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. 2224 Scotch Whisky Restauraqa Zielona
PILSNER UR QUELL BECZKA 4,4% 19 zt BALLANTINE’S 40% 18 zt
CORONA EXTRA - ALKOHOLOWE 18 zt BALLANTINE’S ‘12Y 40% 22 7zt
CORONA CERO - BEZALKOHOLOWE 18 zt JOHNNIE WALKER ‘12Y 40% 24 7t M enu
ZYWIEC 19 zt JOHNNIE WALKER ‘18Y 40% 40 zt
HEINEKEN 19 zt JOHNNIE WALKER BLUE 40% 98 zt
TYSKIE 19 zt CHIVAS “12Y 40% 24 zt
LECH 19 zt CHIVAS ‘18 Y 40% 60 zt
PAULANER 24 zt GRANT’S 40% 18 zt
CARLSBERG 19 zt WHISKEY GLENFIDDICH 12 YO 40% 36zt
DESPERADOS 19 zt JACK DANIELS 40% 22 7t
PILSNER 22zt JAMESON 40% 20 zt
PIWO BEZALKOHOLOWE 16 zt JIM BIM 40% 20 zt
KARMI 16 zt
MARTINI EXTRA DRY 18% 16 zt K-RUPNIK 38% 10zt
JAGERMEISTER 35% 10 zt
MARTINI BIANCO 14,4% 16 zt PASSOA 15% 10 7t
MARTINI ROSATO 14,4% 16 zt BAILEYS 17% 10 2t
MARTINI ROSSO 14,4% 16 zt ° z
CAMPARI 25% 18 zt
BACARDI 37,5% 18 zt
BACARDI BLACK 37,5% 18 zt
CALVADOS 40% 30zt BACARDI RESERVA 40% 20 zt
UNDERBERG 44% 16 zt BACARDI 8 ANOS 40% 27 zt
OSTOYA 40% 16 zt
o)
\Z-AS;B%RV%\:VAAB‘:ggN GRASS 37 5% g ;I COCA-COLA / ZERO CUKRU 11 zt
CHOPIN 40% ’ 29 7 COCA-COLA / ORIGINAL TASTE 11 zt
(o]
DELUXE ORIGINAL 40% 50 7t FANTA 11z
ABSOLUT 40% 14 7t SPRITE 11z
FINLANDIA CLASSIC 40% 14 7t KINLEY TONIC WATER 112t
FINLANDIA 14 7+ KROPLA BESKIDU woda niegazowana 10 zt
Lime 40% | Mango 40% | Redberry 37,5% | Cranberry 37,5% KROPLA DELICE woda gazowana 10zt
TEQUILA 38% 20 7t FUZETEA / CYTRYNOWA Z TRAWA CYTRYNOWA 11 zt
J.A. BACZEWSKI 40% 18 7t FUZETEA / BRZOSKWINIOWA Z HIBISKUSEM 11 zt
BELVEDERE 40% 30 zt SOK CAPPY 11zt
BELUGA GOLD LINE 40% 75 7t pomaranczowy / jabtkowy / grejpfrutowy / czarna porzeczka
BURN ENERGY DRINK 18 zt
RED BULL ENERGY DRINK 20 zt
SOKI ZE SWIEZO WYCISKANYCH OWOCOW 25 zt
GORDON'S 37,5% 18 zt pomaranczowy, grejpfrutowy
BOMBAY SAPHIRE 40% 24 zt
BEEFEATER 40% 18 zt KAWA Z EKSPRESU 15 zt
KAWA ESPRESSO 15 zt
KAWA CAPPUCCINO 15 zt
Alereny: mleko i prudukty pochodne.
MARTELV.S. 40% 35 zt KAWA LATTE MACCHIATO 18 zt
MARTELV.S.O.P. 40% 45 7t KAWA MROZONA 30 zt
MARTEL X.O. 40% 110 zt Alergeny: mleko i produkty pochodne, gluten, jaja, orzeszki arachidowei inne orzechy, sezam, soja.
KAWA PO IRLANDZKU 32 zt
HENNESY V.S. 40% 35 zi HERBATA 15zt
HENNESY V.S.0.P. 40% 45 zt HERBATA Z ZURAWINA 25zt
HENNESY X.0. 40% 125 zt HERBATA Z RUMEM | MIODEM 25zt
HERBATA Z GORACYMI MALINAMI 25zt
REMY MARTIN V.S.0.P. 40% 50 zt HERBATA Z KONFITURA Z PLATKOW ROZ 25zt
REMY MARTIN X.0. 40% 100 zt CZEKOLADA NA GORACO 20 zt
METAXA ***** 38% 25 zt
METAXA ******* 40% 30 zt
METAXA ***eee 40% 40 zt *Napoje przygotowywane sq na jednej powierzchni i nie mozna wykluczy¢,

Ze zawierq alergeny poza wymienionymi.




