WELCOME TO

DWOR ROZEOGI
RESTAURANT

A PLACE WHERE TRADITION MEETS HISTORY.
WE INVITE YOU TO DISCOVER
POLISH CUISINE AT ITS FINEST.

EACH DISH IS CRAFTED WITH THE UTMOST CARE,
SO THAT YOU MAY ENJOY NOT ONLY A MEAL,
BUT TRUE QUALITY AND AN UNFORGETTABLE

TASTE.

Tﬁe gui[c[ings are mOJE‘l[[‘&L[ on tﬁe Kurcerwicz fami@ manor u[;;scrigen[
in J{enyﬁ Sienkiervicz's novel "With Fire and Sword" s at[ajﬂfea( for modern use.

g Dwor Rozlogi Restaurant OPENING HOURS:
i e On ks (hear ViR o) Monday-Thursday: 12:00-22:00
y ks Lo I Friday-Saturday: 12:00-23:30

2 e Sunday: 12:00-21:00

/last food orders:
Monday-Saturday: 21:30 / Sunday: 20:30

RESTAURACJA tel. 22 799 7.2 10
DWORROZLOGI  www.trylogia.pl/restaurant

HE®W

Allergen information is available on request.
All prices include VAT.




APPETIZERS

w-BEEE TARTARE 52 PLN

WITH HOUSE-MADE PICKLES, STRONG MUSTARD,
EGG YOLK AND GARLIC BAGUETTE

@ GWNTRYESTYLEREART) SEREAD, 5828 pLN

WITH PICKLED CUCUMBER AND BREAD

« UKRAINIAN SALO 19 PLN

MARINATED CURED PORK FAT, SERVED WITH
ONION, GARLIC OIL AND BREAD

» BEEF TENDERLOIN 57 PLN
CARPACCIO

WYIERERER U BRIBER@IERIGKIES; ROCKET
AND GARLIC BAGUETTE

+ HERRING IN A CREAMY < 25 PLN
WHITE SAUCE

WITH ONION, APPLE, CUCUMBER AND BREAD

« KING PRAWNS /7pcs @ 4 59 PLN

PANSERTEDAWITHL.CETEBESFEN@IN ZEST ANIDTPARSIEY'
IN A CREAMY WHITE WINE SAUCE, SERVED
WITH MIXED LEAVES AND GARLIC BAGUETTE

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




SALADS

+ CAESAR SALAD 43 PLN

WITH GRILLED CHICKEN, ROMAINE LETTUCE,
CHERRY TOMATOES, PARMESAN, CROUTONS
AND CAESAR DRESSING

+ GREEK SALAD 39 PLN

MIXED LEAVES, OLIVES, BELL PEPPER, CUCUMBER,
EEFARCHEESER@FIVEI@IE =G AREIC BAGUETEIE

+ SALAD WITH CAMEMBERT 41 PLN
BAKED IN PARMA HAM

MIXED LEAVES, TOMATO, CUCUMBER, HONEY-
MUSTARD DRESSING, GARLIC BAGUETTE

SOUPS

+ TRADITIONAL CHICKEN BROTH  19PLN
(ROSOL)

WITH HOMEMADE NOODLES

+ NOBLEMAN'S BROTH 22 PLN
WITH PELMENI (MEAT DUMPLINGS)

% SOUR RYE SOUP (ZUREK) 34 PLN
IN A BREAD BOWL

MADE WITH OUR OWN SOURDOUGH STARTER,
WITH WHITE SAUSAGE, EGG, HORSERADISH
AND DRIED MUSHROOMS
WITHOUT BREAD BOWL / 22 PLN

+« FISH SOUP 4 32 PLN

WITH COD, SALMON, PRAWNS, COCONUT MILK
AND CURRY PASTE

ERED BEETROOT SOUPRBARSZC Z)saZ5wFiiN

WITH MASHED POTATOES AND PORK CRACKLING

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
s _-?'-- il parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




