
-   8 0  z ł   -

Prosecco DOC Extra Dry; sparkling and dry, with a pale yellow colour with a hint of  citrus 
aromas and full of  fragrant freshness.

PROSECCO DOC EXTRA DRY SPUMANTE

S P A R K L I N G  W I N E S

C O C K T A I L S

a p e r o l  s p r i t z
a p e r o l  /  p r o s e c c o  /  o r a n g e

-   1 6  z ł   -

h u g o
p r o s e c c o  /  e l d e r f l o w e r  s y r u p  /  m i n t  /  l i m e

-   1 6  z ł   -

b e l l i n i
p e a c h  /  r a s p b e r r i e s  /  p r o s e c c o

-   1 5  z ł   -

t i n t o  d e  v e r a n o
r e d  w i n e  /  h o m e m a d e  l e m o n i a d e

-   1 2  z ł   -

m u l l e d  w h i t e  w i n e  /  m u l l e d  r e d  w i n e

-   1 2  z ł   -

m u l l e d  m a n g o  p u r e e  w i t h  o r a n g e

-   1 2  z ł   -

M U L L E D  D R I N K S



The name comes from the area where the wine is produced, Valpolicella in Italy. It is a red 
wine produced in Verona, which matures throughout the year in oak barrels. 
Fruits are harvested by hand in the second half  of  October. The taste is dry and elegant with 
aromas of  ripe red fruits and minerals. 

-   9 7  z ł   -

VALPOLICELLA DOC SUPERIORE 2012

Primitivo that is a red grape variety from Croatia. Grown in Italy in Puglia, hence the name of  
our wine. The wine has a ruby color and aromas of  wild red fruits and spices. 

-   7 0  z ł   -

PRIMITIVO PUGLIA IGT

R E D  W I N E S

w h i t e  w i n e  -  g l a s s

-   7  z ł   -

w h i t e  w i n e  -  c a r a f e

-   2 5  z ł   -

r e d  w i n e  -  g l a s s

-   7  z ł   -

r e d  w i n e  -  c a r a f e

-   2 5  z ł   -

T A B L E  W I N E S

SOAVE DOC

White wine, dry, with a pale shade, fresh and elegant taste. It has aromas of  citrus 
and minerals. 

-   8 0  z ł   -

The wine has a pale hue and rich bouquet with citrus aromas. 

PINOT-GRIGIO VENEZIE IGT

-   6 8  z ł   -

W H I T E  W I N E S



e s p r e s s o

-   6  z ł   -

d o u b l e  e s p r e s s o

-   9  z ł   -

b l a c k  c o f f e e

-   6  z ł   -

c a p p u c c i n o

-   8  z ł   -

l a t t e

-   9  z ł   -

f l a t  w h i t e

-   7  z ł   -

C O F F E E

l i t o v e l  p r e m i u m  ( 0 , 5  l )  /  l i t o v e l  d a r k  ( 0 , 5  l )  /  

l i t o v e l  h o n e y  ( 0 , 5  l )  /  l i t o v e l  w h e a t  ( 0 , 5  l )  /   l i t o v e l  c i t r o n  d a r k  ( 0 , 5  l )  /

l i t o v e l  w h e a t  ( 0 , 5  l )   /  f o r t u n a  p l u m  ( 0 , 5  l )

-   8  z ł   -

b i r r e l  f r e e  ( 0 , 5  l )

-   8  z ł   -

p o l i s h  c r a f t  b e e r  ( 0 , 5  l )

-   1 2  z ł   -  

B E E R



n e w b y  ( 5 0 0  m l ) :

a s s a m  /  s e n c h a  /  e a r l  g r e y   /  r o o i b o s  o r a n g e  /  g r e e n  s a n g u i n e l l o  

/  s t r a w b e r r y  m a n g o  /  g i n g e r  l e m o n  /  e l d e r f l o w e r  l e m o n

-   7  z ł   -

w i n t e r  t e a

-   1 0   z ł   -

T E A

c o c a  -  c o l a  ( 2 0 0  m l )  /  c o l a  z e r o  ( 2 0 0  m l )

-   6  z ł   -

w a t e r

s t i l l  ( 5 0 0  m l )  /  s p a r k l i n g  ( 5 0 0  m l )

-   5  z ł   -

f r e s h l y  s q u e e z e d  j u i c e s  ( 2 5 0  m l ) :

o r a n g e  /  g r a p e f r u i t  /  m i x e d  ( o r a n g e  /  g r a p e f r u i t )

-   1 2  z ł   -

S A N  P E L L E G R I N O  i t a l i a n  o r a n g e  ( 3 3 0  m l )  /

S A N  P E L L E G R I N O  b i t t e r  l e m o n  ( 3 3 0  m l )

-   8  z ł   -

l e m o n a d e

( a s k  t h e  w a i t e r  f o r  t o d a y ’ s  f l a v o r )

D R I N K S

g l a s s

-   7  z ł   -  

0 , 5  l  

-   1 1  z ł   -

1 , 0  l  

-   2 0  z ł   -


