 

1,00 | 99

HAPPY

HOUR
16:00 — 19:00

DZBANEK PIWA

JUG OF BEER

1,5 L | 50 PLN

KARAFKA FRIZZANTE

FRIZZANTE CARAFE

0,5 L | 45 PLN



SHOTS 4CL PLN

1. Aperol 20 

2. Limoncello Liqueur 20 

3. Amaro Siciliano Baro 20 

4. Serego Alighieri Grappa 

Di Amarone

25 

5. Fernet Branca 20 

6. Amaretto 25 

7. Gin Villa Ascenti 30 

GIN | RUM | TEQUILA 4 CL PLN

1. Gordon’s 22 

2. Gordon’s Pink 22 

3. Bombay Sapphire 25 

4. Hendrick’s 30 

5. Bacardi Carta Blanca 24 

6. Bacardi Reserva Ocho 8 años 35 

7. Sailor Jerry 24 

8. Tequila Olmeca Silver 22 

9. Tequila Olmeca Gold 22 

10. Tequila El Jimador Blanco, 

Reposado

30 

11. Tequila Herradura Anejo 50 

WÓDKI  4 CL PLN

1. 16 

2. Wyborowa 16 

3. 16 

4. J.A. Baczewski 22 

5. 26 

6. Chopin Rye 30 

7. Chopin Potato 34 

LIKIERY , BRANDY & COGNAC 4 CL PLN

1. Sambuca 25 

2. Cointreau 25 

3. Baileys 25 

4. Malibu 25 

5. Kahlua 25 

6. Jägermeister 25 

7. Passoa 25 

8. Metaxa 35 

9. Hennessy 35 

10. Martell VS 35 

11. Martell VSOP 40 

WHISKEY | BOURBON 4 CL PLN

1. J.A. Baczewski 20 

2. Ballantine’s 20 

3. Jameson 33 

4. 25 

5. Jack Daniel’s Single Barrel 40 

6. Chivas Regal 12 yo 30 

7. 33 

8. 35 

NALEWKI J.A. BACZEWSKI | TINCTURE 4 CL PLN

1.  | 22 

2.  | 22 

3. Morelówka | 22 

4.  | 22 

SINGLE MALT WHISKY 4 CL PLN

1. Glenfiddich 12 yo 35 

2. Glenfiddich 15 yo 40 

3. Glenfiddich 18 yo 45 

4. Bowmore 12 yo 40 

5. Laphroaig 10 yo 45 



NAPOJE  L | PLN

1. Woda niegazowana 0,25 | 14 

0,75 | 20 

2. Woda gazowana 0,25 | 14

0,75 | 20 

3. Coca-Cola | Coca-Cola Zero 

| Fanta | Sprite | Kinley Tonic

0,25 | 14 

4. Wybór soków Cappy 0,25 | 14 

5. Fuzetea 0,25 | 14 

6.  

 | 

grejpfrutowy | mix

 

 |  |  

0,30 | 25 

7. Red Bull 0,25 | 18 

8.

Marakuja | Cytrynowa | 

Arbuzowa | Truskawkowa

 | | 

 | 

0,20 | 14

KAWA I HERBATA PLN

1. Espresso 14 

2. Americano 16 

3. Cappuccino 18 

4. Caffè latte 19 

5. Double espresso 20 

6. Irish Coffee 40 

7. Herbata 18 

PIWA  L | PLN

1. Tyskie beczkowe 0,30 | 17 

0,50 | 19 

2. Peroni Free piwo 

bezalkoholowe

0,33 | 17 

3. Peroni 0,33 | 17 

4. Pilsner Urquell 0,33 | 17 

5.  | 

ciemne  | cherry  

 | 

  |  

0,50 | 19 

 

PIZZA DNIA 

PIZZA OF THE DAY

35 pln

WTOREK

MAKARON DNIA 

PASTA OF THE DAY

35 pln

EACH SALAD

33 pln

CZWARTEK

EACH ITALIAN DRINK AND MOCKTAIL

25 pln

KARAFKA WINA 0,5L

CARAFE OF WINE 0,5L

45 pln

SOBOTA

BUTELKA PROSECCO 0,75L

BOTTLE OF PROSECCO 0,75L 

50 pln

BUSINESS LUNCH

menu valid from 12:00 PM to 4:00 PM

SOUP AND MAIN COURSE

35 pln

Z KIELISZKIEM WINA  

WITH GLASS OF WINE

50 pln

NIEDZIELA 

HERBATA | EACH DESSERT + TEA 

OR COFFEE

35 pln

PROMOCJE DNIA
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