
Starters

Poultry broth
julienned root vegetables, dumplings,

lovage oil

Beetroot soup
roasted potato, spare rib, egg, horseradish

For tables with more than 6 people, a service charge of 10% 
of the bill amount applies.

Soups

Asparagus cream soup
poached egg, potato straws, 

green olive oil

Chopped beef tenderloin tartare 
lovage mayonnaise, French mustard,
cucumber, shallot, asparagus, chives, 
egg yolk, home-baked bread, butter

Smoked mackerel paprikash
Arancini with cod liver, tomato foam,

homemade bread, paprika butter

42

39

43

35

68



Beef roulade with smoked bacon
dumplings, beetroot, homemade sauce

Main courses

Dry-aged beef steak from entrecôte
steak (280g), potato pancakes with cottage

cheese, marinated tomatoes, cucumbers, lettuce,
asparagus, demi-glace sauce with French

mustard

Puławska pork loin with bone
new potatoes, savoy cabbage pesto, cucumber

salad, onion and marjoram sauce

Siewca’s Burger
matured beef (160g), cheddar, bacon,

tomato, pickled cucumber, lettuce, onion
rings, Dijon mayonnaise, curly chips, cheese

sprinkles

Glazed pork ribs
new potatoes, mustard, honey and beer

glaze, mild paprika dip, butter lettuce,
tomato, cream

75

88

72

159

For tables with more than 6 people, a service charge of 10% 
of the bill amount applies.

68

Free-range chicken breast with Cheddar
thyme purée, broccoli, asparagus, carrots, 
a sprinkling of roasted onion and chives,

cream sauce

68



Main courses

Sea bass
couscous, asparagus, sugar snap peas, 

fennel mousse, citrus beurre blanc

Duck breast 62°C
grey dumplings, red cabbage croquette,

red cabbage purée,  
wine and raspberry sauce

Gravlax salmon salad
mixed salad leaves, cherry tomatoes,

asparagus, radishes, pointed peppers,
apricot vinaigrette

89

59

For tables with more than 6 people, a service charge of 10% 
of the bill amount applies.

Duck dumplings
parsley and horseradish purée,

julienned apples, demi-glace with
cranberries

Vegan dumplings
black lentils, smoked tofu, asparagus,

broccoli, sugar snap peas, cauliflower purée

50

75

75

Rabbit fillet salad
mixed salad leaves, cherry tomatoes,

asparagus, radishes, pointed peppers,
apricot vinaigrette

59

Pappardelle peperonata
veal, asparagus, broccoli, Parmesan,

spinach, parsley

55



For children

Tomato soup
 with pasta

24

32

For tables with more than 6 people, a service charge of 10% 
of the bill amount applies.

Desserts

Chocolate ball 
mascarpone ice cream with

blackcurrants, truffle, raspberry, salted
caramel sauce, popping sprinkles

Lemon and orange curd tartlet
lemon sorbet, white chocolate and lime

chantilly cream

45

54 

Cream-filled tubes 
mascarpone, white chocolate,
strawberry, strawberry crunch

37

Chicken meatballs
mashed potatoes, 

carrot sticks with carrot juice
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