PRZYSTAWKI

BEFSZTYK TATARSKI 130g 48zt

poledwica wotowa 60 g, dodatki 40 g, kapary, ogoérki konserwowe,
borowiki marynowany, pieczerki marynowane, cebula, sardynka,
z6ttko jaja 1 szt., sos 30 ml - sos sojowy, majonez

Alergeny: ryby, jaja, gluten, soja, seler, gorczyca, sezam i tubin.
Istnieje mozliwos¢ przygotowania dania bez glutenu. w\

CARPACCIO Z POLEDWICY WOLOWE)J 140g 481zt
poledwica wotowa 50 g, dodatki 25 g
Alergeny: orzechy, jaja, mleko i produkty pochodne, gluten, soja, seler, gorczyca, sezam i tubin.

KREWETKI SMAZONE NA MASLE 130g 57zt
Z CZOSNKIEM | BIALYM WINEM

krewetki 16/20 80 g (5 sztuk), grzanki

Alergeny: owoce morza, jaja, mleko i produkty pochodne, siarczyny, gluten, soja, seler, gorczyca, sezam i tubin.
Istnieje moZliwos¢ przygotowania dania bez glutenu. \

WATROBKI DROBIOWE
Z KONFITURA Z CZERWONEJ CEBULI

250g 481zt

watrébka drobiowa 150 g, konfitura z czerwonej cebuli 80 g, jabtka, midd,
masto, czerwone wino

Alergeny: mleko i produkty pochodne, siarczyny, gluten, soja, seler, gorczyca, sezam i tubin.

TATAR Z AWOKADO

awokado 120 g, cebula, szczypiorek, pomidorki koktajlowe, suszone
pomidory, Swieze kietki

180g 45zt

Alergeny: gluten, orzechy, soja, sezam i tubin.
Istnieje mozliwos¢ przygotowania dania bez glutenu. ‘

SALATKI

SALATKA CEZAR 200g 481zt

pieczona piers z kurczaka 100 g, satata rzymska, pomidor koktajlowy, skwarki z
bekonu, parmezan, czosnek, grzanki, sos cezar 50 ml

Alergeny: mleko i produkty pochodne, siarczyny, jaja, gluten, soja, seler, gorczyca, sezam i tubin.
Istnieje mozliwos¢ przygotowania dania bez glutenu. ()
SALATKA Z GRILLOWANYMI KREWETKAMI

krewetki 50 g, pomidorki koktajlowe, $wiezy ananas, kietki groszku
cukrowego, $wieza papryka, satata zielona, awokado, cebula,
orzeszki pini, liscie szpinaku i botwinki, sos koktajlowy 50 ml

190g 48zt

Alergeny: owoce morza, jaja, mleko i produkty pochodne, orzechy, sezam.

SALATKA Z WEGANSKIM SEREM FETA 250g 427zt

weganski ser feta75 g, warzywa 160 g; rucola, roszponka,
satata radichio, liscie szpinaku, pomidorki koktajlowe, gruszka

Alergeny: gluten, siarczyny, orzechy, soja, seler, gorczyca, sezam i tubin.
Istnieje mozliwos¢ przygotowania dania bez glutenu. ()

*Caltkowitq wage/objetos¢ potrawy podano z wytqczeniem soséw.
*Dania przygotowywane sq na jednej powierzchni i nie mozna wykluczyc, ze zawierajq alergeny
poza wymienionymi przy kazdej potrawie.

ZUPY

ZUR Z BIALA KIEEBASA | JAJKIEM 250ml 35zt
zakwas zytni, kietbasa biata, jaja, boczek wedzony

Alergeny: mleko i produkty pochodne, jaja, gluten, soja, seler, gorczyca, sezam i tubin.

ROSOL Z PIEROZKAMI Z KACZKI 250ml 39zt
kaczka, swieza papryka, por, seler, marchew, kapusta biata,

natka pietruszki, pierozki z kaczki 65 g

Alergeny: mleko i produkty pochodne, jaja, gluten, soja, seler, gorczyca, sezam i tubin.

