
Finezyjny tatar - 30z³

Tatar w ob³okach - 25z³

Carpaccio w koronie - 25z³

W³oskie grzanki - 12z³

tatar z polêdwicy wo³owej i toœcikami
Fine tartare

beef sirloin tartare and mini cakes
Èçûñêàííûé áèôøòåêñ ïî-òàòàðñêè

áèôøòåêñ ïî-òàòàðñêè èç ãîâÿæüåãî ôèëå è òîðòèêàìè

tatar z wêdzonego ³ososia le¿akuj¹cy na piklach z ob³okiem majonezu
Heavenly tartare

smoked salmon tartare with pickles covered in a cloud of mayonnaise
Áèôøòåêñ ïî-òàòàðñêè â îáëàêàõ

áèôøòåêñ ïî-òàòàðñêè èç êîï÷åíîãî ëîñîñÿ ëåæàùåãî íà ïèêóëÿõ ñ îáëàêì ìàéøíåçà

wykwintne carpaccio z sa³atk¹ wiosenn¹ w koronie serowej i zio³owym kawiorem
Crown carpaccio

delicious carpaccio with spring salad crowned with cheese and caviar
Êàðïà÷÷î ñ êîðîíîé 

èçûñêàííîå êàðïà÷÷î ñ âåñåííè ñàëàòîì â ñûðíîé êîðîíå è èêðîé èç òðàâ

bruschetta z pomidorkami, bazyli¹ i serem mozzarella
Italian toast

Bruschetta with tomatoes, basil and mozarella 
Èòàëüÿíñêèå ãðåíêè

áðóñêåòòà ñ ïîìèäîð÷èêàìè, áàçèëèêîì è ñûðîì ìîöàðåëëà 

Przekaski na zimno,

l  / õîëîäíûå çàêóñêè  cold appetizers 



Ziemniaki zbójnickie - 10z³

Krewetki cesarza - 25z³

Szasz³yczki z nadmorskiej wêdzarni - 15z³

Sola w tempurze - 20z³

ziemniaki zapiekane z boczkiem, oscypkiem i dipem czosnkowym
Brigand potatoes

potatoes roasted with bacon, smoked cheese and dip 
Ðàçáîéíè÷üÿ êàðòîøêà

ïå÷åíàÿ êàðòîøêà ñ îêîðîêîì, îñöèïêîì è ÷åñíî÷íûì ñîóñîì

krewetki giganty z sosem w³asnym podawane z sa³at¹ lodow¹ i pieczywem czosnkowym
Caesar's shrimps

gigantic shrimps in its own gravy served with iceberg lettuce and garlic toast 
Öàðñêèå êðèâåòêè

êðèâåòêè ãèãàíòû ñ ñîáñòâåííîì ñîêó è ëåäÿíûì ñàëàòîì è ÷åñíî÷íûì õëåáöîì

szasz³yki z wêdzonego ³ososia i suszonych œliwek w gnieŸdzie z rucoli
Shashliks from the seaside smokehouse

smoked salmon and dried plums with rucola lettuce

fileciki z soli w azjatyckim cieœcie z nutk¹ sosu s³odko-kwaœnego
Tempura sole

sole fillets in Asian crust with sweet and sour sauce
Ìîðñêîé ÿçûê â òåìïóðå

ôèëå èç ìîðñêîãî ÿçûêà â àçèàòè÷åñêîì òåñòå ñ íîòêîé ñëàäêî-êèñëîãî ñîóñà 

? àøëûêè ñ ïðèìîðñêîé êîïòèëüíè
êîï÷åíûé ëîñîñü ñ ÷åðíîñëèâîì â ãíåçäå ñ ðóêîëè

l

Przekaski na cieplo, -

hot appetizers / ãîðÿ÷èå çàêóñêè



l

Szef Kuchni poleca

Aksamitny krem z pomidorów - 10 z³

Cudo z  kostk¹ - 45z³

Steak na wypasie - 65z³

Pierœ kaczki dziwaczki - 40z³

Tuna steak - 60z³

z serkiem mascarpone i bazyli¹ 
Velvet tomato cream

with mascarpone cheese and basil
Áàðõàòíûé êðåì èç ïîìèäîðîâ

ñ ñûðî÷êîì ìàñêàðïîíå è  áàçèëèêîì 
 

comber jagniêcy pieczony z oryginalnym sosem Terijaki
podawany z tortelloni na mieszance warzywnej z woka

Rack of lamb sensation
roast saddle of lamb with original teriyaki sauce served with tortelloni and a wok vegetable mix

