
We created this place with weekend 
gatherings in mind – 

to enjoy good food in a warm,  
family atmosphere.  

Here you ’ll find the favorite flavors 
from Dwór Rozłogi Restaurant,  

along with a few new ones – always 
with the same quality you value.  

Make yourselves at home and feel 
comfortable!  

welcome in  

karczma  
rozłogi  

We warmly invite you to explore  
our menu...  

karczma rozłogi  

zielonka near /warsaw  

poniatowskiego 46  

The prices in the menu card include tax. 



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

❖ BEEF TARTARE  54 pln  
with house -made pickles,  
wholegrain mustard, egg yolk  
and garlic baguette  

 

❖ COUNTRY LARD  29 pln  
with pickled cucumber and bread  

 

❖ HERRING IN WHITE SAUCE  27 pln  
with onion, apple, cucumber and bread  

 

❖ KING PRAWNS   /7 PCS.  62 pln  
fried with chilli peppers,  
lemon skin and parsley leaves, with cream  
and wine sauce, served with a mix of lettuces  
and garlic baguette  

 
❖ NOBLEMAN'S BLOOD SAU SAGE  33 pln  

panko -crusted, served with candied sauerkraut 
and a french -style mustard sauce  

 

❖ ZUCCHINI PANCAKES   /3 PCS.  36 pln  
with smoked salmon,  
with Greek yoghurt  
 

 

 

appetizers  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

SALADS  

❖ CEASAR SALAD  43 pln  
with grilled chicken, romaine lettuce,  
cherry tomatoes, parmesan cheese, croutons,  
ceasar dressing  
 

 

❖ SHRIMP SALAD  56 pln  
romaine lettuce, cherry tomatoes,  
parmesan cheese, croutons, ceasar dressing  
 

 
 

SOUPS  

❖ NOBLE BROTH  22 pln  
with pelmeni – small dumplings filled, with meat  
 
 

❖ TRADITIONAL SOUR RYE SOUP  
    IN BREAD  34 pln  

on home -made sourdough, with white sausage,  
horseradish and dried mushrooms  
 without bread / 22 pln  

 

 
❖ CHANTERELLE SOUP  26 pln  

with potatoes and fresh dill  

 

❖ RED BORSCH  25 pln  
with mashed potatoes and lard  

 

 

Salads  
and soups  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

❖ POLISH PORK SCHNITZEL  45 pln  
• braised young cabbage and boiled new potatoes  

or  

• potato salad  

 
❖ DUCK  66 pln  

marinated with russet and orange,  
served with z cider apple, fried beetroots  
and home -made potato dumplings  
/serving size: half a duck  

 
❖ PORK RIBS  65 pln  

roasted in honey with barbecue sauce,  
served with beetroots and  
kopytka (dumplings made of potato,  
eggs and flour), potatoes,  
barbecue sauce  

 
❖ ROASTED PORK KNUCKLE  64 pln  

braised in beer, served with braised sauerkraut, 
boiled potatoes, mustard, and horseradish.  

 
❖ KIEV -STYLE BREADED  

CHICKEN BREAST  44 pln  
stuffed with cheese and herb butter,  
served with set of raw vegetables,  
fries and garlic dip  

 
❖ BEEF CHECKS  63 pln  

in plum jam sauce, dark beer  
and demi glace broth, with mashed  
potatoes and fried beetroots  

 
 

main courses  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

❖ COSSACK -STYLE POTATO  
PANCAKES   /3 pcs.  60 pln  
served with spicy beef goulash,  
greek yogurt and coleslaw  

 

❖ SALMON IN DILL SAUCE  69 pln  
served in a creamy dill sauce  
with green beans and boiled new potatoes  

 

❖ BLUEBERRY DUMPLINGS  /6 pcs.         41 pln  
with vanilla sauce and seasonal fruits  

 

❖ UKRAINIAN DUMPLINGS  /6 PCS.  37 pln  
dumplings filled with cottage cheese  
and potatoes, served on blanched spinach  
with bacon topping and greek yogurt  

 

