
——  S O U PS

Traditional red borscht 
with little dumplings V

4 pcs / 350 ml • 42 zł
vegetable-mushroom broth, roasted beets, 
apples, marjoram, garlic

(allergens: gluten, soy, celery)

Creamy wild mushroom soup V

350 ml • 42 zł
confit mushrooms, Jerusalem artichoke chips, 
parsley oil

(allergens: celery, soy, lactose)

——  S TA R T E RS

Traditional Polish pierogis with 
cabbage and mushrooms V
4 szt. / 200 g • 42 zł

sauerkraut with porcini mushrooms, 
roasted onions, herbs

(allergens: gluten, soy, lactose)

Herring tartare

100 g / 150 g  • 42 zł
curry-russet apple mayonnaise and 
pumpernickel, matjes herring, shallot, 
jalapeño pickled cucumber, chives

(allergens: gluten, lactose, eggs, soy, mustard)

Lamb confit croquette with 
Waldorf salad

300g / 100g • 48 zł
grapes, apple, celery, blue cheese, béarnaise 
sauce with mint and nuts

(allergens: gluten, eggs, celery,  lactose, nuts, 
mustard)

——  M A I N  C O U RS E S

Vegan meatball with mushroom sauce VE

480 g / 130 g • 68 zł
caramelized onions, sautéed beets,
 Wiola's traditional potato dumplings 

(allergens: gluten, soy)

Traditional breaded pork chop 

500 g / 180 g • 72 zł
braised cabbage with mushrooms, 
mashed potatoes with salsa verde 
(allergens: gluten, eggs, soy, lactose)

Grilled zender fillet 
with tru"e beurre blanc 

480 g / 220 g • 98 zł
grilled romaine lettuce, wild broccoli, glazed 
carrots, mashed potatoes with 
salsa verde 
(allergens: lactose)

Confit goose leg with 
regional dried plum

570 g / 350 g • 110 zł
white poppy seed purée, Bordelaise sauce, 
Wiola's traditional potato dumplings
(allergens: eggs, celery, lactose, soy)

Lamb leg with XO sauce

470 g / 150 g • 120 zł
charred eggplant and zucchini, labneh 
with citrus and honey, Wiola's traditional 
potato dumplings

(allergens: gluten, lactose, shellfish, soy)

——  D E S S E R T

Apple strudel with hot vanilla cream V

200 g • 39 zł
fruit sauce, mini meringues, portion of ice cream

(allergens:  gluten, lactose, nuts)

*  All dishes can contain trace amounts 
of chili, gluten, nuts and celery.

V – vegetarian
VE – vegan

#tastyweeks