MAIN COURSES

<+ CHICKEN KIEV dARCN

BREADED CHICKEN BREAST STUFFED WITH CHEESE
AND HERB BUTTER, SERVED WITH FRESH SALADS,
FRIES AND GARLIC DIP

» COSSACK POTATO 13rcs 4 60 PLN
PANCAKES
WITH SPICY BEEF GOULASH, GREEK YOGHURT

AND FRESH SALADS

+ OVEN-ROASTED PORK KNUCKLE 64 PLN

BRAISED IN BEER, SERVED WITH BRAISED CABBAGE,
BOILED POTATOES, MUSTARD AND HORSERADISH

+ DUCK 66 PLN
MARINATED WITH GREY REINETTE APPLE
AND ORANGE, SERVED WITH A WINE-POACHED
APPLE, WARM BEETROOT AND HOMEMADE
KOPYTKA (POTATO DUMPLINGS)
/PORTION: HALF A DUCK

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




MAIN COURSES

+ HONEY-ROASTED PORK RIBS 65 PLN

WITH A HINT OF BARBECUE SAUCE, SERVED
WITH BEETROOT, KOPYTKA (POTATO DUMPLINGS)
AND BOILED POTATOES, BARBECUE SAUCE ON THE SIDE

EEBEEE TENBE REGHNSS TEARE 200 ¢ 115 PLN

GRILLED AND TOPPED WITH HERB BUTTER,
SERVED WITH BOILED POTATOES
AND GRILLED VEGETABLES

+ SHASHLIK ON A SWORD 59 PLN

(PORK TENDERLOIN, BACON, BELL PEPPER,
COURGETTE, ONION)

SERVED WITH FRIES, COLESLAW AND THREE SAUCES:
BARBECUE, CHEESE AND SPICY DEVIL SAUCE

+ BRAISED BEEF CHEEKS 63 PLN

IN A SAUCE OF PLUM PRESERVES, DARK BEER
AND DEMI-GLACE, SERVED WITH MASHED
POTATOES AND WARM BEETROOT

+ SALMON FILLET 68 PLN

IN HERB SAUCE, SERVED WITH BOILED
POTATOES AND GRILLED VEGETABLES

e IROU T ENCP A PHSBGHEE 8 58 PLN

STUFFED WITH HERB BUTTER, SERVED WITH FRIES
AND MIXED LEAVES WITH VINAIGRETTE

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
wm parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




MAIN COURSES

+ PORK TENDERLOIN 59 PLN

COOKED SOUS VIDE, IN PORCINI SAUCE, SERVED
WITH KOPYTKA (POTATO DUMPLINGS) AND
MIXED LEAVES WITH HONEY-MUSTARD DRESSING

+ PESTO BURGER 42 PLN

(GRILLED CHICKEN BREAST, TOMATO, ROCKET,
BASIL PESTO, GARLIC SAUCE)
SERVED WITH FRIES AND COLESLAW

+ VEGGIE BURGER «? 44 PLN
(PEA PATTY, TOMATO, ROCKET, BASIL PESTO,
GARLIC SAUCE) SERVED WITH FRIES
AND COLESLAW
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+ ZAGELOBA'S BOARD 335 PLN

ROASTED MEATS: PORK KNUCKLE, DUCK, PORK
RIBS AND CHICKEN KIEV, POTATO & COTTAGE
CHEESE DUMPLINGS, KARTACZE (LARGE POTATO
DUMPLINGS WITH MEAT FILLING), KOPYTKA |
(POTATO DUMPLINGS), ROASTED POTATOES,
WARM BEETROOT, BRAISED CABBAGE,
FRESH SALADS, MIXED LEAVES,
HORSERADISH, MUSTARD
AND BARBECUE SAUCE

%y

e i

e ———

———— L

LIMITED
AVAILABILITY

ZAGLOBA’S BOARD
IS ALSO AVAILABLE FOR TAKEWAY

from our online
catering shop
catering.trylogia.pl

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




.