❖ DUMPLINGS STUFFED  
WITH CHANTERELLES  /6 PCS.  39 pln  

with fried onions and fresh dill  

 

❖ SHASHIL ON A SWORD  59 pln  
(pork tanderloin, bacon, peppers,  
zucchini, onion)  
served with fries, coleslaw,  
barbecue, cheese and devil ’s sauce  

 

 

main courses  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

❖ WHITE CHOCOLATE CHEESECAKE   33 pln  
with cherry and spice sauce  

 
❖ MERINGUE ROULADE  29 pln  

with fruit mousse  

 
❖ APPLE PIE   26 pln  

with vanilla ice cream  

 
❖ ICE CREAM CUP   25 pln  

mix of flavors: vanilla, strawberry,  
pistachio, with seasonal fruit  

desserts  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

❖ TRADITIONAL BROTH  18 pln  
with home -made pasta  
 

❖ TOMATO SOUP  20 pln  
with home -made pasta  
 
 
 
 
 

❖ CHICKEN NUGGETS  28 pln  
with french fries and carrot salad  
 
 

❖ CHICKEN SCHNITZEL  30 pln  
breaded chicken cutlet with french  
fries and carrot salad  
 
 

❖ SPAGHETTI BOLOGNESE  30 pln  

kids ’s menu  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

COLD DRINKS  

❖ lemonade  0,4 l/18 | 1 l/32 pln  
  elderflower / orange  

 

❖ mango kids mango flavored cocktail   0,25 l/14 pln  

❖ iced coffee  19 pln  

❖ iced tea  0,4 l/18  | 1 l/30 pln  

❖ bread kvas  0,2 l/14 pln  

❖ water   
still  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  
 
❖ coca -cola zero  0,25 l/12 pln  

coca -cola original taste  
fanta, sprite, kinley tonic water  

 

 

HOT DRINKS  

❖ tea  13 pln  

black/ earl grey / green/ white  
mint/ raspberry / forest fruits  
 

❖ winter tea /recommend/    20 pln  
warming, with the addition of fruit, syrups  and spices  
 

❖ black coffee  12 pln  

❖ white coffee  13 pln  

❖ espresso  11 pln  

❖ espresso doppio  14 pln  

❖ latte  15 pln  

❖ cappuccino  14 pln  

 

 

drinks  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

 DRAFT BEER  

❖ książęce lager  5,0%  0,5 l/17 pln  

❖ książęce lager  5,0%  0,3 l/13 pln  

 

 

BOTTLED BEER  

❖ książęce golden wheat  0,5 l/17 pln  

❖ staropolskie chmielne / light extra -hop  0,5 l/17 pln  

❖ staropolskie miodne / honey  0,5 l/18 pln  

❖ staropolskie koźlak / dark  0,5 l/18 pln  
 

 

NON -ALCOHOLIC BEER  

❖ książęce golden wheat  0,5 l/17 pln  

❖ lech free lime mint  0,5 l/17 pln  

❖ kozel zero  0,5 l/18 pln  

 

 

WARMING DRINKS  

❖ mulled beer  0,5 l/20 pln  

❖ honey mulled wine  200 ml/19 pln  

❖ WINTER TEA WITH LIQUEUR  25 pln  

with fruit, flavored syrups and winter spices  

 

 

FLAVORED VODKA  

❖ soplica cherry  40 ml/8 | 0,5 l/90 pln  
❖ soplica raspberry  40 ml/8 | 0,5 l/90 pln  

alcohol  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

VODKA  

❖ koneser hotel trylogia  40 ml/14 | 0,5 l/155 pln  

❖ stumbras  40 ml/13 | 0,5 l/145 pln  

❖ belvedere  40 ml/19 | 0,7 l/300 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  

❖ glenfiddich 12 YO  40 ml/25 | 0,7 l/320 pln  

Alcohol  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

WHITE  

❖ trylogia - dzikie pola  125 ml/16 | 0,75 l/85 pln  
vtcyl - spain | verdejo  

❖ riesling kabinett  125 ml/19 | 0,75 l/99 pln  
palatinate - germany | riesling  

 

