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Seasonal 
menu

 

 spring 2026

MAIN COURSES

  Live Cooking 
Every day a culinary live viewing as 
well as a feast for the palate in front 

of your eyes as our chef prepares special 
dishes based on seasonal products

For reservations above five persons a service charge of 12.5 percent will be added

COLD  
APPETIZERS

Pork knuckle in jelly 
PLN 59

Salad with asparagus and grilled 
vegetable vinaigrette

PLN 59

Herring in linseed oil with baked 
potatoes and pickled onions 

PLN 59

Tartlets with horseradish mousse, 
gravlax salmon and mix of green 

salads with asparagus 
PLN 59

Tomato tartare with capers  
and shallot 

PLN 65

Beef sirloin tartare a’la Wieniawa
PLN 65

Slices od marinated beef  
tenderloin with truffle mousse, 

capers and aged cheese 
PLN 84 

SOUPS

HOT 
APPETIZERS

Fried blood sausage  
with spicy sausage,  

served with sourdough bread
PLN 54

Veal kidneys in cream sauce 
PLN 59

Asparagus with breadcrumbs  
and butter

PLN 59
Asparagus with egg  
and moussline sauce

PLN 65
Courgette blossoms stuffed 

with crayfish necks
PLN 69

Asparagus with matured ham  
and mousseline sauce 

PLN 79

DESSERTS
Selection of farm cheeses 

PLN 29
Cherry jelly  

with halvah parfait with hazelnut 
PLN 35

Cheesecake with chocolate 
PLN 35

Crème brulèe with jam
PLN 39

Marshmallow  
with strawberry sauce 

PLN 39
Craft ice cream 

PLN 39
Eton mess 

PLN 49
Wafer cookies with almond  

praline and chokeberry sauce
PLN 49

Chołojec with potatoes and pork cracklings / PLN 49

Dumplings with cottage cheese and potatoes with onion spread / PLN 59

Dumplings with pork and bacon crust / PLN 69 

Meat loaf with new potatoes and fried beets / PLN 75

De volaille with potato purée and stewed carrots and peas / PLN 79

Chopped beef steak with onion, new potatoes and half-sour pickles salad / PLN 79

Biłgoraj style pickled cabbage rolls stuffed with buckwheat served with mushrooms sauce / PLN 85

Cauliflower steak served on hummus with chimichurri and pomegranate / PLN 85

Confit duck leg served with potato dumplings, strawberry sauce and rhubarb ragout / PLN 99

Chopped veal steak with fried egg, new potatoes and young cabbage with dill / PLN 129

Pike perch fillet with crayfish sauce, asparagus and potato purée with roasted peppers / PLN 159

Lamb rump with Chef’s sauce, broccolini and trufle gratin / PLN 189

Beef tenderloin with morel sauce, asparagus and broccoli casserole / PLN 199

Blue Halibut with sorrel sauce and mustard sald / PLN 199

Cold Lithuanian beetroot soup 
PLN 45

Capon broth  
with homemade noodles 

PLN 49

Sorrel soup with egg 
PLN 49

Asparagus cream soup  
with truffle aroma 

PLN 49

Warsaw style tripe soup with 
meatballs 

PLN 55

In the event  
of an insult to the honor  

of ladies and other  
gentlewomen present,  
immediate satisfaction  

is understood to be demanded,  
with the exclusion  

of firearms  
and tableware.

Impatient guests are requested  
to firmly demand only the very best 

from the staff.

Piece of meat in broth / PLN 189 
Served with vegetables from the broth, horseradish sauce, asparagus with breadcrumbs,  

potato purée, beetroots and grated horseradish

Wellington beef / PLN 339 
Beef tenderloin with matured ham and truffle-covered, wrapped in puff pastry  

(must be ordered two days in advance)

Kaiser Caviar / PLN 690 
Highest quality Polish caviar 50g, served with buckwheat blinis and sides

For dessert we recommend / PLN 69 
Flambéed Crêpes Suzette

 {all served next to the guest}
PREMIUM DISHES

Visit us 
in the second location 
Academy Restaurant
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HOT DRINKS
Espresso PLN 16
Americano PLN 18
Doppio espresso PLN 20
Cappuccino PLN 20
Caffè latte PLN 22
Flat white PLN 22
Loose Tea 22 zł PLN 22
Spring Tea 25 zł PLN 25
Coffees are also available in decaffeinated option

