RESTAURACJA

FOLGARIA

POLAND







BEEF TENDERLOIN TARTARE WITH MUSTARD CREAM 140 g

Beef tenderloin, egg yolks, Dijon mustard, butter, crispy bread,
pickled peppers, shallots, olive oil @

SEA BUCKTON CANNELLONI
WITH LIVER PATE 140 g

Chicken liver, sea buckthorn, raspberry, vinegar, nuts, orange

CHICKEN JELLY 150 g

Chicken breast, vegetables, apple vinegar, mustard, pistachio,

rye shortbread

ASPARAGUS WITH TROUT AND NETTLE PESTO 140 g
Trout from Dadon farm, asparagus, nettle, olive oil, pumpkin

seeds, garlic, grana padano, butter

ROASTED CAULIFLOWER WITH BEEF AND MADEIRA WINE
Cauliflower, beef tenderloin, demi glace, red currant, Madeira, nuts

CAULIFLOWER SOUP WITH SMOKED CHICKEN 350 ml
Cauliflower, vegetables, chicken stock, smoked chicken breast

NETTLE CREAM WITH GREEK YOGURT 300 ml

Potatoes, nettle, broccoli, spinach, grana padano, feta, natural yogurt

BAKED RASPBERRY TOMATO CREAM 300 ml

Raspberry tomato, rhubarb, carrot, garlic, pumpkin seeds, sunflower seeds, asparagus

59,00 zl

29,00 zt

29,00 z1

34,00 zl

48,00 zl

29,00 zl

29,00 z}

29,00 z}






*Our beef comes from free-range farms and is raised specifically for steaks.

SLICE WITH BEEF CUTLET WITH WAGYU 350 g

Beef neck, wagyu rib eye, butter bread, demi glace,
sauerkraut, bacon, asparagus, tomatoes @

WAGYU ENTRICOT As500 g

Wagyu entrecote 500g, Madeira sauce based on demi-glace, asparagus

BEEF TENDERLOIN STEAK 350 ¢

AAAAAAAAAA

SEASONED BEEF ENTRECOTE STEAK 400 g
Beef entrecote 300g, asparagus, potato croquette, rhubarb, leek

CROQUET WITH PORK TENDERLOIN 350 g

Pork tenderloin, kimchi, radish, cranberry sauce
with added wine, shallot

PORK NECK CUTLET WITH OYSTER MUSHROOM STUFFING 350 g
Pork loin, radish, oyster mushrooms, chestnut, parsley

CHICKEN PURSE WITH ZUCCHINI CREAM 350 g
Pouch with chicken breast, shallot, zucchini, asparagus, carrot

TURKEY ROLL WITH PISTACHIO 350 g
Turkey breast, mushrooms, pistachios, Madeira, raspberries,

carrots

55,00 zl

800,00 zl

114,00 zl

99,00 zl

45,00 zl

49,00 z1

42,00 z1

49,00 z1



STURGELIN BELLS 350 g

Sturgeon from the Dadon farm, sorrel, spinach, red currant,
broccoli, cream

TROUT STEAK FROM DADON FARM 350 g
Trout, chive mayonnaise, carrot, pickled pepper, zucchini sauce

TAGLIATELLE WITH PULLED PORK 400 g

Tagliatelle, pork neck, demi glace, asparagus, onion, garlic,
chives, grana padano

SPAGHETTI WITH SHRIMPS AND BEAR’S GARLIC 400 g
Spaghetti, shrimp, cream, wild garlic, mango, tomatoes,

grana padano, parsley

SPAGHETTI WITH OUR KIMCHI 400 g

Spaghetti, kimchi, honey, peppers, radishes, leeks,

sesame, chives, cashews

PENNE WITH ASPARAGUS PESTO WITH CHICKEN BREAST 400 g

Penne, olive oil, asparagus, garlic, almond flakes, grana padano,

spinach, red onion, chicken breast

79,00 zt

67,00 z1

46,00 z1

59,00 zl

40,00 zt

44,00 zt



SPINACH SALAD WITH GOAT CHEESE AND CHICKEN 300 g 45,00 zt

Spinach, goat cheese, strawberry, red onion ceviche,
smoked chicken breast, lime dressing, sunflower seeds