WYKWINTNY KREM Z KREWETEK 250ml 39zt
krewetki, mleczko kokosowe, cebula, imbir, papryka, limonka, bulion,

olej, sél, pierz, kurkuma

Alergeny: owoce morza, gluten, mleko i produkty pochodne, siarczyny, soja, seler,

gorczyca, sezam i tubin

DANIA MIESNE

GRILLOWANY STEK Z POLEDWICY WOLOWEJ, 400g 135z
PODANY Z SOSEM Z FERMENTOWANEGO PIEPRZU,

ZIEMNIAKAMI CZOSNKOWYMI | ZIELONA SALATA Z

MARYNOWANYMI WARZYWAMI

Poledwica wotowa 150 g, ziemniaki 150 g, satata 100 g; satata radichio,

satata lodowa, satata rzymska mini, szczaw krwisty, ogorek zielony, rzodkiewka,

kietki groszku cukrowego

Alergeny: gluten

KACZKA PIECZONA 370g 95zt
Z SOSEM ZURAWINOWYM | PUREE ZIEMNIACZANYM

kaczka 200 g, sos zurawinowy 120 ml, puree ziemniaczane 150 g

Alergeny: jaja, mleko i produkty pochodne, siarczyny, gluten, soja, seler, gorczyca, sezam i tubin.

Istnieje mozliwos¢ przygotowania dania bez glutenu. (',

FILET Z KURCZAKA 380g 72zt
ZAPIEKANY Z SEREM CAMEMBERT | GRUSZKA

piers z kurczaka 120 g, ser camembert 40 g, gruszka 20 g,

bataty pieczone 120 g, warzywa z grilla80 g

Alergeny: jaja, mleko i produkty pochodne, siarczyny, gluten, soja, seler, gorczyca, sezam i tubin.

Istnieje mozliwos¢ przygotowania dania bez glutenu. (%'

GRILLOWANE POLEDWICZKI WIEPRZOWE 350g 79zt
W SOSIE Z GRZYBOW SMARDZOW

poledwica wieprzowa 110 g, puree z wedzonych ziemniakéw 100 g,

grillowana papryka 120 g, sos z grzybow smardzéw 120 ml

Alergeny: jaja, mleko i produkty pochodne, siarczyny, gluten, soja, seler, gorczyca, sezam i tubin.

KOTLET SCHABOWY 400g 72z

Z ZIEMNIAKAMI | KAPUSTA ZASMAZANA
kotlet schabowy 120 g, ziemniaki 110 g, kapusta zasmazana 170 g

Alergeny: jaja, mleko i produkty pochodne, siarczyny, gluten, soja, seler, gorczyca, sezam i tubin.

DANIA Z RYB | OWOCOW MORZA

KREWETKI KROLEWSKIE Z GRILLA 430¢g

krewetki krélewskie 3 szt. 150 g, ryz 130 g, warzywa z grilla 150 g;
Swieza papryka, cebula, marchew, pieczarki, cukinia,
pomidorki koktajlowe, natka pietruszki, cytryna, sos czosnkowy 30 ml

Alergeny: owoce morza, jaja, mleko i produkty pochodne, siarczyny, gluten, soja, seler,
gorczyca, sezam i tubin.

PODANY NA PUREE Z BOBU Z SOSEM KREWETKOWYM

halibut filet 120 g, pure z bobu 60 g, dodatki 70 g; satata lodowa,
marchew, pietruszka korzen, czarny sezam, mikro ziota, musztarda,
miéd, sok z cytryny, sos 120 ml

Alergeny: owoce morza, jaja, mleko i produkty pochodne, gluten, soja, seler, gorczyca,
sezam i tubin.

DANIA JARSKIE

Z WARZYWAMI, ORZECHAMI NERKOWCA | RYZEM

tofu, ryz, Swieza papryka, imbir, czosnek, sok z ananasa, pomidory,
marchew, cebula, sos sojowy

Alergeny: gluten, orzechy, soja, sezam.

Z SOSEM SZPINAKOWO - SEROWYM
| POMIDORAMI SUSZONYMI NA StONCU

makaron wstazki 170 g, pomidorki koktajlowe, parmezan, bazylia,
sos szpinakowo - serowy

Alergeny: orzechy, jaja, mleko i produkty pochodne, gluten, soja, seler, gorczyca, sezam
itubin.