 

 

RED  

❖ trylogia - dzikie pola  125 ml/16 | 0,75 l/85 pln  
vtcyl - spain | tempranillo  

❖ l ’arjolle rouge  125 ml/18 | 0,75 l/95 pln  
languedoc - france | merlot  
carbernet sauvignon  
 

 

 

DESSERT /red, white  

❖ marques del tiron tinto  125 ml/16 | 0,75 l/85 pln  
galicia - spain | macabeo,  
verdejo, viura  

 

❖ marques del tiron blanco  125 ml/16 | 0,75 l/85 pln  
galicia - spain | macabeo,  
verdejo, viura  

 

 

SPARKLING  

❖ cava segura viudas reserva /dry  0,75 l/85 pln  
penedes - spain | macabeo/parellada  

❖ mionetto prosecco  200 ml/25 pln  
treviso doc - italy| glera  

wine  



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

non -alcoholic  
cocktails  

 

SZLACHECKA POKUSA ZERO /sweet - sour  29 pln  

/ known as Pornstar Martini  

passion fruit puree, simple syrup, vanilla syrup,  
lime juice, prosecco 0%, egg white  

 

ZIELONY STEP ZERO /refreshing  26 pln  

/ known as Mojito  

simple syrup, lime  
sparkling water, mint  

 

KOZACKI RÓG ZERO /bitter - sour  25 pln  

/ known as Aperol Sour  

aperol 0%, lime juice, simple syrup  

 

 
 
TATARSKI BICZ ZERO /bitter  28 pln  

/ known as Aperol Spritz  

prosecco 0%, aperol 0%, sparkling water,  
orange  

 

TATARSKI OBUCH ZERO /refreshing  27 pln  

/ known as Hugo Spritz  

prosecco 0%, elderflower syrup,  
sparkling water, lime, mint  

 
TATARSKI ŁUK ZERO /sweet  29 pln  

/ known as Mango Spritz  

prosecco 0%, mango, lemon juice  
sparkling water, lime  

 



*We do not split bills within one table. 
A 10% service charge is added for tables of 5 or more guests, and 15% for tables of 10 or more.  

DZIKIE POLA  /dry  
/ known as Long Island  35 pln  

gin, tequila, vodka, rum, triple sec,  
sugar syrup, coca -cola  
 

SZLACHECKA POKUSA  /sweet - sour  
/ known as Pornstar Martini  36 pln  

vanilla vodka, passion fruit puree,  
simple syrup, lime juice, prosecco, egg white  
 

ZIELONY STEP  /refreshing  
/ known as Mojito  29 pln  

rum, cane sugar, lime,  sparkling water, mint  

 
KMICIC  /dry   
/ known as Punisher Exotic  35 pln  

whisky, vodka, jagermeister, passion friut puree, grenadine  

 
KOZACKI RÓG  /bitter - sour  
/ known as Aperol Sour  26 pln  

aperol, lime juice, simple syrup  

KOZACKA SICZ  /sour  
/ known as Whisky Sour  26 pln  

whisky, lemon juice, simple syrup  

 
TATARSKI BICZ  /bitter  
/ known as Aperol Spritz  32 pln  

prosecco, aperol, sparkling water, orange  

TATARSKI OBUCH  /refreshing  
/ known as Hugo Spritz  30 pln  

prosecco, elderberry syrup, sparkling water, lime, mint  
 

TATARSKI ŁUK  /sweet  
/ known as  Mango Spritz  36 pln  

prosecco, mango, lemon juice,  
sparkling water  
 

 

alcohol  
cocktails  



Catering 

catering.trylogia.pl 

na każdą okazję 

Potrawy świąteczne Deska Zagłoby 

Party box / Finger food Desery 

Dania gorące Przystawki zimne 

Organizując przyjęcie, 

przygotowanie posiłków zostaw nam.  

Proponujemy dania na przyjęcie okolicznościowe, 

spotkanie biznesowe, obiad w rodzinnym gronie,  

oraz potrawy na stół świąteczny. 

Zamów wygodnie na 