SHRIMP AND FETA SALAD 300 g 62,00 zt

Mini romaine lettuce, spinach, shrimp, feta, mango, radish
i ) ) | ) X ) 2 ) \
pickled carrots, almond flakes, lime dressing

TROUT AND BROCCOLI SALAD 300 g 45,00 zt

Mini romaine lettuce, spinach, trout from Dadon farm,
broccoli, Caesar dressing, radish, pickled cauliflower,

pumpkin seeds

TOMATO SOUP 300 ml 15,00 zt
Vegetables, chicken stock, tomatoes, pasta

CHICKEN BROTH 300 ml 15,00 zt

Vegetables, chicken stock, pasta, parsley

CHICKEN BREAST STRIPS WITH MEATBREAD 250 g 27,00 zt

Chicken breast, fries, cucumber, natural yogurt

SPAGHETTI BOLOGNESE 250¢g 27,00 zt

Spaghetti, tomatoes, pork, cheese

PANCAKES WITH COD CHEESE AND FRUIT 250 g 21,00 zt
Pancake, cottage cheese, sour cream, fruit

DETAILED INFORMATION ON COMPOSITION AND WEIGHT IS AVAILABLE FROM SERVICE.

DISHES MAY CONTAIN TRACES OF GLUTEN, SESAME, NUTS AND OTHER ALLERGENS.

The weights given apply to products before heat treatment.






COCA COLA, COLA ZERO (0,25L)

FANTA, SPRITE (o,25L)

KINLEY (o,25L)

CAPPY (APPLE / ORANGE / MULTIVITAMIN) (0,25L)
RED BULL (o,25L)

SQUEEZED JUICE (MIX/ORANGE / GRAPEFRUIT) (0,31])
WATER (o,5L/1L)

ESPRESSO (20 ml)
ESPRESSO DOPPIO (60 ml)
AMERICANO (130 ml)
CAPPUCINO (150 ml)

FLAT WHITE (150 ml)

LATTE MACCHIATO (150 ml)
PISTACHIO LATTE @50 ml)

HOT CHOCOLATE @150 ml)
TEA (ask the staff about the types of tea) (250 ml)

LEMONADE LEMON-MINT (300 ml)
Lemon, mint, ice
CUCUMBER LEMONADE (3oo ml)

Cucumber, lime, honey

MOCHA LATTE (3ooml)

Espresso, milk, chocolate, whipped cream, cocoa

ICED COFFEE (300 ml)

Espresso, brown sugar, milk, cream ice cream, whipped cream

SMOOTHIE RASPBERRY-WATERMELON-MINT (300 ml)

Raspberries, watermelon, mint, lime, honey

11,00 zt
11,00 z1
10,00 zl
10,00 z1
14,00 zt
18,00 z1

8,00zl /12,00 z1

9,00 zt

12,00 zl
14,00 zt
15,00 zl
15,00 zl
16,00 zt
19,00 zl
16,00 zt

14,00 zl

14,00 zt

14,00 zl

18,00 z1

21,00 zl

20,00 z1
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Wine list
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POMMERY / APANAGE BRUT NV (2,5 %)

Champagne / dry / France/ Chardonnay, Pinot Noir, Pinot Meunier
Aromas of dried fruit, white flowers, yeast dough, citrus, minerals and spices. Balanced in taste, elegant acidity
and discreet notes of citrus fruit, ginger, minerals.

i - 420,00 zt
WINNICA EQUUS / MEHRENTIN SEKT BRUT (2,5 %)

Zabor, Lubuskie / dry / Poland / Pinot Noir, Chardonnay
Abouquet of ripe citrus fruits, apples, pears, peaches, delicate notes of caramel, toast, linden honey are noticeable in the aroma.
Smooth, creamy in taste

i - 220,00 zt

CASA BIANCA / PROSECCO EXTRA DRY (1 %)
Asolo /semi-dry / Italy / Glera

Bouquet full of citrus fruits, apple, pear. In taste lively, pleasantly giving off, fully perceptible aromas.

i - 140,00 z1

ROCCA / CONTE PARELLI VINO BIANCO (1,5 %o)

Puglia / semi-dry / Italy / Malvasia, Chardonnay

A pleasantly refreshing wine, delicate, with a hint of sweetness. The aromas include apricots, peaches and ripe grapes.

