
*bundz i oscypek podajemy od maja do końca paździenika, w pozostałym okresie Ser Gazdowski 
*we serve bundz and oscypek from May till November, throughout remaining period we serve Gazda cheese

Strarters | Na początek 
Butter-fried oscypek* 	 16 zł 
(smoked sheep milk cheese) with cranberry 
preserves | Oscypek* smażony z konfiturą
Beef tartar with onion,  	 27 zł 
marinated  saffron milk cap and sardine  	   
| Tatar wołowy 
A slice of bread with homemade lard 	 13 zł 
with marinated saffron milk cap	   
| Pajda chleba ze smalcem
Smoked salmon served on potato cake 	 17 zł 
(herbal sauce, sour cream) | Łosoś na placku 	  
Boiled potatoes pancake 	 12 zł 
with garlic butter and bryndza cheese  
| Moskol z masłem czosnkowym
Halusky noodles (regional noodles) 	 15 zł 
with bryndza (soft sheep’s milk rennin cheese) 
and smoked lardons | Hałuski z bryndzom  
i łomastom          	

Breakfast | Śniadania  
We serve breakfasts utill 12:00 
Fried eggs on bacon with toasts, 	 16 zł 
bread and honey mustard	         
| Jojka sodzone na boczku  
Scrambled eggs on bacon or on butter 	 15 zł 
with toast + bread 	  
 | Jajecznica na boczku lub maśle
„Highlander’s sandwich” 	 15 zł 
with grilled bacon, lettuce, fried egg and sauce 	  
| Sandwich po góralsku
Boiled sausages served with tartare 	 14 zł 
sauce + bread | Parówki  

Salads  | Sałatki
Salad with grilled chicken 	 26 zł 
(lettuce, tomato, cucumber, kohlrabi, paprika, 
sunflower seeds, chicken fillet, toast)        	   
| Sałatka z grillowanym kurczakiem
Salad with smoked salmon, black olives  	27 zł 
and dried tomatoes (salad, smoked salmon, 
tomato, onion, black olives, dried tomatoes, 
olive oil, croutons) | Sałatka z łososiem 
Salad with bundz (sheep milk cheese)  	 26 zł 
marinated with beetroots* (nut, tomatoes, 
pear, sauce, salad mix) | Sałatka z bundzem
Salad with baked duck breast and dried	 31 zł 
fruit (baked duck breast, salad mix, vinaigrette 
with sea buckthorn, raisins, dates, dried 
cranberries, apple) | Sałatka z kaczki

Soups | Polywki 
Sheepmilk cheese soup with bacon 	 14 zł 
and halusky noodles | Polewka bryndzowa	
Broth with lamb dumplings 	 17 zł 
| Bulion z pierożkami jagnięcymi  
Regional mutton-sauerkraut soup 	 15 zł 
with mushrooms    	  
| Kwaśnica z żeberkiem i grzybami
Wild mushhroom soup with noodles 	 16 zł   
| Borowikowa z kluseczkami
Tomato cream with marinated bundz 	 14 zł 
(sheep milk cheese) and croutons 	  
| Krem pomidorowy z bundzem
Chicken broth with noodles	 11 zł    
| Rosół z makaronem 

Main dishes | Hrubse jadło  
...Pork | ... z prosiyncio
Bone-in pork chops, grilled zucchini 	 34 zł 
and baked potato 	  
| Kotleciki ze schabu z kostką  	   
Pork chops with a chanterelle sauce stewed 	36 zł 
and boiled potatoes			    
| Kotleciki ze schabu w sosie kurkowym
Grilled marinated pork tenderloins topped 	38 zł 
with porcini mushroom sauce and served  
with small potato dumpling			    
| Marynowane polędwiczki wieprzowe   		
Baked pork knuckle in beer-and-mustard 	 38 zł 
seasoning with bread and pickled cucumber  	  
| Pieczona golonka
Lard-fried loin of pork in breadcrumbs 	 37 zł 
 with boiled potatoes and fried cabbage 	  
| Sznycel 
Pork rib with mustard-horseradish sauce 	 39 zł 
and baked potato 	  
| Żeberko wieprzowe w sosie  
miodowo-chrzanowym	    
Pork ribs stewed with cabbage 	 38 zł 
and boiled potato  
| Żeberko wieprzowe w kapuście 	  
Grilled sausage with onions, champignon 	 20 zł 
mushrooms, zucchini and cucumber salad, bread 	  
| Kiełbasa z cebulą   
Black pudding with potatoes 	 24 zł 
and fried cabbage 	  
| Kiszka 	  
		

An average time of waiting for dishes is about 20 minutes. In exceptional cases, it may be longer.  
A menu including allergens and the food weight (in grams) is available at the waiter’s stand.