DANIA FLAMBIROWANE

dwa nalesniki z twarogiem, $wieze owoce, wisniéwka
Alergeny: jaja, mleko i produkty pochodne, gluten.

135 zt

HALIBUT SMAZONY 250 g 89 zt
CHRUPIACE TOFU W SOSIE StODKO-KWASNYM 380¢g 60 zt
MAKARON TAGLIATELLE 340 g 60 zt
NALESNIKI Z SEREM 230 g 52 zt
52 zt

NALESNIKI Z MUSEM JABEKOWYM 230¢g
dwa nalesniki z musem jabtkowy, wisniéwka
Alergeny: jaja, mleko i produkty pochodne, gluten.

Zyczymy smacznego!

Thtel Gotebiewski

KARPACZ



PILSNER URQUELL BECZKA 4,4% 22 PLN Scotch Whisky Re Sta u ra nt Zi e l O n a

PILSNER UR QUELL BECZKA 4,4% 19 PLN BALLANTINE’S 40% 18 PLN
CORONA EXTRA - ALCOHOLIC BEER 18 PLN BALLANTINE’S ‘12 Y 40% 22 PLN
CORONA CERO - NON-ALCOHOLIC BEER 18 PLN JOHNNIE WALKER ‘12 Y 40% 24 PLN Menu
ZYWIEC 19 PLN JOHNNIE WALKER ‘18 Y 40% 40 PLN
HEINEKEN 19 PLN JOHNNIE WALKER BLUE 40% 98 PLN
TYSKIE 19 PLN CHIVAS ‘12'Y 40% 24 PLN
LECH 19 PLN CHIVAS “18Y 40% 60 PLN
PAULANER 24 PLN GRANT'’S 40% 18 PLN
CARLSBERG 19 PLN WHISKEY GLENFIDDICH 12 YO 40% 36 PLN
DESPERADOS 19 PLN JACK DANIELS 40%
PILSNER 22 PLN JAMESON 40% 22 PLN
NON-ALCOHOLIC BEER 16 PLN JIM BIM 40% 20 PLN
KARMI 16 PLN 20 PLN
KRUPNIK 38% 10 PLN
MARTINI EXTRA DRY 18% 16 PLN JAGERMEISTER 35% 10 PLN
MARTINI BIANCO 14,4% 16 PLN DASSOA 15% 10 PLN
MARTINI ROSATO 14,4% 16 PLN BAILEYS 17% 10 PLN
MARTINI ROSSO 14,4% 16 PLN
CAMPARI 25% 18 PLN
BACARDI 37,5% 18 PLN
BACARDI BLACK 37,5% 18 PLN
CALVADOS 40% 30 PLN BACARDI RESERVA 40% 20 PLN
UNDERBERG 44% 16 PLN BACARDI 8 ANOS 40% 27 PLN
OSTOYA 40% 16 PLN
O,
SUBROWKA BISON GRass 375 12PN o B e re e
CHOPIN 40% 22 PLN FANTA 11 PLN
DELUXE ORIGINAL 40% 50 PLN SPRITE 11 PLN
ABSOLUT 40% 14 PLN
FINLANDIA CLASSIC 40% 14 PLN KINLEY TONIC WATER 11PLN
FINLANDIA 14 PLN KROPLA BESKIDU still water 10 PLN
KROPLA DELICE sparkling water 10 PLN

Lime 40% | Mango 40% | Redberry 37,5% | Cranberry 37,5%

o FUZETEA / LEMONGRASS LEMONADE 11 PLN
JT,EAQ;!ALCAZE%KI 40% ig Etm FUZETEA / PEACH WITH HIBISCUS 11 PLN
BELVEDERE 40% 30 PLN CAPPY JUICE , 11PN
BELUGA GOLD LINE 40% 75 PLN orange/ apple / grapefruit / blackcurrant
BURN ENERGY DRINK 18 PLN
RED BULL ENERGY DRINK 20 PLN
SOKI ZE SWIEZO WYCISKANYCH OWOCOW 25 PLN

GORDON’S 37,5% 18 PLN orange/ grapefrurt

BOMBAY SAPHIRE 40% 24 PLN

BEEFEATER 40% 18 PLN COFFEE FROM THE MACHINE 15 PLN
ESPRESSO 15 PLN
CAPPUCCINO 15 PLN
Alerenes: milk and derivative products (including lactose).