¥ -16,001zt . - 60,00 zt

VINTAE / SEPTIMO SENTIDO (2,5 %)
Castilla / dry / Spain / Verdejo

Intensely floral bouquet, with distinct peach. Well-balanced acidity, fresh, elegant, persistent, light and complex.

* -18,00 1zt i - 80,00 zt

TALAMONTI / TREBI (2,5 %)
Abruzzo / dry / Italy / Pecorino

Straw color with green reflections. Aromas of ripe pear, caramel, jasmine and sage. Refreshing, juicy in taste, with a delicate dose of minerality.

T -20,007l i - 95,00 zt
MOUNT RILEY / PICTON BAY (3 %.)

Marlborough /dry / New Zealand/ Sauvignon Blanc
Wine with distinct fruitiness, notes of fruit salad, with accents of gooseberries, passion fruit, sage and lime with elegant herbal aromas. Intense, clean, refreshing
in the mouth, great acidity.

i - 130,00 z1
WINNICA EQUUS (2 %0

Zabdér, Lubuskie / semi-dry / Poland / Riesling
In the aroma, notes of ripe peaches, hydrangeas, apricot jam, ripe apples, intertwine with fresh mineral and floral notes. Perfectly balanced
sweetness with acidity.

i - 170,00 zt

THE WINE GROUP / LIVER MORE
California / dry / USA / Chardonnay

Wine with a golden color and an intense aroma of exotic fruits. In the mouth citrus, kiwi, tropical fruits and figs. Delicate, with a pleasant aftertaste.

¥ -20,00z7 i - 90,00 z}
LOPEZ DE HARO / BLANCO (2,5 %)

Rioja / dry / Spain / Viura

Intense aromas of ripe fruit, oak and banana with a light touch of oak notes. Fresh, full and balanced in taste.
® - 25,007 i - 110,00 z}

CAPACITIES: BOTTLE: 0.75] Glass: 0.1251



ROCCA / CONTE PERELLI VINO ROSSO (2 %o

Puglia / semi-dry / Italy / Sangiovese, Primitivo
Deep ruby color. Smooth and velvety wine, with a distinct note of sweetness. In aromas and taste cherry jam, raisins and raspberries.

v -167 i - 60,00 zt
DONA PAULA / PAULA (12 %)

Mendoza / dry / Argentina / Malbec
Elegant wine with a deep, red-purple color. Intense, with a slightly spicy aroma, with a hint of dried herbs. Full of ripe fruit, plums and cherries in taste. Well
differentiated, with delicate tannins.

T -2017l i - 95,00 zt

LOPEZ DE HERO / CRIANZA (14 %)

Rioja / dry / Spain / Tempranillo, Graciano, Mazuleo
Dark red color with cherry reflections. Complex aromas of ripe, dark fruit, coffee, vanilla with a balsamic and woody note.
Awine with a good structure, smooth, fruity, complemented by mild tannins.

T -227t i -130,00 z}
14 HANDS WINERY 4 %0

Columbia Valley / dry / United States / Cabernet Sauvignon, Merlot
Aromas of blackberries, blueberries and blackcurrants with a delicate touch of dried herbs and spices. Slightly spicy on the palate, with an accent of currants and
cherries, sprinkled with a bit of cocoa.

i - 160,00 zt
STEFANO ACCORDINI / ACINATICO RIPASSO (4 %)

Valpolicella Classico Superiore / dry / Italy / Corvina Veronese, Rondinella, Corvinone, Molinara.
Ruby color with garnet reflections. Aromas of dark, ripe cherries with a cedar note. Rich and full in the mouth, with an aftertaste of wild cherries, blackcurrants
and berries with a hint of vanilla and toasted almonds. Well balanced, rounded and smooth.

i - 170,00 z}

MAETIERRA 1 LIBALIS SEMIDULCE (1 %)

Castilla / semi-sweet / Spain / Muscat Blanc a Petit Grains, Viura
Aromas of tropical fruits, citrus, white flowers, characteristic of the Muscat grape variety combined with the freshness of the Viura grape variety. In the mouth
velvety, rich, leaving a sweetness on the finish.

v -221z1 i -100,00 7}

TENUTE NICOSIA 1 BALANUBI 6%,

Sicily / sweet / Malvasia
Liqueur wine, produced from grapes that are left to fade in the sun before harvest, which allows for an intense aroma. Elegant, amber color. Intense floral and
apricot notes. Soft and harmonious on the palate.