MENUkrupowaizba – hasło: 182013391



...Beef | ...z wołu
Seasoned beef ribeye steak with asparagus 	 49 zł 
garlic and hollandaise sauce with the addition 
of fresh herbs, french fries | Stek Ribeye ze 
szparagami    	
Angus steak with french fries 	 52 zł 
and grilled vegetables 	  
| Stek Angus  	  
Beef cheek in gravy with potato dumplings 	 35 zł 
and  salad of pickled cucumbers		
| Policzki wołowe w sosie własnym
Highlander’s potato cake 	 37 zł 
(potato pancake with beef goulash and wild 
mushroom sauce) with salad of pickled cucumbers 	
| Placek po zbójnicku 		
	
... Lamb | ...z jagniyncio
Minced Polish lamb in sauce 	 30 zł 
with potato dumplings and dried kale  
(highlander-style Bolognese)  | Mielona jagnięcina 
w sosie 	
Mountain-style ravioli with lamb fried 	 30 zł 
on butter with roasted almonds	       
| Góralskie ravioli z jagnięciną
Lamb shank in its own gravy 	 51 zł 
served with small moskols (regional potato 
pancakes) 	  
| Gicz jagnięca  
	   

... Poultry | z ptoka
Chicken rolls with butter, cheese, 	 33 zł 
string beans and french fries | Roladki drobiowe 	
Chicken breast in bacon 	 32 zł 
(chicken fillet on bacon with tomato, oscypek* 
cheese and balsamic dressing) with baked potato 	  
| Pierś z kury w boczku 
Grilled turkey breast on vegetables served 	 34 zł 
with french fries, apples and cranberry sauce 	  
| Grilowana pierś z indyka 	
Duckin’ duck! Half a duck served 	 35 zł 
with apples, cranberry sauce and hulled barley 	  
| Kaczka z jabłkiem	   
 
Fish...  | z ryb
Trout from a local farm roasted 	 37 zł 
with garlic butter and baked potato  	  
| Pstrąg z masłem ziołowym             	
Butter-fried pikeperch with asparagus, 	 39 zł 
barley groats, dried mushrooms and green peas  	  
| Sandacz smażony 	  
Salmon steak with veggies, boiled potatoes 	39 zł 
and grilled lemon 	  
| Stek z łososia

  Dumplings...  | z ciasta
Our pierogies (stuffed dumplings) are made by hand 
according to our family recipes
Drop scone cake with seasonal fruit, 	 25 zł 
cream, yogurt and cottage cheese 	  
| Placek racuchowy	
Dumplings with meat and horseradish 	 24 zł 
sauce  | Pierogi z mięsem  
Dumplings with white cheese and creamy 	 23 zł 
raspberry sauce 	  
| Pierogi z białym serym  	
Dumplings with spinach and 	 24 zł 
and cream sauce 	  
| Pierogi ze szpinakiem 
Dumplings with bryndza served 	 25 zł 
with melted butter and grated oscypek* 	   
| Pierogi z bryndzą
Dumplings stuffed 	 24 zł 
with potato and cottage cheese) sprinkled with 
butter-fried onion and sour cream  	  
| Pierogi ruskie 	   
 	  
 Extras  | Dodatki
 
Bread  | Pieczywo   	 3 zł
Grilled potatoes with garlic cheese or butter	 8 zł  
| Ziemniak pieczony 
Boiled potatoes    | Ziemniaki gotowane 	 7 zł
French fries  | Frytki  	 7 zł
Hulled barley   | Kasza pęczak    	 7 zł
Halusky noodles  | Hałuski   	 7 zł
Salads    | Surówki 	 8 zł
Bouquet of boiled vegetables 	 7 zł 
| Jarzyny gotowane	
Sour cucumber | Ogórki kiszone	 6 zł
Mountaineer’s cabbage (fried cabbage)   	 7 zł 
| Kapusta po góralsku 	
Sour milk | Kwaśne mleko	 0,25l  5 zł

Desserts  | Słodkości

Ice cream dessert with seasonal fruit 	 16 zł 
confiture and whipped cream 	  
| Deser lodowy 	
Honey and caramel cake on a season 	 14 zł 
fruit jelly	   
| Ciasto miodowo-karmelowe    
Apple-pie with ice-cream                	 16 zł 
| Jabłecnik na ciepło
Raspberry tart with ice-cream   	 18 zł 
| Tarta malinowa

*bundz i oscypek podajemy od maja do końca paździenika, w pozostałym okresie Ser Gazdowski 
*we serve bundz and oscypek from May till November, throughout remaining period we serve Gazda cheese



