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Starters and salads
BEEF TATAR WITH SOUR VEGETABLES 29,-

onion, free-range egg yolk, bread
[150 g/260 g] allergens: egg yolk, gluten

SMOKED GOOSE BREAST 29,-

slices of smoked goose breast, served with home-made sour vegetables
[100 g/165 g] allergens: gluten

BAKED GOAT CHEESE WITH APPLES AND PLUMS
ON PUMPERNIKIEL BREAD 19,-

[230 g] allergens: lactose, almonds, gluten (bread)

SALAD WITH GRILLED CHICKEN 19,-
tomato, black olives, croutons, parmesan cheese, free-range egg, yoghurt-garlic dressing,
bread

[50 g/300 g] allergens: egg, lactose, gluten (bread)

SALAD WITH SMOKED COTTAGE CHEESE 19,-

tomato, cucumber, red onion, black olives, vinaigrette, bread
[50 g/300 g] allergens: lactose, gluten (bread) impox”

SALAD WITH GOAT CHEESE AND BAKED BEETROOT 19,-

tomato, cucumber, red onion, vinaigrette, bread
[50 g/300 g] allergens: lactose, gluten (bread)

SALAD WITH TOFU 19,-

tomato, cucumber, red onion, black olives, vinaigrette, bread
[50 g/300 g] allergens: gluten (bread)

Pastela
Restaurant & Cafe




NZ
AN

Soups

CHICKEN SOUP WITH HOME-MADE NOODLES 12,-

[250 ml] allergens: eggs, gluten

ZUREK WITH WHITE SAUSAGE AND FREE-RANGE EGG 12,-

[250 ml] allergens: eggs, gluten, lactose

PARZYBRODA 12,-

[250 ml] soup made with barley leaven, mushrooms, vegetabes and sour cabbage

Main courses

FREE-RANGE CHICKEN BREAST 34,-

carrot puree, grilled vegetables (aubergine, zuccini, pepper, beetroot), pesto, almonds
[180 g/330 g] allergens: lactose, almonds,

DUCK BRAST WITH CRANBERRY SAUCE 39,-

potato dumplings, red cabbage puree
[220 g/370 g] allergens: eggs, gluten

PORK TENDERLOIN WITH MUSHROOMS 36,-

potato puree, salad with vinaigrette dressing
[250 g/370 g] allergens: lactose

Zt OTNICKA'S PORK CHOP WITH BONE WITH PLUM SAUCE 39,-

potato puree, grilled vegetables (aubergine, zuccini, pepper, beetroot)
[290 g/300 gl allergens: lactose

GRILLED ROAST BEEF WITH PEPPER SAUCE 59,-

potato-horseradish puree, grilled vegetables (aubergine, zuccini, pepper, beetroot)
[200 g/350 gl allergens: lactose
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POTATO DUMPLINGS IN LOCAL FRIED CHEESE SAUCE WITH CHICKEN 25,-

vegetables, fresh free-rang egg yolk
[50 g/300 g] allergens: egg, lactose, gluten

TAGLIATELLE WITH CHINCKEN AND CREAM-SPINACH SAUCE 22,-

[50 g/300 g] allergens: lactose, gluten

TAGLIATELLE WITH CHICKEN AND MUSHROOM SAUCE 24,-

[50 g/300 g] allergens: lactose, gluten

TAGLIATELLE WITH CHICKEN, VEGETABLES AND TOMATO SAUCE 22,-

[50 g/300 g] allergens: lactose, gluten

VVegetarian courses
POTATO DUMPLINGS IN LOCAL FRIED CHEESE SAUCE 23,-

vegetables, fresh free-rang egg yolk
[50 g/300 g] allergens: egg, lactose, gluten

TAGLIATELLE WITH CREAM-SPINACH SAUCE 22,-

[270 g] allergens. lactose, gluten

TAGLIATELLE WITH VEGETABLES AND GOAT CHEESE SAUCE 22,-

[270 g] allergens: lactose, gluten

LENTINLS WITH CARROT, SOUR CABBAGE, ROCKET AND MUSTARD OIL 24,-

[270 g]

LENTILS WITH GRILLED AUBERGINE AND BAKED BEETROOT IN THYME
WITH PESTO 24,-

[270 g] allergens: almonds
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Deserts