¥ -20171 i - 120,00 z1
H&H 1 MADEIRA FINEST FULL RICH 5 YEARS OLD (19 %)

Madeira/ sweet / strengthened / Tinga Negra Mole, Bual
Wine with a distinct, amber color, with a golden cut. Delicate aroma of dried fruit with a touch of oak. Sweet, dense, with aromas of dried plums, raisins, dates
and roasted nuts.

9 -261z1

FRIZERO I BIANCO SPARKLING 0,0%

Vanetto / slightly dry / Italy / Garganega, Fernada,Pinot Grigio

Elegant and fresh sparkling wine with notes of wild flowers and white fruits such as green apple and pear. Well balanced, aromatic.
9 -201zt i - 120,00 z1

DARLING CELLARS 1 DE - ALCO

Darling / slightly dry / RPA / Sauvignon Blanc

Straw color with green reflections. Subtle tropical fruits with a characteristic ripe note of peach and gooseberry. Elegant acidity.

v -18zt i - 90,00 zt

DARLING CELLARS I DE - ALCO
Darling / slightly dry / RPA / Sauvignon Blanc

Straw color with green reflections. Subtle tropical fruits with a characteristic ripe note of peach and gooseberry. Elegant acidity.

® 18z} i -90,00 zt









PORNSTAR MARTINTI oo ml

Vanilla vodka / passoa / lime juice / sugar syrup / passion fruit

STRAWBERRY DAIQUIRI @ooml

Rum / frozen strawberries / lemon juice / sugar syrup / frizzante

APEROL SPRITZ (100 ml)

Aperol / frizzante / sparkling water / orange

BARBIE (00 ml)

Vodka / Passoa / Lemon Juice / Peach Juice / Strawberry Kinley

MO]ITO (100 ml)

Rum / brown sugar / sparkling water / lime

JAGER BOMB (oo ml)

Jagermeister / Red Bull

FLOWER SOUR @oom)

Rum / lime / passion fruit / egg white

CUBA LIBRE @ooml)

Rum / coca-cola / limonka

JAGERMEISTER SOUR 0o ml)

Jagermeister / lime / sugar syrup / passion fruit puree / egg white

OLD FASHION (oo ml)

Whiskey / sparkling water / angostura / sugar syrup

POFOLGUJEMY (00 ml)

Vodka / Sprite / blue curacao / orange juice

ESPRESSO TIRAMISU (oom)

Vodka / Kahlua / Chocolate / Ceneri Tiramisu

PEACH&WHISKY FIZZ oo m)

Whiskey / peach syrup / lemon / sparkling water

ZEOTY MECH (oo ml)

Jagermeister / orange juice / caramel syrup

MOJITO TRUSKAWKOWE (100 ml)

Strawberries / rum / cane sugar / mint / sparkling water

BLUE HAWAII @ooml)

Banana juice / pineapple juice / gin / lime / coconut milk

LESNY BLOND (00 ml)

Van der Blond / watermelon cider / blackcurrant juice

MOJITO VIRGIN oo ml)

Mint / cane sugar / lime / sparkling water / Sprite

HUGO VIRGIN @ooml)

Elderberry syrup / lime / Sprite / sparkling water

PINACOLADA FREE ocoml)

Pineapple juice / coconut milk / coconut syrup / rum / chocolate

APEROL SPRITZ (100 mly

Aperol non-alcoholic / prosecco non-alcoholic / sparkling water / orange

26,00 z1
28,00 zt
28,00 z1
28,00 zl
28,00 zl
33,00 zl
28,00 zl
28,00 zl
30,00 zl
28,00 zl
26,00 z1
26,00 zt
27,00 zl
35,00 zl
24,00 zt
32,00 zt

