Starters

Chopped beef tartare made from sirloin
lovage mayonnaise, French mustard,
gherkin, shallot, chanterelles, chives, egg
yolk, home-baked bread, butter

Gravlax made from sea trout
potato pancake, smoked quark,
kohlrabi

Potato pancakes
chanterelle sauce, broad beans, parsley

Soups

Poultry broth
julienned root vegetables,
dumplings, lovage-infused olive oil

Cauliflower soup
smoked quark,
chive oil

Beetroot cold soup
horseradish cheesecake,
cucumber

For tables with more than 6 people, a service charge of 10%

of the bill amount applies.
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Maln courses

“Tomahawk” bone-in pork loin
buttered potatoes, broad beans, mini
mushrooms, demi-glace

Siewca’s Burger
matured beef (210g), bacon, tomato,
pickled gherkin, lettuce, pickled onion,
Dijon mayonnaise, potato wedges,
cheese sauce

Glazed pork ribs
grilled vegetables, potato wedges, pepper
dip, cucumber dip

Beef cutlets with smoked bacon

Silesian noodles, beetroot glazed in cherries,
homemade gravy

Duck breast at 62°C

dumplings, parsley and shallot purée, baby

carrots, gooseberry sauce

180g sirloin steak (medium)

potato pancakes, baby carrots, baby broccoli,
sugar snap peas, courgette, lemon dressing,

cognac and redcurrant sauce

Free-range chicken breast
thyme purée, Polish-style vegetables: green
beans, baby carrots, broccoli, butter and
lemon sauce

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

Halibut 10
potato croquette with amber, spinach mousse,
fennel, sugar snap peas, baby carrots, baby
broccoli, vermouth and tarragon sauce

Duck dumplings 75
beetroot mousse, mushrooms, shallots,
marjoram sauce, apple, horseradish

Pappardelle pasta with prawns 62
cherry tomatoes, courgette, peppers, garlic,
wine and butter sauce

Pappardelle pasta with grilled turkey 55
cherry tomatoes, courgette, peppers,
garlic, wine and butter sauce

Beef tenderloin salad 62
mixed salad leaves, roasted cauliflower,
radishes, cherry tomatoes, peppers,
lemon vinaigrette, sorghum popcorn

Roasted salmon salad 59
mixed salad leaves, roasted cauliflower,
radishes, cherry tomatoes, peppers, lemon
vinaigrette, sorghum popcorn

Falafel and soffritto 59
made from roasted vegetables 4
roasted cauliflower, broccoli

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



For children

Tomato soup 24
with pasta
Chicken meatballs 30

mashed potatoes, Parisian-style
carrots with carrot juice

Ice cream (2 scoops of your choice) 30
cone, sprinkles, whipped cream
Flavours: chocolate, vanilla,
strawberry sorbet

Desserts
“Miodzio” honey cheesecake 48
cinnamon sponge, chocolate, bee pollen,
hazelnuts
Chocolate ball 58

mascarpone ice cream with blackcurrant,
truffle, raspberry, salted caramel sauce,
crackling topping

Strawberry and rhubarb tartlet 45
vanilla mousse, strawberry sorbet

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