×óäî ñ êóáèêîì
ÿãíè÷àÿ êîðåéêà çàïå÷¸ííàÿ ñ îðèãèíàëüíûì ñîóñîì Òåðèÿêè ïîäàâàíà ñ òîðòåëëoíè

è îâîùíîé ñìåñüþ èç âîêà  

steak wo³owy w akompaniamencie grillowanych warzyw i krokiecików ziemniaczanych
Rancher's steak

beef steak accompanied by grilled vegetables and potato croquettes
Ýñêàëîï íà âûïàñå

ãîâÿæèé ýñêàëîï ñ àêêîìïàíèðîâàíèåì  ãðèëëîâàíûõ îâîùåé è êàðòîôåëüíûõ êðîêåòîâ

filet z kaczki na musie wiœniowym otoczony fagotini z ricott¹ i mielonymi orzechami
Dainty duck breast

duck fillet with cherry mousse accompanied by fagotini with ricotta and ground nuts
Ãðóäü óòêè ÷óäà÷êè

ôèëå èç óòêè íà âèøí¸âûì ìóññå îêðóæåííîå fagotini ñ ñûðîì Ðèêîòòà è îðåõîâîé ñìåñüþ 

steak z polêdwicy tuñczyka na pomidorowym confi
Tuna steak

tuna loin steak with tomatoes
Ñòåéê èç òóíöà

còåéê èç âûðåçêè òóíöà ñ êàðòîøêîé/pure ñ âêóñîì êðàñíîãî ïåðöà 

chef's specials / øåô - ïîâàð ïðåäëàãàåò  



¯urek leœniczego - 13 z³

Pikantna zupa - 15z³

Aromatyczna zupa cebulowa - 11z³

Barszcz czerwony - 8z³

Kapracka Kwaœnica z ¿eberkiem - 12z³

z wiejsk¹ kie³bas¹ i borowikami
Forester sour rye soup

with country brand Polish sausage and wild mushrooms
Æóðåê ëåñíèêà (ñóï íà ìó÷íîé çàêâàñêå)
ñ äåðåâåíñêîé êîëáàñîé è áîðîâèêàìè

z warzywami i wo³owin¹
Spicy soup

with vegetable and beef
Ïèêàíòíûé ñóï

ñ îâîùàìè è ãîâÿäèíîé

z serem gorgonzola i grzankami zio³owymi
Aromatic onion soup

with gorgonzola and herb toast
Àðîìàòíûé ëóêîâûé ñóï

ñ ñûðîì ãîíãîíçîëà è ãðåíêàìè ñ òðàâàìè

z kolorami têczy i aromatem wêdzonki
Beetroot soup

with ‘colors of the rainbow’ and smoked bacon aroma
Êðàñíûé áîðù

ñ öâåòàìè ðàäóãè è àðîìàòîì îêîðîêà
Êàðïàöêàÿ êâàøíèöà ñ ðåáðûøêàìè

zupa z kapusty kiszonej gotowana na wieprzowinie
Carpathian Barrbery Soup

sour soup with sauerkraut and cooked rib
Êàðïàòñêèé Áàðáàðèñ

êèñëûé ñóï ñ êàïóñòîé è ïðèãîòîâëåííûå ðåáðà

l

Zupy
soups / ñóïû



l

Dania z mies,

Steak leœniczego Guga³y - 70z³

Steak z puszczy bia³owieskiej - 60z³

Bukiet miês z grilla - 20z³

Roladka Janosika - 35z³

Sycylijska uczta - 25z³

Jagniêcy frykas - 60z³

Filet light&fitness - 30z³

steak wo³owy z grilla podawany z wybornymi grzybami na tarcie
Forester Guga³a's steak

grilled beef steak served with delicious mushroom tart
Ñòåéê ëåñíè÷åãî Ãóãàëû

ãîâÿæèé ñòåéê çàïå÷åííûé íà ãðèëå è ïîäàíûé íà òàðòå ñ ïðåâîñõîäíûìè ãðèáàìè

steak wo³owy z sosem ¿ubrówkowym i per³owymi cebulkami
Bia³owie¿a Forest steak

beef steak with Brand Bison Vodka sauce and pearl onions
Ñòåéê èç áåëîâåæñêîé ïóùè

ãîâÿæèé ñòåéê ñ ñîóñîì íàí íàñòîéêå çóáðîâêè è æåì÷óæíûìè ëóêîâî÷êàìè

wyborne kawa³ki karkówki, schabu i polêdwiczki wieprzowej w marynacie bbq
podawane z szasz³yczkami warzywnymi