MARTELV.S. 40% 35 PLN LATTE MACCHIATO 18 PLN

MARTEL V.S.0O.P. 40% 45 PLN ICED COFFEE 30 PLN

MARTEL X.0. 40% 110 PLN Allergens: milk and derivatives (including lactose), gluten, eggs, peanuts and other nuts, sesame, soy.
IRISH COFFEE 32 PLN

HENNESY V.S. 40% 35 PLN TEA 15 PLN

HENNESY V.S.0.P. 40% 45 PLN CRANBERRY TEA 25 PLN

HENNESY X.0. 40% 125 PLN RUM AND HONEY TEA 25 PLN
TEA WITH HOT RASPBERRIES 25 PLN

REMY MARTIN V.S.0.P. 40% 50 PLN TEA WITH ROSEHIP PRESERVE 25 PLN

REMY MARTIN X.0. 40% 100 PLN HOT CHOCOLATE 20 PLN

METAXA ***** 38% 25 PLN

METAXA ******* 40% 30 PLN

METAXA ***#xssxsss 40% 40 PLN *The dishes are prepared on one surface and it cannot be excluded

that they contain allergens in addition to those listed.




STARTERS

STEAK TARTARE 130g 48 PLN

beef tenderloin 60 g, additions 40 g, capers, pickled cucumbers,
marinated boletus mushrooms, marinated mushrooms, onion,
sardine, egg yolk 1 pc., sauce 30 ml - soy sauce, mayonnaise

Allergens: fish, eggs, gluten, soy, celery, mustard, sesame and lupine.
It is possible to prepare a gluten-free dish.

BEEF TENDERLOIN CARPACCIO 140 g 48 PLN
beef tenderloin 50 g, additions 25 g
Allergens: nuts, eggs, milk and derivatives, gluten, soy, celery, mustard, sesame and lupine.

PRAWNS FRIED IN BUTTER 130g 57 PLN
WITH GARLIC AND WHITE WINE

prawns 16/20 80 g (5 pieces), croutons

Allergens: seafood, eggs, milk and derivatives, sulphites, gluten, soy, celery, mustard, sesame and lupine.
It is possible to prepare a gluten-free dish.

CHICKEN LIVER

WITH RED ONION JAM
chicken liver 150 g, red onion jam 80 g, crab apples, honey, butter, red wine
Allergens: milk and derivatives, sulphites, gluten, soy, celery, mustard, sesame and lupine.

250 g 48 PLN

AVOCADO TARTAR 180 g 45PLN

avocado 120 g, onion, chives, cherry tomatoes, dried tomatoes, fresh
sprouts

Allergens: gluten, nuts, soy, sesame and lupine.
It is possible to prepare a gluten-free dish.

SALADS

CAESAR SALAD 200g 48 PLN

roasted chicken breast 100 g, romaine lettuce, cherry tomato, bacon scratchings,
Parmesan cheese, garlic, croutons, caesar dressing 50 ml

Allergens: milk and derivatives, sulphites, eggs, gluten, soy, celery, mustard, sesame and lupine.
It is possible to prepare gluten-free dishes.

SALAD WITH GRILLED PRAWNS 190g 48 PLN

prawns 50 g, cherry tomatoes, fresh pineapple, sugar snap pea
sprouts, fresh pepper, green lettuce, avocado, onion,
pine nuts, spinach and chard leaves, cocktail sauce 50 ml

Allergens: seafood, eggs, milk and derivatives, nuts, sesame.

SALAD WITH VEGAN FETA CHEESE

vegan feta cheese 75 g, vegetables 160 g; arugula, corn salad,
radichio lettuce, spinach leaves, cherry tomatoes, pear

250 g 42 PLN

Allergens: gluten, sulphites, nuts, soy, celery, mustard, sesame and lupine.
It is possible to prepare a gluten-free dish.

* The total weight/volume of the dish is given excluding sauces.
* The dishes are prepared on one surface and it cannot be excluded that they contain allergens
in addition to those listed for each dish.

SOuP

SOUR SOUP WITH WHITE SAUSAGE AND SOUS VIDE EGG 250 m| 35 PLN

home-made sourdough rye bread, white sausage, sous vide egg,
mashed potatoes, smoked bacon, smoked meat, bacon crisps, garlic

Allergens: milk and derivatives, eggs, gluten, soy, celery, mustard, sesame and lupine.

BROTH WITH DUCK DUMPLINGS

consommé of duck, hand-made dumplings with duck and garlic

250 ml 39 PLN

Allergens: milk and derivatives, eggs, gluten, soy, celery, mustard, sesame and lupine.

