
 

 

SOUP 
 

POLIWKA (buttermilk soup)     27 PLN 
chanterelles, potatoes, dill 
 
BROAD BEAN CREAM      27 PLN 
broad bean and chorizo dumpling 

AJNTOPF      27 PLN 
broth, root vegetables, goose stomachs 
 

DESSERT 
 

CREAM CAKE a’la KAKTUSY    35 PLN 
vanilla cream, caramel, almonds, strawberries 
 
WATERMELON       29 PLN 
compressed watermelon, ice cream, pistachio yogurt 
 
ZBAGLIONE        29 PLN 

fruit, crushed almonds, strawberry sorbet 

 

MONO DESSERT      24 PLN 
Ask the waiter about available flavor 

 

 

KIDS MENU 
 

„I don’t know”       17 PLN 
Chicken noodle soup 
 
“I’m not hungry”      19 PLN 
tomato soup 
 
“Maybe”       31 PLN 
chicken fillet, homemade spaghetti with tomato sauce 

 

“I don’t care”      36 PLN 
pieces of cod in panko, fries, sauerkraut 

 

“I want to go home”     25 PLN 
homemade spaghetti with tomato sauce  

 

 

For each reservation for 10 or more people,  
we add a service fee of 10% of the invoice value. 
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Conceptinarny 
STARTER 
 

SMOKED DEER TARTAR      59 PLN 
oil with bison grass, pickled red pine mushroom, pickled radish, 
juniper mayonnaise, breaded egg yolk 
 

MARINATED TROUT      41 PLN 
pickled vegetables, citrus dressing, wasabi mayonnaise 

BACON CONFIT     39 PLN 
plum, shallot, pumpernickel 
 

CABBAGE ROLLS       29 PLN 
potatoes, broad beans, lovage, Greek yogurt, herbs 
 

 

MAIN DISH 
 

BLACK ANGUS USDA PRIME ROSTBEEF   220 PLN 
mushrooms in wine, hasselback potato, eggplant mousse 
 

BEEF TENDERLOIN      165 PLN 
rosemary sauce, fire-roasted potatoes, geen beans,  
mushroom 
 

SEASONED ENTERCOTE / RUMP CUT   155 PLN 
mushrooms in red wine, hasselback potato, eggplant mousse 

SILESIAN-STYLE BEEF ROLL    59 PLN 
potato dumplings, red cabbage 

PORK SHANK     64 PLN 
dark beer sauce with mustard, cabbage with plums,  
Silesian potato 
 

RABBIT        83 PLN 
chicken jus, pearl barley with chanterelles, fried broad beans 
 

SEASONED PORK NECK      89 PLN 
hollandaise sauce with caramelized buttermilk, 
kartofflesalatz with pickled cucumber 
 

DUCK BREAST       65 PLN 
apricots, herbal polenta, cauliflower with orange, carrot 
 

COD         79 PLN 
green asparagus sauce, mussels, wild broccoli, bulgur, fennel 
 

HOMEMADE PASTA      43 PLN 
pesto, eggplant, mozzarella, dried tomatoes 
 

SALAD        47 PLN 
goat cheese, marinated tomatoes, pesto mousse, strawberry 
 

GNOCCHI        49 PLN 
broad beans, chanterelles, goat cheese 
 

Ask the waiter for the allergen list. 