HOT APPLE PIE WITH ICE CREAM AND WHIPPED CREAM 15,-

[220 g] allergens: lactose, gluten

CHOCOLATE CAKE WITH FRUIT SAUCE AND ICE CREAM 15,-

[150 g] allergens: lactose, gluten

TRADITIONAL POZAN CASATTE ICE CREAM 15,-
quarter of Casatte (four layers of ice cream: cream, strawberry, cream with raisnins and

nuts, cocoa), fruits, sauce, whipped cream
[180 g] allergens: egg, lactose, nuts

Hot chocolates

CHOOSE FROM: DESSERT CHOCOLATE (72% cocoA) oR DARK CHOCOLATE (58 % COCOA)
OR WHITE CHCOCOLATE

[180 ml] alergeny: laktoza

HOT CHOCOLATE 10,-
HOT CHOCOLATE WITH WHIPPED CREAM 11,-

HOT CHOCOLATE WITH WHIPPED CREAM ... 12,-

- flavours: marzipan / coconut / hazelnut / vanilla / caramel
- with jam: cherry / raspberry / blueberry / rose / strawberry
- with chilli

HOT CHOCOLATE WITH WHIPPED CREAM FOR ADULTS ONLY... 15,-
- with espresso

- with liqueur [20 m1: Amaretto / Baileys / Malibu/

- with rum 120 mi1 / with rum 20 m1 and raisines

- with Soplica vodka 20 mi]

- with whisky [20 mI]
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Coffees

BLACK COFFEE 7,- / COFFEE WITH MILK 8,-
[180 ml]

BLACK COFFEE WITH WHIPED CREAM ... 10,-
[200 ml]

- flavous: marzipan/ coconut/hazelnut/ vanilla/ caramel
- with liqueur [20 m: Amaretto/ Baileys/ Malibu/

- with rum [20 mi] /with rum [20 m1 and raisines

- with whisky 20 ml]

- with chocolate [20 m1]

ESPRESSO 7,- / DOUBLE ESPRESSO 9,-
[30 ml] [60 ml]

CAPPUCCINO 9,- / CAPPUCCINO... 10,-

You can choose
plant milk for your
coffee + 2,-

[250 ml] - flavous: marzipan/ coconut/hazelnut/ vanilla/ caramel

CAFFE LATTE 10,- / CAFFE LATTE ... 11,-

[300 ml] - flavous: marzipan/ coconut/hazelnut/ vanilla/ caramel

ICED COFFEE 11,- / ICED COFFEE ... 12,-

[300 ml] - flavous: marzipan/ coconut/hazelnut/ vanilla/ caramel

ICED COFFEE WITH ICE CREAM AND WHIPPED CREAM 13,-

[300 ml]

Pastela
Restaurant & Cafe




NZ
AN

Teas
BLACK TEA AHMAD ENGLISH TEA NO.1 BAG 7,- Extras:
[2-4 g/pot 300 ml] LEAVES 9,- jam [25 ¢] 3,-

honey [25¢] 3,-
rum/ vodka [20 mI] 5,-

Natural tea 10,
[3-10 g/pot 480 ml]

ROOIBOS SUPER GRADE / ZIELONA SENCHA / PU-EHR SUPREME

Green tea 12-

JASMIN STRAWBERRY AND ORANGE

Green tea Sencha with jasmin flovers Green tea Sencha with strawberies and oranges
PINEAPPLE AND GINGER ROSE GARDEN

Green tea Sencha with pinapple and ginger Green tea Sencha with rose petals
CACTUS PEAR

Green tea Sencha with cactus flover, lemon grass Green tea Sencha with pear, rose petals and
and orange flover raspberry leaves
Black tea 12-

EARL GREY APPLE-CINNAMON

black Ceylon tea with bergamote Black tea with apple and cinnamon
GINGER RHUBARB

black tea with ginger Black tea with rhubarb and rose petals

INDIA"S TREASURES

Black tea with cardamon, rose petals, black pepper,

cinnamon and clove
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Fruit and herb tea 12.-
PINA COLADA

Hibiscus, wild rose, coconut,rasins, apple,

knapweed petals, sunflower petals

BORA BORA

hibiscus, green lemon, Sweet orange, raisins,

chokeberry, apple, sunflower petals

BANANA AND CHERRIES

hibiscus, wild rose, apple, cherries, banana,

knapweed petals

HERBS GARDEN

coriander, pepper mint, fennel, cumin, pineapple,

ginger, humulus, calendula, strawberries

WARMING TEA

hibiscus, raisins, rose petals, orange, anise,

cinnamon, cloves

Soft drinks and juices

ELDER FLOWER LEMONADE 400 ml/ 9,- lub 11/ 23,-

LEMONADE / FRUIT LEMONADE 400 ml/ 9,- lub 11/ 23,-

MOJITO VIRGIN (mint + limon) 400 ml/ 9,- lub 11/ 23,-

APPLE JUICE WIOREK (pressed, natural) 300 ml/ 7,- lub 750 ml/ 15,-

FRESHLY SQUEEZED JUICE 300 ml/ 12,-

Orange / grapefruit

MINERAL WATER 330 ml/ 6,- lub 700 ml/ 12, W

still / sparkling

PEPSI 200 ml/ 5,-

JUICE : ORANGE / BLACKCURRANT 200 ml/ 5,-
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PREMIUM CLASS LOCAL BEERS FROM FORTUNA 500 ml/ 14,-
Komes Gold light (alk. 9 %, ekstrakt 18 %)
Komes Amber dark (alk. 10 %, ekstrakt 18,5 %)
Komes Porter dark (alk. 9%, ekstrakt 21 %)