HOMEMADE DUMPLINGS

& POBATO & COTTAGEICHEESE /6 pcsy37 PLN
DUMPLINGS

ON BLANCHED SPINACH, WITH PORK CRACKLING
AND GREEK YOGHURT

+ PELMENI (MEAT DUMPLINGS)/21 pcs 39 PLN

WITH VINEGAR, A PINCH OF DILL
AND GREEK YOGHURT

+ KARTACZE 7rcs 38 PLN

LARGE POTATO DUMPLINGS WITH MEAT FILLING,
SERVED WITH PORK CRACKLING AND PICKLED
CUCUMBER

+ DUMPLINGS FILLED WITH /6 pcs 42 PLN
PULLED PORK RIBS

WITH A CHERRY AND JACK DANIEL'S SAUCE

ﬂ{[[ our c[umﬁ[%ngs are ganc[mac[e on site.

i F 0 ﬁ v E [ f
| oUears e nave been ]ﬂref)arlng -_.;
,' tﬁe c[ougg accorc[ing to trac[iﬁona[ |

”Po[%sﬁ recifes. f

% P

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.



DESSERTS

+ TIRAMISU 26 PLN
WITH MASCARPONE, SOAKED IN AMARETTO
LIQUEUR

«+ MERINGUE ROULADE 29 PLN

WITH STRAWBERRY MOUSSE

+ WHITE CHOCOLATE 33 PLN
CHEESECAKE

WITH SPICED CHERRY SAUCE

+ [CE CREAM SUNDAE 25 PLN

VANILLA, STRAWBERRY AND PISTACHIO,
WITH SEASONAL FRUIT

+ CREME BRULEE 28 PLN

WITH MEAD CARAMEL

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.
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DRINKS

COLD DRINKS

+ LEMONADE 0.4 L/18 | 1L/32 PLN
LEMON-ORANGE / WATERMELON

* MANGO KIDS MANGO-FLAVOURED DRINK 0,25 L/14 PLN

» ICED COFFEE 19 PLN

* KVASS TRADITIONAL FERMENTED BREAD DRINK 0,2 L/14 PLN

* MINERAL WATER
SHEILIE 0,33 L/10 | 1 L/18 PLN
SPARKLING 0,33 L/10 | 0,7 L/15 PLN
* CAPPY JUICE ORANGE 0,25 L/12 |1 L/30 PLN
* CAPPY JUICE APPLE 0,25 L/12 |1 L/27 PLN
* TOMATO JUICE 0,25 L/12 PLN
* COCA-COLA ZERO 0,25 L/12 PLN

COCA-COLA ORIGINAL TASTE
FANTA, SPRITE, KINLEY TONIC WATER

RED BULL 0.25 L/15 PLN
HOT DRINKS
¢ TEA 13 PLN

BLACK / EARL GREY / GREEN / WHITE
MINT / RASPBERRY / FOREST FRUITS

» WINTER TEA /RECOMMENDED/ 19 PLN
WARMING, WITH FRUIT, SYRUPS
AND WINTER SPICES

+ BLACK COFFEE 12 PLN
+ WHITE COFFEE 13 PLN
+ ESPRESSO 11 PLN
+ ESPRESSO DOPPIO 14 PLN
+ LATTE 15 PLN
+ CAPPUCCINO 14 PLN
+ FLAVOURED COFFEE VANILLA / HAZELNUT 16 PLN
+ COFFEE WITH BAILEYS LIQUEUR 18 PLN

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




ALCOHOL

BEER

» KSIAZECE LAGER DRAUGHT BEER 5,0% 0,5 L/16 PLN
+ KSIAZECE LAGER DRAUGHT BEER 5,0% 03 L/13 PLN
+ KSIAZECE IPA 0,5 L/18 PLN
+ KSIAZECE GOLDEN WHEAT 0,5 L/17 PLN
+ KOZEL LEZAK 0,5 L/17 PLN
+ KOZEL CERNY 0,5 L/17 PLN
+ STAROPOLSKIE DWORSKIE /LIGHT LAGER 0,5 L/17 PLN
+ STAROPOLSKIE CHMIELNE /HOPPY LAGER 0,5 L/17 PLN
+ STAROPOLSKIE MIODNE /HONEY BEER 0,5 L/18 PLN
+ STAROPOLSKIE DYNIOWE /PUMPKIN BEER 0,5 L/18 PLN
NON-ALCOHOLIC BEER