Assorted grilled meats
delicious slices of pork neck, loin of pork and pork sirloin in bbq marinade served

with vegetable shashliks
Ìÿñíîé áóêåò ñ ãðèëÿ

îòîáðàííûå êóñêè îøååê, êîðåéêè è ôèëåéíîé âûðåçêè ñâèíèíû
â ìàðèíàòå bbq ïîäàâàåìûå ñ øàøëû÷íûìè îâîùàìè

polêdwiczka wieprzowa z grzybami, cebul¹ i oscypkiem pod pierzynk¹ z sosu ¿urawinowego
Janosik's roulade

pork sirloin with mushrooms, onion and smoked cheese topped with cranberry sauce
Ðóëåòèê ßíîøèêà

ñâèíîé ôèëåé ñ ãðèáàìè, ðåï÷àòûì ëóêîì è îñöèïêîì ïîä êëþêâåííûì ñîóñîì

eskalopki cielêce przek³adane grillowanym bak³a¿anem, pomidorem i serem mozzarella
Sicilian feast

veal escalopes with grilled eggplant, tomato and mozzarella  
Ñèöèëèéñêîå ïèðøåñòâî

ôèëå èç òåëÿòèíû â òåñòå ïðîëîæåííûå áàêëàæàíîì
ñ ãðèëÿ, ïîìèäîðàìè è ñåðîì ìîöàðåëëà

roladka z polêdwiczki jagniêcej z musem drobiowo-wieprzowym i sosem malinowym
Lamb delicacy

roulade of lamb loin with chicken and pork mousse and raspberry sauce 
ßãíÿ÷üå ëàêîìñòâî

ðóëåòèê èç ôèëå ÿãíÿòèíû ñ êóðèíî-ñâèíèíûì ìóñîì è ìàëèíîâûì ñîóñîì

filet drobiowy podawany na bukiecie sa³at z ravioli
Light & fit fillet

chicken fillet served on a salad ‘bouquet’ with ravioli 
Ôèëåò light&fitness

êóðèíîå ôèëå ïîäàâàåìîå
íà áóêåòå ëèñòüåâ ñàëàòà ñ ðàâèîëëè

 / ìÿñíûå áëþäàmeat dishes 



Sandacz pod pierzynk¹ - 25z³

OrzeŸwiaj¹cy ³osoœ sous-vide - 35z³

Baramundi z wasabi - 40z³

Dorada z rusztu - 30z³

sandacz zapiekany ze szpinakiem, szynk¹ i serem mozzarella
Pike-perch with topping