FORTUNA BLACK 500 ml/ 10,-
MILOSLAW PILZNER 500 ml/ 9,-
MILOSLAW WITBIER WHEAT 500 ml/ 10,-

AMBER CIDER FROM FRESH JUICE : APPLE / PEAR / CHERRY 330 ml/ 10,-

Majewski Traditional liquers 5@&%‘?‘?&

PINE LIQUER 40 ml/ 15,-
Year 2004 / amber colour

CHERRY PLUM LIQUER 40 ml/ 15,-
Year 2008 / strong friut taste with a touch of spices

ELDER FLOWER LIQUER 40 ml/ 15,-
Year 2010 / delicate taste with tint of lemon

SEA BUCKTHORN LIQUER 40 ml/ 15,-
Year 2016 / friut rich in vitamins, a little bit sour
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House wine

GLASS 150 ml/ 9,- CARAFE 500 ml/ 29,-

CARAFE 11/ 55,-

WINE RED / WHITE

dry wine from Navarra in Spain

Mulled wine
TRADITIONAL BERRIE WINE 200 ml/ 10,-

Chokeberry sweet wine with spices

TRADITIONAL APPLE WINE 200 ml/ 10,-

Apple sweet wine with cinnamone

CLASSIC MULLED WINE 200 mi/ 10,-

Red dry wine with spices and orange

MULLED BEER 500 ml/ 10,-
Light ord dark beer with spices and orange

ALCOHOL FREE APPLE AND SPICES MULLED DRINK 300 ml/ 9,-

Polish fruit wine

GLASS 150 ml/ 10,- SPRTIZER 300 ml/ 12,-

BOTTLE 750 ml/ 39,-

PEAR dry
ELDER FLOWER semi-dry
REDCURRANT semi-sweet / PLUM-APPLE semi-sweet

APPLE-RASPBERRY-PLUM-CHERRY sweet
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MOJITO 16,-

rum [40 mi], limon, mint, brown sugar, sparkling water

SEX ON THE BEACH 16,-

vodka 40 mi, coconut rum [20 mi], peach liquer [20 mi], orange juice, grenadine

TEQUILA SUNRISE 16,-

tequila 140 mi, orange juice, grenadine

COSMOPOLITAN 16,-
vodka [40mi, peach liquer [20 mi], blackcurrant juice, lemon juice, grenadine

MAD DOG 9,-
vodka [40mi, raspberry sirup, Tabasco sauce

Alcohols
VODKA PREMIUM PRESIDENT'S HONEY 40 ml/ 15,-

VODKA ZUBROWKA BISON GRASS 40 ml/ 9,-
VODKA WYBOROWA 40 ml/ 8,- lub 0,51/ 70,-

VODKA FINLANDIA 40 ml/ 9,- lub 0,51/ 80,-

WHISKY GRANT’S 40 ml/ 12,- GIN SEAGRAM'’S 40 ml/ 10,-

WHISKY BALLANTINE’S 40 ml/ 12,- TEQUILA OLMECA BIANCO 40 ml/ 12,-

WHISKEY JIM BEAM 40 ml/ 12,-
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Red wines

REGENT SAINT VINCENT bot. 750 ml / 69,-
Poland / stock: Regent / dry

PRIMITIVO DOPPIO PASSO I.G.T. bot. 750 ml / 59,-
Puglia, Italy / stock: Primitivo / semi- dry

CA'VITTORIA APPASIMENTO I.G.T. bot. 750 ml / 69,-
Puglia, Italy / stock: Primitivo, Negro Amaro / gently dry

LA JOYA SYRAH COLCHAGUA VALLEY bot. 750 ml / 99,-
Gran Reserva, Chile / stock: Syrah / dry

ELIOS COSTERS DEL PRIORAT bot. 750 ml / 119,-
Spain / stock: Carinyena, Garnacha, Cabernet, Syrah / dry

White wines

RIESLING SAINT VINCENT bot. 750 ml / 69,-
Poland / stock: Riesling / dry

PINOT GRIGIO I.G.T. but. 750 ml / 49,-
Veneto, Italy / stock: Pinot Grigio / refreshing dry

MAMAKU SAUVIGNON BLANC but. 750 ml / 59,-
Marlborough, New Zeland / stock: Sauvignon Blanc / dry
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