Beer...   | Piwa

Grimbergen Blonde	 0,33l  13 zł 
Classic recipe, golden colour, intense flavour.  
Goes well with beef, fish and food with sour notes

Grimbergen Double 	 0,33l  13 zł 
Dark mahogany colour, double fermentation and 
slightly sweet flavour. Enhances the taste of lamb, 
pork and dishes with sweet dressings

Grimbergen Blanche	 0,33l  13 zł 
Wheat beer – hazy, slightly bitter. 
Recommended for poultry, salads, flour 
and spicy dishes

Grimbergen Tacka Trialowa  3 x0,15l  15 zł 
All the three beer flavours are served on 
an elegant tray

Guiness beer                                 0,5l  18 zł
Jasne Okocimskie beer   
0,3l  8 zł  0,5l  10 zł
Malućkie Okocim beer        	 1l  17 zł
Pitcher of Okocim beer      	 1,5l  25 zł
Sezonowe Regionalne beer	0,3l 9 zł 0,5l 11 zł  
Žatecký Světlý Ležák             	 0,5l  12 zł
Miody Ałtaju             	 0,5l  12 zł
Okocim Eksportowe       	 0,5l  12 zł
Somersby     	 0,4l  10 zł  
Dobroński Cider     	 0,5l  10 zł
SPRITZ Monte Santi      	 0,3l  13 zł  
Okocim Non-alcoholic beer     	 0,5l  10 zł  

Drinks | Drinki 
Góralsko smerfetka 	 15 zł 
Soplica Czysta, 7Up, Bols Blue        
Copa Finlandia Blackcurant         	 16 zł 
(Finlandia Blackcurant, sok pomarańczowy)
Skrzyntno Kaśka                     	 15 zł 
Soplica Pigwowa, Likier Triple Sec, lemon juice, 7Up
Napalono Hanka                      	 16 zł 
Soplica Orzech Laskowy, Bols Strawberry, apple 
juice
Ceperskie wymysły          	 13 zł 
Soplica Pigwowa, Rum, grapefruit juice 
Zatroskany Baca	 15 zł 
Soplica Malinowa, Campari, orange juice
Linchburg Lemoniade    	 23 zł 
(Jack Daniels, likier Triple sec, lemoniada)       	  

Hot beverages... | na rozgrzewkę

Moulled beer with spices, with raspberry 	 11 zł 
syrup | Piwo grzane z sokiem 
Moulled beer with honey     	 12 zł  
| Piwo grzane z miodem  
Beer with vodka 	 15 zł 
(beer + 40 ml alcohol or cherry vodka)	  
| Piwo z bombą 
Hot wine  | Wino grzane 	 0,2 l  13 zł
Hot mead  | Miód pitny    	 0,2 l  13 zł
Black coffe with Amaretto 	 13 zł 
(40 ml Amaretto + coffee)  | Kawa z Amaretto  	
Miodula coffee 	 13 zł 
(20 ml Miodula Staropolska honey vodka + coffee)   	
| Kawa Miodulowa 
Tea with honey vodka, cherry cordial 	 19 zł 
and spirit  | Herbata dla Baciara 
Mountaineer’s tea (with alcohol)     	 15 zł 
| Herbata Góralska 
Tea or coff ee with rum (40 ml rum)     	 13 zł 
| Herbata albo kawa z rumem 
Tea with cherry vodka (40 ml)	 13 zł 
| Herbata z wiśniówką 

Beverages | Napoje
Tea  | Herbata	 7 zł
Coffee  | Kawa czarna	 8 zł
Espresso         	 8 zł
Espresso Macchiato        	 9 zł
Coffee with cream | Kawa biała	 9 zł
Chocolate  | Czekolada 	 10 zł
Cappuccino   	 10 zł
Kawa Latte  	 11 zł
Iced coffee with a scoop of vanilla ice cream   	13 zł 
| Kawa mrożona
Pepsi  	 0,3l  6 zł
Pepsi Max 	 0,3l  6 zł
7 Up, Mirinda 	 0,3l  6 zł
Tonik Schweppes   	 0,3l  6 zł
Juice  | Soki	 0,3l  7 zł 
apple, orange, grapefruit, nectar black currant 
Lipton Ice Tea   	 0,3l  6 zł
Refreshing cranberry 	 0,3l  10 zł 
or banana flavoured lemonade | Lemoniada 	
Perlague Classique mineral water 	 0,3l  6 zł 
| Cisowianka Perlage Classique
Mineral water	   0,3l 5 zł0,7l  9 zł	 | 
Woda mineralna
Homemade fruit compote 	 0,25l  6 zł 
| Kompot 
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                                                                     Regional alcohols
Miodula Prezydencka   	 40 ml 14 zł
Miodula Staropolska   	 40 ml 11 zł 
Litworówka Polowaca   	 40 ml 12 zł
Śliwowica Podbeskidzka 50%   	 40 ml 12 zł
Śliwowica Podbeskidzka 72 %   	 40 ml 17 zł
Cytrynówka Góralska   	 40 ml 9 zł
Pieprzówka Góralska   	 40 ml 9 zł
Przepalanka Góralska   	 40 ml 9 zł
Bimber Góralski   	 40 ml 9 zł
Goldwasser Likier  	 40 ml 14 zł

