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PRZYSTAWKI

Tatar z poledwicy wotowej

Pinot Noir — delikatna owocowos$¢
podkresla mieso i nie dominuje jego
charakteru.

Ksigzece 0% IPA — gorycz przecina
ttuszcz i oczyszcza podniebienie.
Wodka z ziemniaka OVII — wytrawna
czystosc podkresla charakter wotowiny.

ZUPY

AR MENU PAIRING

E‘§\ Kazde danie moze zostac¢ uzupetnione starannie dobranym napojem,
ktory rownowazy jego strukture, kwasowosc¢ i intensywnosc.

Krewetki

Riesling Fine — delikatna stodycz
tagodzi chilli

Ksiqgzece 0% Pszeniczne - lekko$¢
swietnie komponuje sie z krewetka
i nie dominuje smaku.

Tradycyjny zurek na domowym
zakwasie

Wodka Chrzanova - klasyczne, regionalne
uzupetnienie zurku.

Ksigzece 0% IPA — gorycz rownowazy
ttustosc¢ boczku i kwasowos¢ zupy.

DANIA GtOWNE

Autorska zupa

.Pyra z Gzikiem”

Pinot Noir — delikatna ziemistosc
wspotgra z ziemniakiem.
Ksigzece 0% Pszeniczne - lekka
kremowosc¢ wspiera gzik.

Pét pieczonej kaczki z pyzami

i kapusta modra

Pinot Noir — rownowazy ttustos¢ kaczki
i nie dominuje kapusty.

Nalewka wisniowa — owoc podkresla
sos i kapuste.

Ksiqzece Pszeniczne 0% - harmonizuje
Z jabtkami oraz przyprawami.

Kulbin

Chablis — wysoka kwasowos¢ wspotgra
ze szczawiem.
Prosecco 0% — bagbel czysci ttuszcz.

Stek z poledwicy wotowej
sous vide

Malbec — petny o nutach sliwki i przypraw
podkresla soczystosc poledwicy.
Ksigzece IPA 0% - Gorycz przecina biatko.

Schab z koscia

Wodka z ziemniaka OVIl — wytrawna
czystosc do ttustszego miesa.
Ksigzece 0% IPA — gorycz
oczyszcza podniebienie.

Brokut

Sauvignon Blanc

— zielone nuty pasujg do ogorka

i jabtka oraz swiezosci ajoblanco.
Ksigzece 0% pszeniczne

- miekka tekstura pasuje do Ajoblanco.

Comber jagniecy

Regent — wspiera chimichurri i Swietnie
komponuje sie z jagniecing.

Darjeeling — delikatna tanina gra

z migsem

DESERY

Biszkopt zawijany z truskawkami

Cointreau — lekka stodycz i cytrus balansuje
z deserem
Earl Grey — bergamotka swietnie gra z yuzu

Sernik na zimno

Grappa — czysci stodkosc¢ sernika
Prosecco 0% - babel odswieza po deserze
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STARTERS

Hand-chopped Beef Tenderloin
Tartare

Pinot Noir - its delicate fruitiness
enhances the meat without overpowering
its character.

Ksigzece 0% IPA - the bitterness cuts
through the fat and cleanses the palate.
OVII Potato Vodka - its dry, clean profile
highlights the character of the beef.
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“UE'TAM&é(\ Each dish may be complemented by a carefully selected

AD. 1954 beverage that balances its structure, acidity, and intensity.

Prawns

Riesling Fine — the subtle sweetness
softens the chili.

Ksigzece 0% Wheat Beer — its lightness
pairs perfectly with shrimp and doesn't
overpower the flavor.

SOUPS

Traditional Polish Sour Rye Soup
with Homemade Sourdough

Chrzanova Vodka (Horseradish Vodka) —
a classic regional accompaniment.
Ksigzece 0% IPA - bitterness balances the
richness and acidity of the soup.

MAIN COURSES

Regional soup

“Pyra z gzikiem”

Pinot Noir — the subtle earthiness
pairs well with the potato.
Ksigzece 0% Wheat Beer - its light
creaminess complements the gzik
(a Polish cottage cheese spread).

Regional Poznan-Style Half
Roasted Duck

Pinot Noir — balances the richness of the
duck while allowing the cabbage to shine.
Cherry Liqueur - fruit character
complements the sauce and cabbage.
Ksigzece 0% Wheat Beer — harmonizes
with apples and aromatic spices.

Meagre

Chablis - the high acidity pairs well
with sorrel.

Prosecco 0% — the bubbles cut through
the fat.

Sous-Vide Tenderloin Steak

Malbec — a full-bodied wine with notes of plum and
spice, highlighting the juiciness of beef tenderloin.
Ksigzece IPA 0% - its bitterness cuts through the
richness of the meat.

Bone-in Pork Chop

OVIl Potato Vodka — dry purity
complements richer, fattier meat.
Ksigzece Beer 0% IPA - bitterness
cleanses the palate.

Broccoli

Sauvignon Blanc - the green notes
pair well with cucumber and apple.
Ksigzece 0% Wheat Beer — its soft
texture matches Ajoblanco (a cold
Spanish almond and garlic soup).

Traditional Polish saddle of lamb

Regent — supports the herbal character
of the chimichurri and pairs beautifully
with the lamb.

Darjeeling — its delicate tannins play well
with the meat.

DESSERTS

Rolled sponge cake with strawberries
Cointreau — its light sweetness and citrus notes
balance the dessert.

Earl Grey — the bergamot pairs beautifully with yuzu.

Chilled cheesecake

Grappa - cuts through the sweetness of
the cheesecake.

Prosecco 0% — the bubbles refresh the
palate after dessert.
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