
OPENING HOURS:  

Mon-Thu: 12-22/ Fri-Sat: 12-23/ Sun: 12-21 

www.trylogia.pl/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.  

Welcome in  

Dwór Rozłogi  
Restaurant  

Dwór  Rozłogi Restaurant 

Zielonka near Warszawy 

Poniatowskiego 46 

tel. 22 799 72 10 

Allergen information is available upon request. 
All menu prices are inclusive of tax. 

Buildings based on the description of the Kurcewicz family seat in the novel  

"With Fire and Sword" by Henryk Sienkiewicz -  adapted for utility purposes.  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Appetizers  

❖ BEEF TARTARE  52 pln  
with house -made pickles,  
wholegrain mustard, egg yolk  
and garlic baguette  

❖ COUNTRY LARD  28 pln  
with pickled cucumber and bread  

❖ UKRAINIAN BACON  19 pln  
marinated with garlic, bread  

❖ BEEF TENDERLOIN CARPACCIO  57 pln  
with truffle oil and pickles,  
rocket and garlic baguette  

❖ HERRING IN WHITE SAUCE  25 pln  
with onion, apple, cucumber and bread  

 
❖ KING PRAWNS   /7 PCS  59 pln  

fried with chilli peppers,  
lemon skin and parsley leaves, with cream  
and wine sauce, served with a mix of lettuces  
and garlic baguette  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Salads  

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

 

❖ GREEK SALAD  37 pln  
salad mix, olives, pepper, cucumber,  
feta cheese, olive oil, garlic baguette  

 

❖ SALAD WITH CAMEMBERT  CHEESE  41 pln  
baked in parma ham, lettuce mix,  
tomato, cucumber, mustard -honey sauce,  
garlic baguette  

Soups  

❖ TRADITIONAL BROTH  19 pln  
with home -made pasta  

 

❖ NOBLEMAN ’S BROTH  22 pln  
with pelmeni  
(dumplings stuffed 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  
  

❖ COLD LITHUANIAN BEET SOUP  28 pln  
with egg  

❖ RED BORSCH  25 pln  

with mashed potatoes and lard  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Main courses  

❖ BREADED CHICKEN KIEV  
BREAST  44 pln  

stuffed with cheese and herb butter,  
set of raw vegetables,  
fries and garlic dip  

❖ COSSACK POTATO  
PANCAKES  /3 PCS   60 pln  

with spicy beef stew, greek yoghurt,  
bouquet of salads  

 
❖ ROASTED PORK KNUCKLE  64 pln  

in beer, served with fried cabbage,  
potatoes, mustard  
and horseradish  

❖ 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  
 

 

Mon-Fri  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Main courses  

❖ 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  

❖ BEEF TENDERLOIN STEA K   /200 G  115 pln  
grilled under herbal butter,  
potatoes, green beans  
 
 

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

 

❖ BEEF CHEEKS  63 pln  
in plum jam sauce, dark beer  
and demi glace broth. with mashed  
potatoes and fried beetroots  

 

❖ COD FILLET  49 pln  
baked with herb butter  
served with green cucumber salsa,  
capers, buttermilk mayonnaise  
and chive emulsion  

 

❖ TROUT EN PAPILLOTE  58 pln  
stuffed with herb butter,  
served with french fries and mixed  
salad with vinaigrette dressing  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

❖ PORK TANDERLOIN  59 pln  
sous vide, in boletus sauce,  
served with potato dumplings  
and a mixed salad with with honey -mustard 
sauce  

 
❖ PESTO BURGER  42 pln  

(grilled chicken breast, tomato,  
arugula, basil, pesto, garlic sauce)  
served with fries and coleslaw salad  
 
 

❖ VEGGIE BURGER  44 pln  
(pea patty, tomato, arugula, basil,  
pesto, garlic sauce)  
served with fries and coleslaw salad  

❖ ZAGLOBA ’S BOARD  335 pln  

roasted meats: pork knuckle, duck,  
pork ribs and breaded chicken kiev breast, 
dumplings stuffed with mashed potatoes 
and cottage cheese, kartacze (meat 
stuffed potato dumplings),  
potato dumplings, roasted potatoes,  
fried beetroots, fried cabbage,  
mixed salad, horseradish,  
mustard, barbecue sauce  

Mon-Sat 

Main courses  

limited  
quantity  

zagloba ’s board  
also available take away  

in our catering shop 
catering.trylogia.pl 



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Flour dishes  

❖ DUMPLINGS STUFFED  
WITH MASHED POTATOES  
AND COTTAGE CHEESE  /6 PCS  37 pln  
with lard, Greek yoghurt,  
on blached spinach  
 
 

❖ PELMENI (DUMPLINGS STUFFED  
WITH MEAT) /21 PCS  39 pln  

with vinegar, fennel  
and Greek yoghurt  
 
 

❖ KARTACZE /2 PCS  38 pln  
 dumplings made from grated and  

riced potatoes stuffed with ground meat  
with lard and pickled cucumber  

 
❖ DUMPLINGS STUFFED  

WITH BLUEBERRIES /6 PCS  41 pln  
with vanilla sauce and seasonal fruits  
 

 

 
Flour based dishes are being  

prepared by us on site.  