+ KOZEL 0,5 L/18 PLN
» KSIAZECE GOLDEN WHEAT 0,5 L/17 PLN
+ LECH FREE LIME & MINT 0,5 L/17 PLN
+ LECH FREE CHERRY & PLUM 0,5 L/17 PLN
WARMING DRINKS

+ MULLED BEER 0,5 L/20 PLN

+ MULLED MEAD

+ GRZANIEC GALICY]JSKI 0%
/NON-ALCOHOLIC MULLED WINE

+ TEA WITH A KICK
WITH FRUIT, SYRUPS, WINTER SPICES AND A
SHOT OF NALEWKA (POLISH FRUIT LIQUEUR)

+ MEAD DWOJNIAK
/TRADITIONAL POLISH HONEY WINE

200 ML/19 PLN
200 ML/15 PLN

25 PLN

120 ML/19 PLN

FLAVOURED VODKA

+ ZUBROWKA BISON GRASS 40 ML/11| 0,5 L/110 PLN
% SOPLICA CHERRY 40 ML/10] 0,5 L/100 PLN
% SOPLICA RASPBERRY 40 ML/10 | 0,5 L/100 PLN

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.



ALCOHOL

VODKA

» KONESER HOTEL TRYLOGIA 40 ML/14 | 0,5 L/155 PLN
+ STUMBRAS 40 ML/13 | 0,5 L/145 PLN
» OSTOYA 40 ML/14 | 0,5 L/150 PLN
+ BELVEDERE 40 ML/19 | 0,7 L/300 PLN
OKOWITA - PODOLE WIELKIE /craft spirit, served at room temperature
+ JECZMIEN /BARLEY 40 ML/18 | 0,7 L/275 PLN
+ ZIEMNIAK /POTATO 40 ML/18 | 0,7 L/275 PLN
# PSZENICA /WHEAT 40 ML/18 | 0,7 L/275 PLN
+ ZYTO /RYE 40 ML/18 | 0,7 L/275 PLN

+ TASTING FLIGHT ON A WOODEN BOARD 4 X 20 ML/39 PLN

WHISKY, BOURBON

+ JOHNNIE WALKER RED 40 ML/16 | 0,7 L/170 PLN
+ JOHNNIE WALKER BLACK 40 ML/18 | 0,7 L/240 PLN
+ JOHNNIE WALKER GOLD 40 ML/25| 0,7 L/320 PLN
+ BALLANTINE 'S 40 ML/16 | 0,7 L/170 PLN
+ JACK DANIEL 'S 40 ML/18 | 0,7 L/250 PLN
» CHIVAS REGAL 40 ML/20| 0,7 L/250 PLN
+ DIMPLE GOLDEN SELECTION 40 ML/22 | 0,7 L/280 PLN
TRYLOGIA SMAKU

+ GLENFIDDICH 12 YO 40 ML/25| 0,7 L/320 PLN
+ GLENFIDDICH 15 YO 40 ML/35| 0,7 L/490 PLN
+ GLENFIDDICH 18 YO 40 ML/45 | 0,7 L/660 PLN