Gorzołki
Soplica Szlachetna czysta     	 40 ml 9 zł
Soplica smakowa	 40 ml 9 zł 
Wiśniowa, Śliwkowa, Malinowa,  
Pigwowa, Orzech laskowy,  
Cytrynowa  
z nutą miodu, Mirabelkowa
Deska degustacyjna	 4x20 ml 14 zł  
Soplica  Soplica Czarna Porzeczka, 
Mirabelkowa, Jagodowa,  
Truskawkowa     
Soplica Staropolska	 40 ml 10 zł 
Oryginalna, Głogowa,  
Dereniowa, Czarna Jeżyna   
Żubrówka Czarna	 40 ml 10 zł
Żubrówka Bison Grass	 40 ml 10 zł
Finlandia czysta           	 40 ml 10 zł
Finlandia smakowa          	 40 ml 10 zł 
Lime, Grapefruit, Mango, Cranberry, 
Blackcurrant, Redberry, Coconut    

Grants whiskey        	       40 ml 11 zł
Jack Daniels whiskey      40 ml 17 zł
Jack Daniels Honey 	  40 ml 17 zł 
whiskey      	
Jack Daniels Fire whiskey	40 ml 17 zł
Jack Daniels Rye whiskey40 ml 18 zł
BenRiach HoS whisky 	 40 ml 19 zł
GlenDronach 12 whisky  	 40 ml 22 zł
Polska Whisky Wild 	 40 ml 18 zł 
Fields 	
Tequila            	 40 ml 12 zł
Finsbury Gin           	 40 ml 10 zł
Rum Rebellion          	 40 ml 9 zł
Jagermeister           	 40 ml 12 zł
Wild Turkey bourbon     	40 ml 13 zł 
Metaxa 5* brandy          	 40 ml 12 zł
Remy Marin VSOP 	 40 ml 19 zł 
cognac	
Aperol            	 40 ml 10 zł
Cointreau             	 40 ml 12 zł
 | With the purchase of an entire bottle, the price -10 %
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Izba Wines			              26 zł  10 zł 40 zł 
white or red wines - variable offer

Prawdziwe Nalewki    	 40 ml   9 zł 
Dereniowa, Owoce Lasu, Żurawinowa,  
Czarny Bez, z Rokitnika, Spatea

WORLD WINES

Red wines | Wina czerwone	
Shiraz/Cabernet Sauvignon  	 11 zł 	60 zł  
Australian Choice , Płd. Australia 
Pinotage		    	 12 zł 	70 zł  
Coastal Region, RPA
Regent, Winnica Spotkaniówka	 12 zł 	70 zł  
Polska 
Montepulciano d’Abruzzo                   	  	 70 zł  
DOC - Coldora Vini, Abruzzo, Włochy
Merlot Reserva                   	  	 70 zł  
J. Bouchon, Maule Valley, Chile
Malbec Altas Cumbres	  	 70 zł  
Bodega Lagarde, Mendoza, Argentyna

125
ml

750
mlWhite Wines  | Wina białe 	

Chardonnay		   	 11 zł	 60 zł 
Australian Choice, Płd. Australia  
Sauvignon Blanc	 	 11 zł	 70 zł 
Cuatro Rayas, Rueda, Hiszpania 
Hibernal, Winnica Spotkaniówka 	 12 zł	 70 zł 
Podkarpacie, Polska	
Chenin Blanc				    70 zł 
MAN Family Wines- Coastal Region, RPA
Torrontes Altas Cumbers		  70 zł 
Bodega Lagarde, Mendoza, Argentyna 
Dessert wines | Wina deserowe	
Moscato (Białe)	 	 11 zł	 60 zł  
Oude Kaap,- Western Cape, RPA  

Sparkling wines | Wina musujące	
Prosecco Treviso DOC Extra Dry	 	 80 zł  
Azienda Follador, Veneto, Włochy
Prosecco Gancia, DOC	 28 zł 
Veneto, Włochy 

Cennik ważny od 15.06.2019
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