
 Our restaurant uses the highest quality products - eggs from our
happy hens, free range chicken and the best meat and fish from small,

locally sourced farms. All products are sourced from quality Polish
farms and, where necessary, we choose the best available from

foreign markets. Our dishes are always free from flavour enhancers,
harmful preservatives or saturated fat. 
All dishes are designes for your health!

Enjoy!

MENU



BURRATA

burrata cheese, baked tomato tartare with
shallots, ol ive oi l ,  basi l  pesto, pine nuts

58.00

CEASAR SALAD WITH CHICKEN

Gril led chicken f i l let,  romaine lettuce,
parma ham chips, capers, parmesan, 
cherry tomatoes, caesar dressing,
focaccia with salt

51.00

OCTOPUS SALAD

crispy lettuce, octopus, coriander, chi l l i ,  
ginger, dried tomatoes, gri l led potato, 
red onion, fresh herbs

129.00

MENU

VITELLO TONNATO

braised veal, tuna sauce with white wine and
parsley, dried tomatoes, capers

52.00

BEEF CARPACCIO

beef, truff le paste, arugula, parmesan,
mushrooms, black ol ives, capers, dried tomatoes

69.00

PARMIGIANA DI MELANZANE

shrimps, garl ic, chi l l i ,  ginger, white wine, butter, parsley,
crispy bread, l i t t le asian style salad with peanuts

69.00

STARTERS & SALADS

SHRIMPS IN WHITE WINE

eggplant baked with mozzarel la and tomato sauce
with ol ive oi l ,  basi l  and parmesan cheese, burrata

52.00

chopped beef, pickled cucumber, shal lot,  di jon
mustard, boletus, mustard mayonnaise ,
quai l  egg yolk, lovage ol ive oi l ,  toasted bread

69.00

BEEF TARTARE

shrimps, romaine lettuce, capers, parmesan,
cherry tomatoes, ceasar sauce, focccia with salt

69.00

for 2/ 109.00
for 4/ 210,00

CHEESE & HAM SELECTION
A selection of best i tal ian cheese and ham, 
i tal ian bread, focaccia 

vege

vege

CEASAR SALAD WITH SHRIMPS

fresh tuna, soy sauce, ponzu sauce,
oyster sauce, micro sprouts, sugar snap peas,
chives, marinated onion, spicy mayonnaise

78.00

TUNA TATAKI



RISOTTO

PENNE PESTO & PARMA

basi l  pesto, shal lot,  cr ispy parma ham 
dried tomatoes, pini nuts, cream, parmesan

57.00

TAGLIATELLE CARBONARA

pancetta, garl ic, yolk,
white wine, parmesan cheese

54.00

SPAGHETTI FRUTTI DI MARE

mussels, squids, shrimps, shal lot,  garl ic, tomato
sauce, parsley, chi l l i ,  white wine, butter, pasta
baked in parchment paper

85.00

FISH SOUP

salmon, shrimps, mussels, zucchini,  carrot,
celery, chi l l i ,  ginger, garl ic, tomato

54.00

DUCK BROTH

broth, jul ienne vegetables,
dumplings with duck meat

35.00

TOMATO CREAM SOUP

SOUPS

PASTA

heritage tomato, mascarpone, vegetable broth,
fresh herbs, focaccia piece with salt

33.00

TAGLIATELLE TARTUFFO

black or white truff le, shal lot,  garl ic, truff le paste,
white wine, cream, parsley, parmesan, butter

89.00

SPAGHETTI AGLIO OLIO VR

dried tomatoes, parsley,
garl ic, butter, white wine, ol ive oi l

52.00

- CHOOSE YOUR PASTA-
SPAGHETTI

TAGLIATELLE
SPINACH TAGLIATELLE

PENNE
GLUTEN-FREE SPAGHETTI

SPELT TAGLIATELLE

SPAGHETTI POMODORO WITH
BURRATA

tomato, garl ic ,ol ive oi l ,  parmesan cheese, basi l ,
burrata chese

55.00

GNOCCHI ALFREDO

55.00

vege

vege vege

RISOTTO FRUTTI DI MARE

arborio r ice, mussels, squids, shrimps, shal lot,
garl ic, tomato sauce, chi l l i ,  parsley, white wine,
butter, parmesan

85.00

RISOTTO QUATTRO FORMAGGI
arborio r ice, parmesan, gorgonzola, mascarpone,
taleggio, cream, onion, garl ic, white wine, ol ive
oi l ,  caramelized pear

SPAGHETTI AGLIO OLIO VR
WITH SHRIMPS
dried tomatoes, shrimps, parsley, chi l l i
garl ic, butter, white wine, ol ive oi l