We have been preparing the dough for years  

according to traditional Polish recipes.  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Desserts  

❖ TIRAMISU  26 pln  
with mascarpone,  soaked in alcohol  
amaretto  

 

❖ MERINGUE ROULADE  29 pln  
with strawberry mousse  

❖ WHITE CHOCOLATE CHEESECAKE  33 pln  
with cherry and spice sauce  

 
❖ ICE CREAM CUP  25 pln  

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

 

❖ CARAMEL PANCAKES  25 pln  
with roasted apples and cinnamon  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Drinks  

COLD DRINKS  

❖ lemonade  0,4 l/ 18 | 1 l/32 pln  
  lemon -orange / watermelon  

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

❖ iced coffee  19 pln  

❖ iced tea  0,4 l/ 18 | 1 l/30 pln  

❖ kvass  0,2 l/14 pln  

❖ mineral 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 pln | 1 l/30 pln  

❖ cappy juice apple  0,25 l/ 12 pln | 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  /recommend/  19 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  

❖ flavored coffee vanilla / nut  16 pln  

❖ coffee with bailey's liqueur  18 pln  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Alcohol  

BEER  

❖ książęce lager draft beer 5,0%  0,5 l/16 pln  

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

❖ książęce ipa  0,5 l/18 pln  

❖ książęce  golden wheat  0,5 l/17 pln  

❖ kozel ležák  0,5 l/17 pln  

❖ kozel černý  0,5 l/17 pln  

❖ staropolskie dworskie /light  0,5 l/17 pln  

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

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

 

NON -ALCOHOLIC BEER  

❖ kozel  0,5 l/18 pln  

❖ książęce  golden wheat  0,5 l/17 pln  

❖ lech free lime mint  0,5 l/17 pln  

❖ lech free cherry and plum  0,5 l/17 pln  

  

WARMING DRINKS  

❖ mulled beer  0,5 l/20 pln  

❖ mulled honey alcohol  200 ml/19 pln  

❖ grzaniec galicyjski 0% /mulled wine  200 ml/15 pln  

❖ tea with alcohol  25 pln  
with added fruit, syrups,  spices and tincture  

❖ mead dwójniak  120 ml/19 pln  
 

FLAVORED VODKA  

❖ żubrówka 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  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at 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  
 

crafted vodka  /served at room temperature 

❖ jęczmień  /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  

❖ żyto  /rye  40 ml/18 | 0,7 l/275 pln  

❖ tasting set 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  

 
trilogy of taste  

❖ 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 set on a wooden board  3 x 20 ml/59 pln   

 

 

COGNAC  

❖ 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  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Wine  

WHITE  

❖ trylogia - dzikie pola  125 ml/16 | 0,75 l/95 pln  
vtcyl - 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  
platinate - germany | riesling  

❖ rose d'anjou  /rose vine  125 ml/18 | 0,75 l/105 pln  
loara valley - france | cabernet  

 

RED  

❖ trylogia - dzikie pola  125 ml/16 | 0,75 l/95 pln  
vtcyl - 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 león - spain | tempranillo  

 

DESSERT /red, white  

❖ 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 /dry  0,75 l/95 pln  
penedes - spain | macabeo/parellada  

❖ monte la reina frizzante  0,75 l/100 pln  
castilla y león - spain | verdejo  

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

 

❖ sangria  200 ml/19 pln  
refreshing red drink from wine  
with the addition of sparkling water and fruit  



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Non -alcoholic cocktails  

SZLACHECKA POKUSA zero  /sweet - sour  29 pln  
/ known as Pornstar Martini   

passion fruit puree, sugar syrup,  
vanilla syrup,  lime juice, prosecco 0%  
 

SZLACHECKI OGRÓD  zero  /sweet - sour  32 pln  
/ known as Summer Gin   

seasonal fruits, gin zero, lemon juice, sugar syrup  
 

ZIELONY STEP zero  /refreshing  26 pln  
/ known as Mojito   

cane sugar, lime,  
sparkling water, mint  

 

KOZACKI RÓG zero  /bitter - sour  25 pln  
/ known as Aperol Sour   

aperol 0%, lime juice, sugar syrup, egg white  

 
 
 
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 %, elderberry syrup,  
sparkling water, lime, mint  

 
TATARSKI ŁUK zero  /sweet  29 pln  
/ known as Mango Spritz   

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



We add a 10% service charge for tables of 5 or more and 15% for tables of 10 or more.  
On weekends and public holidays we do not split bills at one table. 

Alcoholic cocktails  

DZIKIE POLA /dry  35 pln  
/ known as Long island   

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

SZLACHECKA POKUSA /sweet - sour  38 pln  
/ known as Pornstar Martini   

vanilla vodka, passion fruit puree,  
citrus syrup, lime juice, prosecco  
 

SZLACHECKI OGRÓD  /sweet - sour  36 pln  
/ known as Summer Gin   

seasonal fruits, gin, lemon juice,  
sugar syrup  

 
ZIELONY STEP /refreshing  29 pln  
/ known as Mojito   

rum, cane sugar, lime, sparkling water, mint  

 
KMICIC /dry  35 pln  
/ known as Punisher Exotic   

whisky, wódka, jagermeister, passion fruit puree,  
grenadina  
 

ELIKSIR TUHAJ -BEJA  /refreshing  37 pln  
/ known as Melon Fizz   

midori liqueur, rum, lemon juice, vanilla syrup,  
sprite, egg white  
 

KOZACKA SICZ /sour  26 pln  
/ known as Whisky Sour   

whisky, lemon juice, sugar syrup, egg white  

 
TATARSKI BICZ  /bitter  32 pln  
/ known as Aperol Spritz   

prosecco, aperol, sparkling water, orange  
 

TATARSKI OBUCH /refreshing  30 pln  
/ known as Hugo Spritz   

prosecco, elderberry syrup,  
sparkling water , lime, mint  
 

TATARSKI ŁUK /sweet  36 pln  
/ known as Mango Spritz   

prosecco, mango, lemon juice,  
sparkling water,  
 
 