roasted pike-perch with spinach, ham and mozzarella  
Ñóäàê ïîä ïåðåèíîé

ñóäàê ïå÷¸íûé ñî øïèíàòîì, âåò÷èíîé è ñûðîì ìîööàðåëëà

filet ³ososia z warzywami i duetem sosów
Refreshing salmon  sous-vide

salmon fillet with vegetables and sauces
Îñâåæàþùèé ëîñîñü sous-vide

ôèëå èç ëîñîñÿ ñ îâîùàìè è ñîóñíûì äóýòîì

filet baramundi na s³odko-ostrej sa³atce z wasabi
Barramundi with wasabi

barramundi fillet on sweet and spicy wasabi salad 
Áàðàìóíäè ñ âàñàáè

ôèëå áàðàìóíäè íà ñëàäêî-îñòðîì ñàëàòå ñ âàñàáè

pieczona dorada z pomidorow¹ sals¹
Grilled gilthead

roasted gilthead with tomato salsa
Ãðèëîâàíàÿ äîðàäà

èñïå÷åííàÿ íà ãðèëå äîðàäà òîìàòíîé ñàëüñîé

l

Dania z ryb
fish dishes / ðûáíûå áëþäà 



Micha pierogów - 15z³

Czarne fettucine - 18z³

Ognisty makaron - 22z³

Wêgierska biesiada - 24z³

Makaron Popey’a - 20z³

15 szt pierogów omaszczonych skwarkami
Bowl of Polish dumplings

15 dumplings with pork cracklings 
Ìèñêà âàðåíèêîâ

15 øòóê âàðåíèêîâ ñäîáðèííûå øêâàðêàìè

makaron z kurczakiem i sosem Worchestershire
Black fettuccine

fettuccine pasta with chicken and Worcestershire sauce 
×åðíàÿ ôåòòó÷èíå

ìàêàðîíû ñ êóðèöîé è âîð÷åñòåðñêèì ñîóñîì

penne z papryczk¹ piri piri przykryte tuñczykiem i karczochami
Hot pasta

penne with piri piri peppers covered with tuna and artichokes 
Îãíåííûå ìàêàðîíû

ìàêàðîíû ïåííå ñ îñòðûì ïåðöåì piri piri ïðèêðûòûå òóíöîì è àðòèøîêîì

placki z musu ziemniaczanego polane pikantnym gulaszem wo³owym
Hungarian feast

potato mousse cakes covered with spicy beef goulash
Âåíãåðñêîå ïèðøåñòâî

äðàíèêè èç êàðòîôåëüíîãî ìóñà ïîëèòûå ïèêàíòíûì ãîâÿæüèì ãóëåøîì

fettucine ze szpinakiem i duetem grzybowym
Popeye pasta

fettuccine with spinach and mushroom duet
Ìàêàðîíû Ïàïàé Ìîðÿ÷êà

ïàñòà òèïà ôåòòó÷èíå ñî øïèíàòîì è ãðèáíûì äóýòîì

l

Dania jarskie i polmiesne,-

vegetarian and meat dishes
/ âåãåòàðèàíñêèå áëþäà è  áëþäà ñ äîáàâêîé ìÿñà   



Coles³aw 5z³

Surówka z karotki 5z³

Mix sa³at z oliw¹ 7z³

Warzywa z wody 5z³

surówka z bia³ej kapusty, marchewki, cebuli i pora
Coleslaw salad 

white cabbage, carrot, onion and leek salad 
Càëàò Coleslaw

ñàëàò èç ñûðûõ îâîùåé: áåëîé êàïóñòû, ìàðêîâêè, ëóêà è ëóê- ïîðåÿ

starta marchewka z filecikami z pomarañczy i sokiem pomarañczowym
Carrot salad

grated carrot with orange pieces and orange juice
Ñàëàò èç ñûðûõ îâîùåé: êàðîòåëè

ñò¸ðòîé ìîðêîâêè ñ ôèëå èç àïåëüñèíà è ñîêà 

sa³ata lodowa, rukola i sa³ata rzymska
Salad mix with olive oil 

iceberg lettuce, rucola, romaine lettuce
Ìèêñ ñàëàòîâ ñ îëèâêîâûì ìàñëîì

ëåäîâûì ñàëàòîì , ðóêîëîé, ðèìñêèì  ñàëàòîì

broku³y, kalafior i marchewka gotowane na parze
Steamed vegetables

broccoli, cauliflower, carrot 
Îâîùè ñ âîäû

áðîêêîëè,öâåòíàÿ êàïóñòà, ìàðêîâêà – âàðåíû íà ïàðó

Dodatki witaminowe
vitamin side dishes / âèòàìèííûå äîáàâêè 

l



Z³ociste frytki - 5z³

Ziemniaki gotowane purée - 5z³

Ry¿ z zio³ami - 5z³

Kopytka zrumienione na maœle - 7z³

Golden French fries
Çîëîòèñòûé êàðòîôåëü ôðè

Potato purée
Êàðòîôåëüíîå ïþðå

Rice with herbs 
Ðèñ ñ òðàâàìè

Potato dumplings in brown butter
Ëåíèâûå âàðåíèêè ïîäðóìÿíåííûå íà ìàñëå

starch side dishes  / äîáàâêè èç êàðòîôåëüíîé ìóêè

Dodatki skrobiowe

l



Capri - 16z³

Sa³atka de luxe - 30z³

Sa³atka z wyspy Rodos - 20z³

Tradycyjna sa³atka grecka - 18z³

Sa³atka rybacka - 25z³

sa³atka z serkiem mozzarella i warzywami 
Capri

mozarella and vegetables salad 
Êàïðè

ñàëàò ñ ñûðîì ìîöàðåëëà è îâîùàìè

sa³atka z grillowanym filetem mignon i warzywami
De luxe salad

grilled filet mignon and vegetable salad 
Ñàëàò äå ëþêñ

ñàëàò ñ ôèëå ñ ãðèëÿ èàãíîí è îâîùàìè

sa³atka z warzywami, pikantnym kurczakiem  i sosem anchios
Rhodes salad

vegetable salad with spicy chicken and anchovy sauce
Ñàëàò ñ îñòðîâà Ðîäîñ

ñàëàò ñ îâîùàìè ïèêàíòíîé êóðèöåé è àí÷èîñîâûì ñîóñîì

sa³ata lodowa, pomidor, ogórek, papryka czerwona, cebula, oliwki, ser feta, sos winegrette
Traditional Greek salad 

iceberg lettuce, potato, cucumber, pepper, red onion, olives, feta cheese, vinaigrette sauce
Òðàäèöèîííûé ãðå÷åñêèé ñàëàò