69.00

65.00

homemade gnocchi, gri l led chicken, onion, garl ic,
dried tomatoes, spinach, white wine, cream,
mascarpone

vege

VEGE PASTA
spelled tagl iatel le, basi l  pesto, oyster mushroom,
fr ied tofu, dried tomatoes, zucchini,
nuts, ol ive oi l

51.00 vegan



DEER

gri l led deer saddle, sweet potato gratin,
blackberry sauce, blanched spinach, caramelized
carrots

140,00

BBQ RIBS

roasted r ibs with barbecue sauce, spring onion,
roasted potatoes with herbs, cabbage salad,
red pepper sauce and aiol i

79.00

SALTIMBOCCA

veal, parma ham, sage, white wine & butter
sauce, parsley, vegetable jul ienne,
herbal tagl iatel le

85.00

SALMON FILLET

gri l led salmon f i l let,  butter r isotto, fr ied seasonal
vegetables

109.00

MUSSELS 1kg (thursday-sunday)
white wine, garl ic, shal lot,  butter, 
parsley, cr ispy bread
or
white wine, tomato sauce, chi l l i ,  garl ic, parsley,
butter, cr ispy bread

99.00

 SEAFOOD PAN 

(ask about the price)

SEAFOOD MAIN COURSES

FRESH FISH OF THE DAY 
(THURSDAY-SUNDAY)

New Zealand mussels, baby octopus, shrimps,
arugula, ginger, chi l l i ,  cr ispy toasted bread, thai sauce
(reccomended for 2 persons )

219,00

DUCK 

braised half of duck, homemade gnocchi,
cranberry, baked apple, beetroots

87.00

BEEF SIRLOIN STEAK

seasoned beef sir loin, i tal ian caponata
vegetables, french potoates, pepper sauce

160,00LOBSTER

fresh baked lobster with addit ions:

spicy spaghett i  agl io ol io with dried tomatoes
or
Bernaise sauce, burnt butter, toasted bread

TO ORDER 2-3 DAY BEFORE, 
AT LEAST 2 PORTION

65.00 100g

BURGER VR

brioche home-made rol l ,  gr i l led " l imousine" beef
burger, onion, cheddar, romaine lettuce,
champignons, red onion, pickled cucumber,
bacon, tartare sauce with jalapeno, classic or
sweet potato fr ies, aiol i  sauce

63.00



QUATTRO FORMAGGI

mozzarel la, tomato sauce, gorgonzola, 
provolone, parmesan

MARGHERITA
mozzarel la, tomato sauce, parmesan cheese

45.00

VEGETARIANA
mozzarel la, tomato sauce, gri l led vegetables:
eggplant, onion, zucchini,  red pepper, mushrooms

52.00

CAPRICIOSA

mozzarel la, tomato sauce, bacon, egg, chives,
caramelised onions, cream cheese

PIZZA & FOCACCIA

MARCO

mozzarel la tomato sauce, champignons,
art ichokes, ham

52.00

QUATTRO STAGIONI

mozzarel la, tomato sauce, ham, 
champignons, art ichokes, ol ives

53.00

mozzarel la, tomato sauce, mascarpone, 
black or white  truff le

85.00

TARTUFFO

mozzarel la, tomato sauce, mussels, calamaris, 
shrimps, dried tomato ,chi l l i

85.00

FRUTTI DI MARE

58.00

mozzarel la ,  mozzarel la di bufala, 
tomato sauce, basi l

57.00

DI BUFALA

mozzarel la, tomato sauce, bacon, ham,
salami, garl ic, onion

53.00

CAMPAGNOLA

mozzarel la, tomato sauce, arugula, 
parma ham, parmesan, cherry tomatoes

58.00

VILLA RICCONA

mozzarel la, tomato sauce, i tal ian 
spicy salami

53.00

DIAVOLA

DESSERTS

TIRAMISU

CHOCOLATE FONDANT

warm fondant with l iquid chocolate, scoop of
vani l la ice cream, fresh fruits

17.00

CREME BRULEE 

38.00

HOMEMADE SORBET 

HOMEMADE ICE CREAM
3 SCOOPS

31.00

fresh fruits, mint

CHEESECAKE

r icotta cheese, blueberry sauce, fruits

35.00

31.00

33.00

53.00

MERINGUE

37.00

fresh fruits, mascarpone cream

FOCACCIA
-rosemary - dried tomatoes - gorgonzola

29.00

TARTUFFO & CREMA

mozzarel la, cream, arugula, goat cheese, pickled
grapes, borrettane onion, honey

