COLD BEVERAGES

STILL /| SPARKLING WATER (1L carafe)
CISOWIANKA WATER (300 ml/ 700 ml)

classic / perlage

COCA-COLA | SPRITE | FANTA | TONIC (250 ml)
FRESHLY SQUEEZED JUICE (200 ml)

orange / grapefruit

COMPOTE (200 ml/ 1I)

HOMEMADE LEMONADE (200 ml/ 1I)

VIRGIN MOJITO (NON-ALCOHOLIC) (200 ml)
lime, fresh mint, water or Sprite, crushed ice

HOT BEVERAGES

ESPRESSO | AMERICANO

CAPPUCCINO | LATTE

ICED COFFEE

FLAVORED LATTE Z RUM / WHISKY / KAHLUA
ORANGE COFFEE “OUT OF AFRICA”

LOOSE LEAF TEA (ROZNE RODZAJE)
WINTER TEA

APERITIVES

PROSECCO | CAVA (100 ml)
KIR ROYAL (100 ml)

DRY MARTINI (120 ml)
MOJITO (200 ml)

APEROL SPRITZ (200 ml)

DIGESTIVES

PEPPER VODKA (40% | 40 ml)

COLONEL BORUTA'’S ROASTED VODKA (52% | 40 ml)

DALMORE 12YO WHISKY (40% | 40 ml)
COGNAC ABK6 XO (40% | 40 ml)

DRAFT BEER

OKOCIM (5,6% | 300 ml)
OKOCIM (5,6% | 500 ml)

BOTTLED BEER

DWOR SIERAKOW PILS (3,8% | 500 ml)

DWOR SIERAKOW PORTER (10,2% | 500 ml)
DWOR SIERAKOW MIODOWE (5,8% | 500 ml)
DWOR SIERAKOW GRODZISKO (5,2% | 500 ml)
PIWO OKOCIM ZERO (non-alcoholic) (500 ml)
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MENU

Our menu is rooted in the rich traditions
of Malopolska regional cuisine. We proudly source local
ingredients and work with trusted regional producers.
Our meats and cold cuts come from a small,
artisan supplier in Dobczyce.

Wild mushrooms are foraged from the Beskid forests.
Tender lamb is sourced directly from Podhale highlanders.
In 2013 our commitment to local culinary heritage was
recognized with the Slow Food certificate, awarded
to restaurants that preserve and promote regional food
culture. We proudly carry the symbol of the red snail.
You'll also find global influences on our menu-recipes
brought back from the travels of our owners, whose family
roots extend to Uruguay and Spain.

For over 13 years, our Head Chef Janusz Fic has brought
creativity, precision, and passion to every dish, making our
kitchen the heart of the manor.

We invite you to enjoy a truly unique dining experience - where
tradition meets creativity.



STARTERS

TRADITIONAL
POLISH BEEF TARTARE

100 g beef, served with onion, pickles,
marinated mushrooms, anchovies,
(egg yolk on request)

GAMBAS AL AJILLO

pan-fried with chili, served on
a hot skillet

GRILLED ASPARAGUS
with champagne sauce and parmesan

POACHED EGG

with asparagus, cheese sauce
and croutons

SALMON GRAVLAX
with blinis, sour cream and caviar

*Gravlax is salmon cured in salt,
sugar and dill.

SOUPS

ROYAL CHICKEN BROTH

slow-cooked, served with
noodles and herb oil

SORREL SOUP
with a touch of sour cream

COLD CUCUMBER SOUP
with mint, feta cheese
and olive oil

SLOVAK GARLIC SOUP
with wholegrain croutons

VEGETARIAN

54 zt

65 zt

47 zt

49 zt

63 zi

36 zt

36 zt

34 zt

34 zt

GLUTEN

SPECIALITE DE LA MAISON

SNAILS IN THREE STYLES
(6 pcs /12 pcs)
Burgundy, Catalan, and Sierakéw style

MAIN COURSES

WIENER SCHNITZEL

served with cucumber salad
with sour cream

BEEF TENDERLOIN STEAK

basted in butter with herbs, served with
caper and red onion sauce

BRAISED BEEF

in creamy mushroom sauce
with dumplings

CHEF’'S RUMP STEAK

with mashed potatoes and
pepper-mustard sauce

KRAKOW-STYLE PORK SANDWICH
(MACZANKA)

in a rustic baguette with pickles
and mustard

HALIBUT IN OLIVE OIL
with capers, gherkins and dill

PAN-FRIED TROUT
with garlic and blue cheese sauce

DUCK BREAST FILLET
with green beans and demi-glace sauce

BALKAN LAMB SKEWERS
served on roasted vegetable salad

PAN-FRIED CAULIFLOWER
with carrot purée and baked camembert

NUTS

38 zt /59 zt

veal / pork
120 zt | 78 zt

159 zt

73 zt

72 zt

68 zt

87 zt

77 zt

69 zt

65 zt

49 zt

DUMPLINGS & PASTA

GAINE DUMPLINGS

RUTHENIAN DUMPLINGS
(PIEROGI RUSKIE)

with potatoes, cheese
and fried onion

FARFALLE WITH SALMON
with spinach
and sun-dried tomatoes

ORECCHIETTE
with mushroom sauce

DESSERTS

CREPES SUZETTE

with oranges and ice cream,
served warm

CREAM PUFF
(CHOUX PASTRY)

filled with vanilla cream,
served with chocolate sauce

ARTISAN ICE CREAM
5 flavors

VANILLA CREME BRULEE
homemade orange preserve

LACTOSE

49 zt

42 zt

53 zt

49 zt

46 zt

44 zt

39 zt

36 zt

SIDE DISHES

BOILED POTATOES
with butter and dill

BAKED POTATO
with sour cream

CHIPS

CUCUMBER SALAD
WITH SOUR CREAM

GREEN BEANS
with butter

POTATO GRATIN

YOUNG CABBAGE
WITH DILL

CREAMED SPINACH
WITH GARLIC

GREEN SALAD
with vinaigrette

FISH | SHELLFISH

13 zt

15 zt

16 zt

17 zt

18 zt

22 z}

19 zt

21 zt

19 zt