COLD DRINKS
Coca Cola / Coca Cola Zero 0,25l PLN 14
Sprite / Fanta / Kinley 0,25l PLN 14
Cappy apple / orange 0,25l PLN 14
Wieniawa’s Water 0,7l PLN 18
Kropla Beskidu / Kropla Delice 0,75l PLN 21
Cisowianka Classique / Perlage 0,7l PLN 25
House Lemonade 0,25l PLN 25
Mixery Three Cents 0,2l PLN 25

TINCTURES
Selection of flavored alcohols  

made by our recipes
PLN 28 / 40 ml

OTHER ALCOHOLS
40 ml

CALVADOS
Louis de Lauriston Fine PLN 49
GRAPPA
Roner Gewurztraminer PLN 45
LIQUEURS
Cynar PLN 20
Bailey's Original PLN 21
Jägermeister PLN 21
Averna PLN 22
Ricard PLN 22
Cointreau PLN 24
Fernet Branca / Branca Mentha PLN 25
Soplica Staropolska PLN 25
Cointreau Noir PLN 34
Jägermeister Manifest PLN 34
Grande Absente 69% PLN 39
Soplica Staropolska 7YO PLN 75
TEQUILA
Salitos Gold PLN 25
Saltos Silver PLN 25
Volcan De Mi Tierra Bianco PLN 45
Volcan De Mi Tierra Reposado PLN 55
Volcan De Mi Tierra Cristalino PLN 65

COGNAC & BRANDY
40 ml

Metaxa 5 Stars PLN 30
Martell VS PLN 32
Metaxa 7 Stars PLN 32
Torres 10YO PLN 34
Metaxa 12 Stars PLN 38
Torres 15YO PLN 38
Hennessy VS PLN 39
Remy Martin VSOP PLN 52
Hennessy VSOP PLN 61
Martell XO PLN 98
Francois Voyer XO 1Er Cru PLN 142
Hennessy XO PLN 219
Hennessy Paradis PLN 650
Remy Martin Louis XIII / 20ml PLN 740
Remy Martin Louis XIII PLN 1340
Hennessy Richard / 20ml PLN 1630
Hennessy Richard PLN 2820

BEERS
330 ml

Książęce Premium Lager (draft) PLN 29
Książęce Złote Pszeniczne (draft) PLN 29
Peroni Nastro Azzurro 0% PLN 29

RUM
                                      20 ml               40 ml

Havana Club Añejo 3 Años PLN 20
Havana Club Especial PLN 21
Legendario Ron Añejo Blanco PLN 25
Mount Gay Eclipse PLN 28
Sailor Jerry PLN 28
Havana Club Añejo 7 Años PLN 30
Legendario Elixir de Cuba PLN 30
Appleton Estate Signature Blend PLN 34
Bumbu Original PLN 35
Legendario Ron Añejo 9 Años PLN 35
Hampden Pagos PLN 99
Hampden Great House PLN 129
Dictador Obra Port PLN 89 PLN 149
Dictador 2Masters PLN 299 PLN 399

GIN
Tenjaku PLN 25
Beefeater 24 PLN 27
Hendrick's PLN 35
Another Hendrick's PLN 35
The Botanist PLN 35
Ki No Bi Kyoto PLN 39
Hendrick's Flora Adora PLN 40
Hendrick's Grand Cabaret PLN 40
Hendrick's Neptunia PLN 40
Hendrick's Oasium PLN 40
Hendrick's Orbium PLN 40
Monkey 47 PLN 55

VODKA
40 ml bottle

Żubrówka Bison Grass PLN 18 PLN 270 / 700ml
Żubrówka Czarna PLN 20 PLN 310 / 700ml
Wyborowa Polski Ziemniak PLN 22 PLN 230 / 500ml
Ostoya PLN 230 / 500ml
Ostoya PLN 22 PLN 350 / 700ml
Passover Slivovitz PLN 25 PLN 390 / 700ml
Ostoya The Charcoal Filtered PLN 28 PLN 410 / 700ml
Krzeska Ziołowa PLN 29 PLN 460 / 700ml
Reyka PLN 34 PLN 530 / 700ml
Belvedere Pure Organic PLN 490 / 500ml
Belvedere Pure Organic PLN 39 PLN 675 / 700ml
Chopin Family Reserve PLN 89 PLN 1430 / 700ml
Belvedere 10 PLN 155 PLN 2400 / 700ml

If it’s a lancer, then: 
rise and shine,  

attention, stand 
easy, large vodka!

