
 7. CHICKEN BREAST
herb lettuce / smoked cheese / cucumber /
cherry tomatoes / pumpkin seeds / baguette
 8. HALLOUMI 
fresh arugula / caramelised pear / cranberry /
almonds / balsamico / baguette
 9. SOUS VIDE DUCK BREAST
fresh arugula / caramelised pear / cranberry /
almonds / balsamico / baguette

KID`S MENU

 1. NOBLE RED PINE MUSHROOM
cream / white wine / green parsley / parmesan /
garlic baguette
 2. MATURED BEEF TARTARE
smoked oak smoke / pickled shimeji mushrooms /
egg yolk
 3. BEEF TENDERLOIN CARPACCIO
fresh arugula / capers / parmesan flakes / 
balsamico / oil

STARTERS

 4. MUSHROOM BROTH 
ravioli / chestnuts / creme fraiche / truffle oil
 5. HEATHER BORSCHT
potato / poche egg / cream
 6. SOUR CABAGE CREAM
potato roast / bacon chips 

 23. ETON MESS
meringue / raspberries / strawberries /
whipped cream / fresh mint
 24. CHOCOLATE FONDANT
cherry frugeline / vanilla ice cream

32

56

56

SOUPS
24

24

24

 

 13. RAMEN SOUP
entrecote / poche egg / pak choi / chives / 
sesame
 14. CHICKEN BREAST SUPREME 
mashed yams / boletus / brussels sprouts / 
parmesan cheese / herb butter
 15. TURKEY LIVER
beetroot gnocchi / spiced grape / 
pickled onion / fig / port
 16. BREADED LOIN ON THE BONE
mashed potato / chestnuts / 
pickled pumpkin / roasted onions
 17. PASTA WITH SHRIMPS
tagliatelle pasta / shrimps / zucchini / garlic /
white wine / tomatoes pelatti
 18. BEEF BURGER
entrecote / tartar sauce / mushrooms / cheddar /
bacon / steak frites
 19. BEEF TENDERLOIN STEAK
Jack Daniel`s sauce / potatoes / tomato salsa

MAIN COURSES
45

46

46

51

52

54

115SALADS
39

46

48

 20. COBIA
jerusalem artichoke croquette / pumpkin / azure
cheese / hazelnut granola
 21. MULE
cream / white wine / garlic / 
green parsley / dill / chives / baguette
 22. OVEN-BAKED SEA BASS
garlic butter / lettuce vinaigrette / yam fritters

FISH AND SEAFOOD
52

62

85

 10. TOMATO SOUP
homemade noodles
 11. CHICKEN NUGGETS WITH FRIES 
ketchup / carrot salad
 12. SPAGHETTI NAPOLI
tomato sauce

14

32

28

DESSERS
28

28

SEE YOU SOON!

Menu card with photos

Virtual walk - bowling 

AUTUMN - WINTER
2023/2024

STEAK FRITES / THIN FRIES
BAGUETTE WITH GARLIC BUTTER
BAKED POTATOES
SWEET POTATOES
SAUCE
garlic / honey sauce / ketchup / mayo

EXTRAS
9
9
9

14
6

100g

100g
100g



SEE YOU SOON! 

Menu card with photos

Virtual walk - bowling 

Ask the staff for the full allergen and beverage chart

KORONA OLBRACHTA light
ŚMIETANKA wheat 
POWRÓT KRÓLA apa

20
20
20

0,5l

0,5l

0,5l

CRAFT BEERS 

LECH FREE
CORONA EXTRA / CERO
KSIĄŻĘCE 
 - CZERWONY LAGER
 - ZŁOTE PSZENICZNE
 - PORTER
 - IPA
 - CHERRY ALE
 - CIEMNE ŁAGODNE
 - KSIĄŻECE PSZENICZNE 0%
LECH PREMIUM
PILSNER URQUELL

HOT DRINKS
RICHMONT TEA
black / green / fruit / mint / earl gray
ESPRESSO
ESPRESSO DOPPIO
AMERICANO
CAPPUCINO
CAFFE LATTE / FLAT WHITE

12

10
14
12
14
16

COCA-COLA / COCA-COLA ZERO / 
FANTA / SPRITE / KINLEY TONIC
CAPPY JUICE
apple / orange
LEMONADE 0,4 
WATER KROPLA BESKIDU
sparkling / still
BURN / REDBULL
FRESH FRUIT JUICE
CARAFE OF WATER
CARAFE
juice / lemonade

COLD DRINKS

10

15
16

13/16

20

0,33l

0,33l

0,5l

0,3l/0,5l

0,5l

VIRGIN MOJITO
Sprite / lime / mint
GIMLET
Beefeater / lime cordial
MAI TAI
Havana 7/ Havana 3 / orange liqueur / 
falernum / angustura / lime
APEROL SPRITZ
Prosecco / Aperol / sparkling water
WHISKY SOUR
Chivas 12 / lemon / Angustura / egg white
PORNSTAR MARTINI
Ostoya infused vanilla / passion fruit / 
honey / lime / prosecco / egg white 

COCKTAILS
20

28

31

31

31

31

10

10

17
10

12
20
20

25/30

0,25l

0,25l

0,4l

0,33l

0,25l

0,25l

1l

1l

BEER

SEASONAL SPECIALITIES
SEASONAL TEA
FLAVORED CAFFE LATTE 
WINE HOUSE Blanco Macabeo
WINE HOUSE Tinto Tempranillo
MULLED WINE / MULLED WINE FREE

MULLED BEAR 
HOT CHOCOLATE

19
18

20/90
20/90

25
20
25

0,25l

0,25l

0,15l/1l

0,15l/1l
0,2L

0,5L

0,2L

PROSECCO CASA PECUNIA 
FRIZZANTE
PROSECCO CASA PECUNIA 
SPUMANTE DOC
G.H. MUMM 
BRUT CORDON ROUGE

20/90

120

350

PROSECCO / CHAMPAGNE
0,15l/1l

0,75l

0,75l

AUTUMN - WINTER
2023/2024