+ TASTING FLIGHT ON A WOODEN BOARD 3 X 20 ML/59 PLN

COGNACGC, BRANDY

« CAMUS 40 ML/20 | 0,7 L/300 PLN
+ HENNESSY 40 ML/22| 0,7 L/320 PLN
+ ROMATE 40 ML/15 | 0,7 L/160 PLN

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




WINE

WHITE

+ TRYLOGIA - DZIKIE POLA 125 ML/16 | 0,75 L/95 PLN
VT CASTILLA Y LEON — SPAIN | VERDEJO

+ L'ARJOLLE BLANC 125 ML/18 | 0,75 L/105 PLN
LANGUEDOC — FRANCE | SAUVIGNON

+ RIESLING KABINETT 125 ML/19 | 0,75 L/110 PLN
PFALZ — GERMANY | RIESLING

+ ROSE D'ANJOU /ROSE WINE 125 ML/18 | 0,75 L/105 PLN
LOIRE VALLEY — FRANCE | CABERNET

RED

+ TRYLOGIA - DZIKIE POLA 125 ML/16 | 0,75 L/95 PLN
VT CASTILLA Y LEON — SPAIN | TEMPRANILLO

+ L'ARJOLLE ROUGE 125 ML/18 | 0,75 L/105 PLN
LANGUEDOC — FRANCE | MERLOT
CARBERNET SAUVIGNON

+ FACE TO FACE 125 ML/17 | 0,75 L/100 PLN
CASTILLA Y LEON — SPAIN | TEMPRANILLO

DESSERT /repwhirre

+ MARQUES DEL TIRON TINTO 125 ML/16 | 0,75 L/95 PLN
GALICIA — SPAIN | TEMPRANILLO

+ MARQUES DEL TIRON BLANCO 125 ML/16 | 0,75 L/95 PLN
GALICIA — SPAIN | MACABEO,
VERDEJO, VIURA

SPARKLING

+ CAVA SEGURA VIUDAS RESERVA /BRUT 0,75 L/95 PLN
PENEDES — SPAIN | MACABEO, PARELLADA

+ MONTE LA REINA FRIZZANTE 0,75 L/100 PLN
CASTILLA Y LEON = SPAIN | VERDEJO

+ MIONETTO PROSECCO 200 ML/25 PLN
TREVISO DOC - ITALY | GLERA

+ SANGRIA 200 ML/19 PLN
REFRESHING RED WINE PUNCH WITH

SPARKLING WATER AND FRUIT

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.



NON-ALCOHOLIC COCKTAILS

SZLACHECKA POKUSA ZERO /sweet & sour 29 PLN

/ our take on Pornstar Martini

PASSION FRUIT PUREE, SUGAR SYRUP, VANILLA SYRUP,
LIME JUICE, PROSECCO 0%, EGG WHITE

SZLACHECKI OGROD ZERO /sweet & sour 32 PLN

/ our take on Summer Gin

SEASONAL FRUIT, GIN 0%, LEMON JUICE,
SUGAR SYRUP, EGG WHITE

ZIELONY STEP ZERO /refreshing 26 PLN
/ our take on M ojito

CANE SUGAR, LIME, SPARKLING WATER,

MINT

KOZACKI ROG ZERO /fitter & sour 25 PLN
/ our take on ﬂfyem[ Sour

APEROL 0%, LIME JUICE, SUGAR SYRUP,

EGG WHITE

TATARSKI BICZ ZERO /bitter 28 PLN
/ our take on ﬂfjero[ Spritz

PROSECCO 0%, APEROL 0%, SPARKLING WATER,

ORANGE

TATARSKI OBUCH ZERO /refreshing 27 PLN
/ our take on .?-[ugo Sf)rifz

PROSECCO 0%, ELDERFLOWER SYRUP,
SPARKLING WATER, LIME, MINT

TATARSKI LUK ZERO /smweet 29 PLN
/ our take on M. ango Spritz

PROSECCO 0%, MANGO PUREE, LEMON JUICE,
SPARKLING WATER

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




ALCOHOLIC COCKTAILS

DZIKIE POLA /dry 35 PLN
/ our faﬁe on Long is[anz{

GIN, TEQUILA, VODKA, RUM, TRIPLE SEC,
SUGAR SYRUP, COCA-COLA

SZLACHECKA POKUSA /sweet & sour 38 PLN

? / our take on Pornstar Martini
L’)@ VANILLA VODKA, PASSION FRUIT PUREE, SUGAR SYRUP,

LIME JUICE, PROSECCO, EGG WHITE

| SZLACHECKI OGROD /ssmweet & sour 36 PLN
E;‘é / our take on Summer Gin

N2 SEASONAL FRUIT, GIN, LEMON JUICE,

SUGAR SYRUP, EGG WHITE

ZIELONY STEP /raf'esﬁing 29 PLN
/ our take on M ojito

RUM, CANE SUGAR, LIME, SPARKLING WATER, MINT

KMICIC /dry 35 PLN

/ our faﬁe on Tunislzer ‘Egcotic

WHISKY, VODKA, JAGERMEISTER, PASSION FRUIT PUREE,
GRENADINE

ELKSIR TUHAJ-BEJA  /refreshing 37 PLN
ﬂ / our take on M elon Fizz
%’

