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COLD AND HOT STARTERS

 Beef tartare • • • •

 Beef tenederolin carpaccio • •

 Meat stuffed dumplings • • • •

 Tiger shrimps • • •

SOUPS

 Cream of green vegetable soup • • •

 Cream of green soup with chicken • • •

SALADS

 Vegan salad • • •

 Salad with grilled chicken fillet • • • • •

FISH DISHES

 Rainbow trout fillet • • • • •

MAIN DISHES

 Pork knuckle braised in Brovaria beer • • • •

 Low-temperature baked cured pork ribs • • •

 Grilled pork tenderloins • • • • •

 Baked chicken fillet with truffled mozzarella • • •

 Half of roasted duck • • • •

 Grilled pork loin • • •

 Beetroot dumplings with vegan feta cheese •

 Chef's beef burger • • •

PASTA

 Rice pasta with vegetables • • • • •

 Fresh pappardelle with chicken fillet • • • •

EXTRAS

 Spicy black pudding • •

 Chunks of chicken filled fried in beer batter • •

 Breaded camembert cheese snacks with cranberry gel • • • •

 Black lentils crouquettes • •

 Spicy sweet potato crouquettes • •

 Breaded onion rings •

 French fries

 Home-made bread • • •

MENU FOR KIDS

 Breaded chicken fillet • • •

DESSERTS

 Home made Italian ice-cream cup iwth fruits • •

 Brovaria ice-cream cup • • • •

 Ice-cream mini •

 Polish cold cheescake • • • •

* In our kitchen we use the ingredients listed above, so all our meals may contain traces of the above allergens.