ëåäîâûé ñàëàò, ïîìèäîð, îãóðåö, êðàñíûé ïåðåö, êðàñíûé ëóê, 
îëèâêè, ñûð feta, ñîóñ winegrette

sa³atka z wêdzonym ³ososiem i jajami przepiórczymi
Fisherman salad

smoked salmon and quail egg salad
Ðûáàöêèé ñàëàò

ñàëàò ñ êîï÷¸íûì ëîñîñåì è ïåðåïèëèíûìè ÿéöàìè

l

Salatki-
salads / ñàëàòû



l

Napoje zimne

Woda mineralna Kropla Beskidu - 2,90z³

Soki owocowe Cappy Butelka - 3,90z³

Soki owocowe Cappy Dzbanek - 14z³

Soki ze œwie¿ych owoców - 10z³

Burn  - 9,90z³

Coca-Cola , Fanta, Tonic, Sprite - 3,90z³

Nestea  - 3,90z³

Kropla Beskidu mineral water
Ìèíåðàëüíàÿ âîäà Êàïëÿ Áåñêèäà

Bottled Cappy fruit juices
Ôðóêòîâûå ñîêè Cappy Áóòûëêà

A jug of Cappy fruit juices 
Ôðóêòîâûå ñîêè Cappy Êóâøèí÷èê

(Pomarañczowy, Grejfrutowy, Marchwiowy, Jab³kowy, Mix)
Fresh fruit juices 

(orange, grapefruit, carrot, apple or  mix)
Ñîêè ñî ñâåæèõ ôðóêòîâ

(Àïåëüñèíîâûé, Ãðåéïôðóòîâûé, ßáëî÷íûé, èç Ìàðêîâêè, Ìèêñ)

 (napój energetyczny)

Burn (energy drink) 
Burn (ýíåðãåòè÷åñêèé íàïèòîê)

 (Light, Zero)

 (Brzoskwiniowa, Cytrynowa)

Nestea (peach and lemon flavours)  
Nestea (Ïåðñèêîâàÿ, Ëèìîííàÿ)

cold beverages / õîëîäíûå íàïèòêè 



l

(Palm beach - czarna porzeczka i banany, Manila Mango - wanilia i mango,
Rooibush Chocolatier - Whisky z odrobin¹ kokosu)

Fruit ALTHAUS leaf tea in a pot
(Palm Beach - blackcurrant and banana, Manila Mango - vanilla and mango,

Rooibush Chocolatier - Whiskey with a hint of coconut)
Ôðóêòîâûé ÷aé ALTHAUS  ñûïàíûé â êóâøèí÷èêå

(Palm beach – ÷¸ðíàÿ ñìîðîäèíà è áàíàíû, Manila Mango – âàíèëü è ìàíãî,
Rooibush Chocolatier – Whisky ÷óòî÷êîé ñ êîêîñîâîãî îðåõà )

(English breakfast, Royal earl gray, Grun Matinee, Bavarian Mint)

ALTHAUS tea bag
(English Breakfast, Royal Earl Gray, Grun Matinee, Bavarian Mint) 

×aé ALTHAUS â ñàøå
(English breakfast, Royal earl gray, Grun Matinee, Bavarian Mint)

Espresso 
Êîôå Ýñïðåññî

 (podwójne espresso)

Doppio  (double espresso)
Êîôå Äîïïèî (äâîéíîé ýñïðåññî)

Coffee (plain black)
×¸ðíûé êîôå

Coffee with milk 
Áåëûé êîôå 

Cappucino 
Êîôå Cappucino

Latte Macchiato
Êîôå Ëàòòå ìàêèàòî 

Latte Macchiato with syrup
Êîôå Ëàòòå ìàêèàòî ñ ???????

(Irish Whiskey, Kawa Mauro, Bita Œmietana)
Irish Coffee 

(Irish Whiskey, Mauro Coffee, Whipped Cream)
Èðëàíäñêèé êîôå

(Èðëàíäñêèé âèñêè, Êîôå Mauro, âçáèâíûå ñëèâêè)

Herbata ALTHAUS owocowa sypana w dzbanku - 8,90z³

Herbata ALTHAUS w saszetce - 4,90z³ 

Kawa Espresso - 5,90z³

Kawa Dopio  - 7,90z³

Kawa Czarna - 5,90z³

Kawa Bia³a - 6,90z³

Kawa Cappucino - 7,90z³

Kawa Latte Macchiato - 7,90z³ 

Kawa Latte Macchiato + syrop - 11,90z³

Kawa Irlandzka - 14,90z³

Napoje gorace,
hot beverages / ãîðÿ÷èå íàïèòêè