EXCLUSIVE PRAWN CREAM

prawns, coconut milk, onion, ginger, pepper, lime, broth, oil, salt,
feathers, turmeric

250 ml 39 PLN

Allergens: seafood, gluten, milk and derivatives, sulphites, soy, celery, mustard,
sesame and lupine

MEAT DISHES

GRILLED BEEF SIRLOIN STEAK, 400g 135zt
SERVED WITH FERMENTED PEPPER SAUCE,

GARLIC POTATOES AND GREEN SALAD

WITH MARINATED VEGETABLES

beef tenderloin 150 g, potatoes 150 g, lettuce 100 g; radichio lettuce,
iceberg lettuce, mini romaine lettuce, sorrel, green cucumber, radish, sweet pea
sprouts

Allergens: gluten

ROASTED DUCK
WITH CRANBERRY SAUCE AND POTATO PUREE

370g 95PLN

duck 200 g, cranberry sauce 120 ml, potato puree 150 g

Allergens: eggs, milk and derivatives, sulfites, gluten, soy, celery, mustard, sesame and lupine.
It is possible to prepare a gluten-free dish.

CHICKEN FILLET
ROASTED WITH CAMEMBERT CHEESE AND PEAR

380g 72PLN

chicken breast 120 g, camembert cheese 40 g, pear 20 g,
baked sweet potatoes 120 g, grilled vegetables 80 g

Allergens: eggs, milk and derivatives, sulfites, gluten, soy, celery, mustard, sesame and lupine.
It is possible to prepare a gluten-free dish.

GRILLED PORK TENDERLOIN
IN MOREL MUSHROOM SAUCE

350g 79 PLN

pork tenderloin 110 g, smoked potato puree 100 g,
grilled pepper 120 g, morel mushroom sauce 120 ml

Allergens: eggs, milk and derivatives, sulfites, gluten, soy, celery, mustard, sesame and lupine.

PORK CHOP 400g 72PLN
WITH POTATOES AND FRIED CABBAGE

pork chop 120 g, potatoes 110 g, fried cabbage 170 g

Allergens: eggs, milk and derivatives, sulfites, gluten, soy, celery, mustard, sesame and lupine.

FISH AND SEAFOOD DISHES

GRILLED KING PRAWNS

king prawns 3 pcs. 150 g, rice 130 g, grilled vegetables 150 g;
fresh peppers, onions, carrots, mushrooms, zucchini,
cherry tomatoes, parsley, lemon, garlic sauce 30 ml

Allergens: seafood, eggs, milk and derivatives, sulphites, gluten, soy, celery, mustard,
sesame and lupine.

FRIED HALIBUT
SERVED ON BROAD BEAN PUREE WITH SHRIMP SAUCE

halibut fillet 120 g, broad bean puree 60 g, additions 70 g; iceberg
lettuce, carrot, parsley root, black sesame, micro herbs, mustard, honey,
lemon juice, sauce 120 ml

Allergens: seafood, eggs, milk and derivatives, gluten, soy, celery, mustard, sesame and
lupine.

VEGETERIAN DISHES

430 g 135 PLN

250 g 89 PLN

CRISPY TOFU IN SWEET AND SOUR SAUCE
WITH VEGETABLES, CASHEW NUTS AND RICE

tofu, rice, fresh pepper, ginger, garlic, pineapple juice, tomatoes,
carrots, onion, soy sauce

Allergens: gluten, nuts, soy, sesame.

TAGLIATELLE PASTA
WITH SPINACH AND CHEESE SAUCE
AND TOMATOES DRIED IN THE SUN

tagliatelle pasta 170 g, cherry tomatoes, parmesan, basil,
spinach and cheese sauce

Allergens: nuts, eggs, milk and derivatives, gluten, soy, celery, mustard, sesame and
lupine.

FLAMBEED DISHES

380g 60PLN

340 g 60PLN

CHEESE PANCAKES
pancakes 2 pcs., cottage cheese, fresh fruit, cherry liqueur

Allergens: eggs, milk and derived products, gluten.

PANCAKES WITH APPLE MOUSSE
pancakes 2 pcs., apple mousse, cherry liqueur
Allergens: eggs, milk and derived products, gluten.

Enjoy your meal!

Thtel Gotebiewski

KARPACZ

230g 52PLN

230g 52PLN