26,00 z1

22,00 z1
22,00 zl
24,00 z1

28,00 zl



ZOMBIE @om)
Grenadine / Vodka / Bailey’s

BARBIE (40 ml)

Vodka / cream / grenadine

WHISKY o ml)

Jim Beam / triple sec / lime juice

KAMIKAZE (4x40m)

Vodka / blue curacao / lemon juice / sugar syrup

PLONACY B52 4oml)

Kahlua / Bailey’s / triple sec

PIKANTNA MALINA o ml)

Raspberry syrup / Sambuca / Tabasco

SEA BUCKTHORN (8 %, 40 ml)
RASPBERRY (8 %o, 40ml)

LEMON (8 %o, 40 ml)

BLACK ELDERBERRY (8 %., 40 ml)

SEAGRAM'’S (40 %o 40 ml)
MONEY 47 (47 %. 4oml)
HERITAGE (47 %o 40 ml)
TENQUERRAY NO. (47 %040 ml)

JAGERMEISTER (5 %040 ml)
APEROL (11 %0 40 ml)
CAMPARI (25 %0 40 ml)

ZACAPA (40 %040 ml)

LA FACTORIA (40 %s 40ml)

BACARDI CARTA BLANCA 7,5 %0 40 ml)
DONPAPA (40 %o 40 ml)

ROOSTER ROJO BLANCO (38 %s)(40 ml / 700 m})
ROOSTER ROJO REPOSADO (38 %o )40 ml / 700 ml)
EL JIMADOR BLANCO/REPOSADO (38 %o)(40 ml/ 700 ml)

17,00 z1
17,00 z1
17,00 z1
31,00 zl
17,00 z1

18,00 zt

14,00 zl

14,00 zl
14,00 zt
14,00 zt

16,00 zt

40,00 zt
46,00 z1
26,00 z1

14,00 zt

14,00 zt
14,00 zt

46,00 z1

20,00 zt
12,00 zl
38,00 zl

18 z1 / 280 zl

18 z1 / 280 z1
18 z1 / 280 zl



THE GLENDRONACH (43 %o 40 m))
BELVENIE 14 YO (43 %c40m)
BELVENIE 12 YO (40 %o 40 ml)
ABERLOUR (40 %> 40 m)
GLENFIDDICH 12 YO (40 %s 40 ml)
ARDBEG 10 YO (46 %o 40 ml)

JACK DANIELS (40 %o 40 ml)
JAMESON 14 YO (40 %o 40 ml)
JIM BEAM (40 %o 40 m))
GENTELMAN JACK (40 %040ml)

JOHNY WALKER BLACK LABEL (40 %040 m))

FERRAND 10 GENERATIONS (46 %. 40 m)

METAXA 5 YO (38 %0 40 ml)
HENNESSY 5 YO (0 %040 ml)

WYBOROWA (40 %o )40 ml/s00 ml)
ABSOLUT (40 %o )(40 ml/s00 ml)
BIALY BOCIAN (40 %o )0 ml/soo ml)
PRAVDA (40 %0 )40 m))
BELVEDER (40 %5 )40 m))

36,00 zl
58,00 zt
42,00 z1
44,00 z1
36,00 zl

42,00 z1

18,00 zl
16,00 zl
12,00 zt
22,00 z1

14,00 zi

40,00 zt
14,00 zl

24,00 zt

10,00 z1 / 100,00 zt

11,00 zt / 110,00 zt

10,00 zl / 100,00 zl
22,00 z1

24,00 z1
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Thank you for visiting
and we invite you again!
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HCIOISISNCISIMGIOICICIC

Regulation (EU) No 1169/2011 of the European Parliament and of the Council

Cereals containing gluten and products thereof

Crustaceans and products thereof

Eggs and products thereof

Fish and fish products

Peanuts and products thereof

Soya and derived products

Milk and dairy products

Nuts, almonds and derived products

Celery and products thereof

Mustard and derived products

Sesame seeds and derived products

Sulfur dioxide and sulfites

Molluscs and derived products



