10 pln
Domowa focaccia, grissini, szafranowe aioli, oliwa bazyliowa
Homemade focaccia, grissini, saffron aioli, basil olive oil

29 pln
Arancini ryzowe, mozzarella, konfitura pomidorowa,
majonez bazyliowy, czerwona cebula
Rice arancini, mozzarella, tomato jam, basil mayonnaise, red onion

36 pin
Smazone kalmary, aioli cytrusowe
Fried calamari, citrus aioli

38 pln
Pulpety miesne, pomidory, mozzarella, oregano, parmezan
Meatballs, tomatoes, mozzarella, oregano, parmesan

49 pln
Tatar wotowy, Grana Padano, kapary, oliwa, focaccia
Beef tartare, Grana Padano, capers, olive oil, focaccia

58 pin
Tatar z tunczyka, karczochy, kapary, cytrusowe aioli
Tuna tartare, artichokes, capers, citrus aioli

56 pin
Carpaccio wotowe, rukola, Grana Padano, oliwki Leccino
Beef carpaccio, rocket, Grana Padano, Leccino olives

59 plin
Krewetki w masle, czosnek, biate wino, szalotka, focaccia
Prawns in butter, garlic, white wine, shallots, focaccia

36 pin
Smazone brokuty, aioli cytrusowe
Fried broccoli, citrus aioli

48 pin
Burrata, pieczone buraki, pesto z jarmuzu, chrupigcy topinambur, stonecznik
Burrata, roasted beetroot, curly kale pesto, crunchy Jerusalem artichoke,
sunflower seeds

39 pIn /59 pIn

Klasyczna satatka Cezar / z kurczakiem
Classical Caesar salad / with chicken

31 pln
Kremowa zupa z pieczonej dyni, chrupiaca szatwia, Grana Padano,
orzeszki piniowe, oliwa truflowa
Creamy roasted pumpkin soup, crunchy sage, Grana Padano,
pine nuts, truffle oil

44 pin
Tagliatelle, tradycyjne ragout bolonskie, parmezan, oliwa bazyliowa
Tagliatelle, traditional Bolognese ragout, parmesan, basil olive oil

48 pln
Casarecce, pesto bazyliowe, burrata, orzeszki pini
Casarecce, basil pesto, burrata, pine nuts

46 pln

Domowe raviolo z ricotta, z6ttkiem, mastem szatwiowym i Grana Padano

Homemade raviolo with ricotta, egg yolk, sage butter and Grana Padano

49 pln
Risotto borowikowe, lubczyk, chrupiacy seler

Boletus risotto, lovage, celery crisp

39 pln
Gnocchi, pomidory, wédka, Grana Padano
Gnocchi, tomatoes, vodka, Grana Padano

62 pln
Tagliolini, krewetki, matze, pomidory
Tagliolini, prawns, mussels, tomatoes

46 pln
Spaghetti alla chitarra, guanciale, jajko, Grana Padano
Spaghetti alla chitarra, guanciale, egg, Grana Padano

34 pln
Pomidory San Marzano, mozzarella fior di latte, bazylia
San Marzano tomatoes, mozzarella fior di latte, basil

46 pln

Pomidory San Marzano, mozzarella fior di latte, szynka parmenska,
pomidorki cherry, rukola

San Marzano tomatoes, mozzarella fior di latte, Parma ham, cherry tomatoes, rocket
42 pln
Pomidory San Marzano, mozzarella fior di latte, szynka cotto, pieczarki, karczochy

San Marzano tomatoes, mozzarella fior di latte, cooked ham,
white mushrooms, artichokes

39 pIn
Mozzarella fior di latte, Fontina DOP, Grana Padano, Gorgonzola dolce,
brokut neapolitanski
Mozzarella fior di latte, Fontina DOP, Grana Padano, Gorgonzola dolce,
broccoli rabe

67 pln
Pieczona piers$ z kurczaka zagrodowego, masto rozmarynowe, caponata
Roasted breast of free ranged chicken, rosemary butter, caponata

79 pln
Kotlet “Milanese”, Grana Padano, kapary, cytryna
Milanese cutlet, Grana Padano, capers, lemon

79 pln
Pieczona poledwica z dorsza, duszona biata fasola,
pesto z kapusty wtoskiej, sos borowikowy
Roasted loin of cod, white bean stew, savoy cabbage pesto, boletus sauce