YOUNG POTATO
20 ml 40 ml bottle

Młody Ziemniak 2025 PLN 25 PLN 42 PLN 450
Młody Ziemniak 2024 PLN 31 PLN 49 PLN 550
Młody Ziemniak 2023 PLN 34 PLN 54 PLN 610
Młody Ziemniak Vineta 2022 Limited PLN 91 PLN 149 PLN 1630
Młody Ziemniak 2022 PLN 43 PLN 69 PLN 770
Młody Ziemniak 2021 PLN 47 PLN 75 PLN 845
Młody Ziemniak 2020 PLN 91 PLN 145 PLN 1630
Młody Ziemniak 2019 Anniversary edition PLN 244 PLN 399 PLN 4600
Młody Ziemniak 2019 PLN 150 PLN 240 PLN 2700
Młody Ziemniak 2018 PLN 215 PLN 349 PLN 4200
Młody Ziemniak 2017 PLN 244 PLN 390 PLN 4600
Młody Ziemniak 2016 PLN 269 PLN 429 PLN 5100
Młody Ziemniak Tajfun 2015 Limited PLN 299 PLN 490 PLN 5500
Młody Ziemniak 2015 PLN 289 PLN 449 PLN 5300
Młody Ziemniak 2014 PLN 329 PLN 549 PLN 5900
Młody Ziemniak 2013 PLN 369 PLN 599 PLN 6500

COCKTAILS
Garibaldi  Campari, orange juice PLN 60
Negroni Sbagliato  Campari, Antica Formula, prosecco PLN 65
Manhattan  Wild Turkey 101, Antica Formula, Juliangostura PLN 69
Mint Julep  Wild Turkey 81 / Wild Turkey 101, mint, Juliangostura PLN 69 / PLN 79
Clover Club  Raspberry Botanist, Carpano Bianco, lemon juice, egg white PLN 79
Cosmopolitan  Lemon Ostoya, Cointreau, lime juice, cranberries juice PLN 79
Grasshopper  Crème de Menthe, Crème de Cacao, cream PLN 79
Vesper Martini  Beefeater 24, Ostoya, Lillet Blanc PLN 89
French 125  Martell VSOP, G.H. Mumm, lemon juice PLN 109

MOCKTAILS
Daiquiri  Fluere Spiced Cane, lime juice, simple syrup PLN 49
Bitter & Tonic  Fluere Bitter, Thomas Henry Tonic PLN 49
Gin Sour  Fluere Botanical Blend, lemon juice, Vegg White PLN 49

WHISKY
40 ml

Tullamore Dew PLN 25
Ballantine's Finest PLN 27
Wild Turkey 81 PLN 28
Grant's 8YO Triple Wood PLN 30
Wild Turkey 101 PLN 34
Grant's 12YO Triple Wood PLN 35
Tullamore Dew 12YO PLN 35
Chivas Regal XII PLN 36
Aberlour 12YO Double Cask PLN 39
Ardbeg Wee Beastie 5YO PLN 42
Glenlivet 12YO Double Oak PLN 42
Glenfiddich 12YO PLN 45
Aberlour 14YO Double Cask PLN 50
Ardbeg 10YO PLN 50
Glenmorangie 12YO The Original PLN 50
Aberlour A'bunadh PLN 55
Glenmorangie 12YO Lasanta PLN 55
Tullamore Dew 14YO PLN 55
Ballantine's Finest 17YO PLN 59
Bruichladdich The Classic Laddie PLN 60
Chivas Regal XVIII PLN 61
Glenlivet 18YO Batch Reserva PLN 61
Glenfiddich 15YO PLN 65
Glenmorangie 14YO Quinta Ruban PLN 65
Royal Brackla 12YO PLN 65
The Balvenie 12YO DoubleWood PLN 65
Bruichladdich Islay Barley 2014 PLN 65
Glenmorangie 16YO Nectar d'Or PLN 69
Port Charlotte 10 PLN 75
The Balvenie 14YO Caribbean Cask PLN 85
Glenfiddich 18YO PLN 90
Glenfiddich 21YO Gran Reserva PLN 120
The Balvenie 16YO French Oak PLN 120
Glenmorangie 18YO The Infinita PLN 129
Chivas Regal Ultis XX PLN 159
Glenfiddich 23YO Grand Cru PLN 160
The Balvenie 21YO PortWood PLN 180
Royal Salute 21YO PLN 199
Glenmorangie Signet PLN 209
Glenlivet 25YO PLN 241
Glenfiddich 26YO Grand  
Couronne PLN 340
Glenmorangie Grand Vintage 
1998 PLN 499


