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	FESTIVE FARE
	JADŁO
	ŻUR  Made with our own rye sourdough starter, with smoked meats and orache oil 0,9 l | 82  ☉ GAME PÂTÉ Poultry-pork pâté with venison and wild boar 100 g | 14 ☉ WHITE SAUSAGE  Roasted in bacon, served with horseradish sauce  ~250 g | 18 ☉ DUCK LEG With silesian dumplings and fried beetroot, sides 250 g each 2 portions | 249 ☉ SOURDOUGH BREAD LOAF From einkorn (wheat) or krzyca rye 1 piece | 29  ☉ BUTTER With carmelised onion 200 g | 15


	FESTIVE FARE
	EASTER FESTIVE CAKES Poppy seed roll 1 kg | 160 ☉ Farmhouse cheesecake 1 kg | 160 ☉ Tree cake 1 kg | 130 ☉ TRADITIONAL MEATS & CHEESES Smoked sheep-goat cheese  100 g | 29 zł ☉ Koryciński cheese “Swojski”  100g | 19 zł ☉ Smoked ham 100g | 17 zł  ☉ Hunter’s sausage  (loop approx. 250 g) | 16 zł ☉ White sausage (traditional)  (loop approx. 250 g) | 14 zł  ☉ Smoked bacon  100g | 12 zł