85.00

vege

vege

vege

vege

vege

vege

vege

mozzarel la, tomato sauce, i tal ian salami,
jalapeno, red onion

54.00

CARAMBA

mozzarel la, tomato sauce, ham,
fresh burrata cheese, arugula, cherry tomatoes,
dried tomatoes, parmesan

58.00

BURRATA vege

truff le with parmesan

vege67.00

mozzarel la, tomato sauce, i tal ian salami

53.00

PEPPERONI



WATER

Kropa Beskidu st i l l  /  sparkl ing 0,33l

10.00

San Pellegrino sparkl ing water 0,25l /  0,75l

16.00 / 32.00

JUICE

CAPPY  0,2l :
-orange juice
-grapefruit  juice
-pineapple juice
-apple juice
-tomato juice
-blackcurrant juice

DRINKS

FRESH PRESSED JUICE  0,2L :
-orange, grapefruit

-apple, carrot, pear

COFFEE AND TEA

espresso
double espresso
americano
flat white
cappucino
latte machiato
frappe

13.00
20.00
17.00
21.00
17.00
19.00
26.00

22.00

SOFT DRINKS

hot chocolate

ginger infusion                
winter tea

20.00

TEA CUP TEA
Assam Bari
Greenleaf
Morgentau
Lemon Fresh, 
Cream Orange
Sweet Berries
Earl Grey
Refreshing Mint
Jasmine Gold

19.00

23.00
23.00

HOMEMADE LEMONADE 
-lemon 0,25l 18,00 1l 49,00
-passion fruit  0,25l 22,00 1l 65,00
-cranberry 0,25l 18,00 1l 49,00

HOMEMADE ICE TEA 0,25l 16,00 1l 45,00

16.00

INNE NAPOJE
Coca-Cola 0,2l
Coca-Cola zero 0,2l
Fanta 0,2l
Sprite 0,2 l
Kinley Tonic 0,2l
Fuze tea

14.00

Aqua Panna  st i l l  water 0,25l /  0,75l

16.00 / 32.00

18.00

Red Bull

LOOSE TEA
Special Earl Grey
Snow White Dream
Green Keemun Leaf tea
White Yin Long
Sweet Kiss
Raspberry Royal
Get The Power
Red Fruit

20.00

13.00

oat milk   + 2.00



KEG

Grimbergen 0,33l
Grimbergen 0,5l

Grimbergen Blonde
Grimbergen Blanche
Grimbergen Double
Grimbergen tr ial  3 types  x 0,15l

BOTTLE

BEER

Okocim Premium Pils 0,5l
Pi lsner Urquell  0,33l
Pi lsner Urquell  0,5l
Okocim no alcohol

16.00
13.00
16.00
18.00

23.00
30.00

29.00

ALCOHOL

WODKA

Śliwowica Łącka 4cL
Wódka Wyborowa 4cl
Wódka Wyborowa 0,7l
Absolut Blue 4cl
Absolut Blue 0,7l
Finlandia regular 4cl
Finlandia regular 0,7l
Belvedere 4 cl
Belvedere 0,7l
Żubrówka 4cl
Żubrówka 0,7l

WHISKY

Ballantines 4cl
Ballantines 0,7l
Johnnie Walker red 4 cl
Johnnie Walker 0,7l
Johnnie Walker black 4cl
Johnnie Walker black 0,7l
Chivas Regal 12Y 4cl
Chivas Regal 12y 0,7l
Jack Daniel 's 4 cl
Jack Daniel 's 0,7l
Glenfiddich 15y 4 cl
Glenfiddich 15 y 0,7l

COGNAC

Bailey's Ir ish Cream 4cl
Fernet Branca 4cl
Jagermeister 4cl
Limoncello 4cl
Cointreau 4cl

LIQUER

Hennessy V.S. 2cl
Camus V.S.O.P. 2cl
Camus X.O. 2 cl

OTHER ALCOHOL
Hendrick's gin 4cl
Seagram's gin 4cl
Bacardi rum l ight 4cl
Sauza si lver tequi la 4cl
Grappa Gewurztraminer 4cl
Grappa Barolo 4cl
Grappa Primavera 4cl
Campari bit ter 4cl
Mart ini bianco 8cl,
Mart ini extra dry 8cl

For groups from 6 people we add
10% service.

29.00
19.00
19.00
19.00
35.00
35.00
19.00
19.00
19.00
19.00

25.00
28.00
29.00
19.00
25.00

35.00
40.00
55.00

16.00
210.00
14.00
195.00
25.00
370.00
25.00
370.00
19.00
270.00
34.00
540.00

22.00
13.00
170.00
14.00
195.00
14.00
195.00
26.00
390.00
14.00
195.00