MIDORI, RUM, LEMON JUICE, VANILLA SYRUP,
SRRINMESEGS VW EE

KOZACKA SICZ /sour 26 PLN
/ our take on ’Vl)l:isgy Sour

A WHISKY, LEMON JUICE, SUGAR SYRUP, EGG WHITE

TATARSKI BICZ /bitter 32 PLN
/ our take on ﬂfaero[ Spritz
PROSECCO, APEROL, SPARKLING WATER, ORANGE

+. | TATARSKI OBUCH /nfeshing 30 PLN
@? / our take on J‘[ugo Spritz

PROSECCO, ELDERFLOWER SYRUP,
SPARKLING WATER, LIME, MINT

P TATARSKI LUK /smweet 36 PLN
@ / our take on M ango Sf)ritz

PROSECCO, MANGO PUREE, LEMON JUICE,
SPARKLING WATER

* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for
parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




	taste.
	Appetizers
	BEEF TARTARE
	with house-made pickles, strong mustard,
	egg yolk and garlic baguette

	COUNTRY-STYLE LARD SPREAD
	with pickled cucumber and bread

	UKRAINIAN SALO
	marinated cured pork fat, served with
	onion, garlic oil and bread

	BEEF TENDERLOIN
	CARPACCIO
	with truffle oil, pickles, rocket
	and garlic baguette
	HERRING IN A CREAMY
	WHITE SAUCE
	with onion, apple, cucumber and bread

	KING PRAWNS
	pan-fried with chilli, lemon zest and parsley
	in a creamy white wine sauce, served
	with mixed leaves and garlic baguette
	52 pln
	28 pln
	19 pln
	57 pln
	25 pln
	/7 pcs
	59 pln



	Main courses
	CHICKEN KIEV
	breaded chicken breast stuffed with cheese
	and herb butter, served with fresh salads,
	fries and garlic dip
	COSSACK POTATO
	PANCAKES
	with spicy beef goulash, Greek yoghurt
	and fresh salads

	OVEN-ROASTED PORK KNUCKLE
	braised in beer, served with braised cabbage, boiled potatoes, mustard and horseradish


	DUCK
	marinated with grey reinette apple
	and orange, served with a wine-poached
	apple, warm beetroot and homemade
	kopytka (potato dumplings)
	/portion: half a duck
	44 pln
	/3 pcs
	60 pln
	64 pln
	66 pln
	* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.



	Alcoholic cocktails
	DZIKIE POLA
	/ our take on Long island
	gin, tequila, vodka, rum, triple sec,
	sugar syrup, coca-cola
	35 pln

	SZLACHECKA POKUSA
	/ our take on Pornstar Martini
	vanilla vodka, passion fruit purée, sugar syrup,
	lime juice, prosecco, egg white
	38 pln

	SZLACHECKI OGRÓD
	/ our take on Summer Gin
	seasonal fruit, gin, lemon juice,
	sugar syrup, egg white
	36 pln

	ZIELONY STEP
	/ our take on Mojito
	rum, cane sugar, lime, sparkling water, mint
	29 pln

	KMICIC
	/ our take on Punisher Exotic
	whisky, vodka, jägermeister, passion fruit purée,
	grenadine
	35 pln

	ELKSIR TUHAJ-BEJA
	/ our take on Melon Fizz
	midori, rum, lemon juice, vanilla syrup,
	sprite, egg white
	37 pln

	KOZACKA SICZ
	/ our take on Whisky Sour
	whisky, lemon juice, sugar syrup, egg white
	26 pln

	TATARSKI BICZ
	/ our take on Aperol Spritz
	prosecco, aperol, sparkling water, orange
	32 pln

	TATARSKI OBUCH
	/ our take on Hugo Spritz
	prosecco, elderflower syrup,
	sparkling water, lime, mint
	30 pln

	TATARSKI ŁUK
	/ our take on Mango Spritz
	prosecco, mango purée, lemon juice,
	sparkling water
	36 pln
	* A 10% service charge is added to bills charged to a hotel room and for parties of 5 or more, and 15% for parties of 10 or more. On weekends and public holidays we are unable to split the bill within one table.