76 pln
Grillowany stek onglet, ziemniaki gratin, duxelle grzybowe, brokut,
S0S z czerwonego wina
Grilled onglet steak, potato gratin, mushroom duxelle, broccoli, red wine sauce

46 pln

Ragout bolonskie, lasagne, sos pomidorowy, mozzarella, Grana Padano, bazylia
Ragout Bolognese, lasagne, tomato sauce, mozzarella, Grana Padano, basil

48 pIn
Pieczony kalafior, pesto z pieczonej papryki, kremowa cieciorka, orzechy wtoskie

Roasted cauliflower, baked bell pepper pesto, creamy chickpeas, walnuts

16 pln
Frytki ziemniaczane, parmezan, oliwa truflowa, natka pietruszki
French fries, parmesan, truffle oil, parsley

16 pln
Pomidory, bazylia, Grana Padano
Tomatoes, basil, Grana Padano

16 pln

Zielona satata, chrupigce warzywa, dresing bazyliowy

Green leaves, crunchy vegetables, basil dressing
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Prosecco Antichello Extra Dry / Glera
Italy

I Mosnel Franciacorta / Pinot Bianco, Pinot Nero
Italy

Prosecco Rosato Rechsteiner / Pinot Noir, Glera
Italy

Moét & Chandon Impérial Brut Champagne /
Pinot Noir, Pinot Meunier, Chardonnay

France

Antichello / Pinot Grigio
Italy

Hugel Gentil / Sylvaner, Pinot Gris, Gewrztraminer

France

Domane Wachau / Griiner Veltliner
Austria

Barczentewicz / Pinot Blanc

Poland

Torre de Lapela Vinho Verde / Chardonnay, Alvarinho
Portugal

Grifone / Moscato, Riesling
Italy

La Linda / Torrontes

Argentina

Piwnice Péttorak / Solaris
Poland

Waipara / Sauvignon Blanc
New Zealand

Dal Cero / Vermentino, Chardonnay
Italy

Domaine de Gayda / Viognier

France

Ernst Bretz Feinherb / Miller-Thurgau

Germany

Gibele / Zibbibo
Italy

Kurtatsch / Eisacktaler, Gewdirztraminer
Italy

Bouchard Aines & Fils Chablis / Chardonnay

France

Finca la Colina / Verdejo
Spain

Kung Fu Girl / Riesling
USA

DeMorgenzon / Chenin Blanc
South Africa

29 pln

56 pln

32 pln

165 pin

30 pIn

34 pln

36 pln

26 pln

36 pln

168 pin

330 pin

186 pin

490 pIn

174 pin

198 pIn

220 pin

295 pin

140 pin

120 pln

160 pin

295 pin

210 pln

199 pIn

165 pln

150 pln

210 pin

260 pIn

390 pin

250 pin

270 pin

199 pin

Pago de Valdoneje / Mencia

Spain

Castello di Gabbiano Chianti / Sangiovese 30 pin
Italy

Rene Lequin-Colin Santenay / Pinot Noir

France

Zuccardi Vida Organica / Malbec 31 pln

Argentina

Beauty in Chaos / Merlot

USA

Castellucci Miano / Syrah 34 pln
Italy

Grifone / Sangiovese

Italy

Appasimento Passito / Negroamaro 31 pln
Italy

Castellani / Primitivo 26 pln
Italy

Giuliana Vicini / Montepulciano

Italy

Antichello Valpolicella / Corvina, Corvinone

Italy

Azienda Mario Giribaldi / Barbera d’Alba

Italy

Bouchard Aines & Fils / Pinot Noir

France

Carlo Boscaini Amarone / Corvina, Corvinone
Italy

Gnarly Head / Zinfandel
USA

Santa Carolina / Carmenere
Chile

Kings of Prohibition / Shiraz

Australia

Mauro Molino Barolo / Nebbiolo
Italy

Finca Museum / Tempranillo 36 pln
Spain

Rosato de Angelis / Sangiovese, Montepulciano
Italy

Borgodei Rosato / Primitivo 25 pln
Italy

Gozzelino / Moscato d’Asti
Italy

Marsala Superiore Dolce / Grillo, Cataratto
Italy
Ernst Bretz / Ortega-Siegrebbe Auslese 31 pln

Germany

160 pIn

174 pln

380 pln

180 pIn

215 pIn

198 pin

120 pln

180 pln

150 pIn

170 pIn

195 pIn

230 pln

175 pln

599 pln

230 pln

165 pIn

250 pin

599 pln

210 pin

145 pln

144 pln

165 pIn

180 pIn

180 pIn



