
STEAKS
Entrecote seasoned 28 days   
Beef leg

STEAK ADDITIVES
Potato fries
Sweet potato fries
Mashed potatoes with chives
Mix of lettuces with mustard 
dressing and cherry tomatoes 
Grilled vegetables
Demi-glace sauce with green pepper 
Bearnaise sauce

DESSERTS
Peach / white chocolate / Apricot 
Brandy liquer / yoghurt–mango–
passion fruit ice cream 
Chocolate cake  / blueberry / 
whipped cream / dark cocoa cake / 
sparkling sprinkles
Ice cream  / artisanal ice cream 
yoghurt–mango–passion fruit / cream / 
chocolate / whipped cream / seasonal fruit 

HOT/COLD DRINK
Espresso 
Espresso doppio
Americano 
Cappuccino 
Ca�e latte macchiato
Iced co�ee
Selection of Richmont teas 
Juice from the Rembowski 
House 
Freshly squeezed juice
Coca-Cola 
Lord of Taste tonic 
Thomas Henry tonic
Lemonade

Cisowianka water

Table water with lemon and mint 

BEER
Selection of beers
Bavaria 0%  

100 g/54 PLN
220 g/72 PLN

15 PLN
19 PLN
17 PLN
17  PLN

21 PLN
16 PLN
14 PLN

30 PLN

30 PLN

30 PLN

 

13 PLN
17 PLN
17 PLN
17 PLN
19 PLN
26 PLN
21 PLN

250 ml/14 PLN

250 ml/22 PLN
250 ml/14 PLN
200 ml/14 PLN
200 ml/14 PLN
250 ml/20 PLN

1000 ml/31 PLN
330 ml/12 PLN

700 ml/20 PLN
1000 ml/18 PLN

500 ml/23 PLN
330 ml/18 PLN

100 g/52 PLN

130 g/16 PLN

100 g/52 PLN

57 PLN

31 PLN

35 PLN

34 PLN
 

31 PLN

29 PLN

68 PLN

62 PLN

69 PLN

65 PLN

38 PLN

49 PLN

45 PLN

TAPAS
Rudnicki’s selection 
of artisanal cheeses  
with honey
Artisanal bread 
with herb butter
Artisanal meats
smoked and dried

APPETISERS
Beef tartare  / pickled cucumber / 
marinated mushrooms / smoked 
egg-yolk sous vide / pickled kohlrabi / 
parsley root / tabasco mayonnaise / 
herbal toast
Pyra with gzik  / potato / cottage 
cheese / chive jelly / pickled gooseberry
Carrot gratin  / vegan cream / orange 
gel / roast carrot / pickled carrot

SOUPS
Gooseberry and wild garlic 
cold soup  / buttermilk / gooseberry / 
wild garlic / pickles
Smoked tomato cream soup  / 
Rudnicki’s Stracciatella cheese / basil 
pesto / pumpkin seeds 
Vegan roasted carrot soup  / salsa 
verde / pickled carrot

MAIN DISHES
Beef cheek  / carrot/ broad bean / broccoli / 
red onion jam / kohlrabi / demi-glace sauce
Homestead chicken / apricot / tarragon /
gooseberry – bacon chutney / swede / 
broccoli / orange gel / demi-glace sauce 
Butter Fish / crayfish mousse / 
coriander / cucumber / smoked leek / 
potato purée / aioli mayonnaise / beurre 
blanc sauce
Pork chop  / fried egg with smoked 
egg-yolk / potato purée / butter lettuce 
with buttermilk and dill 
Pyza „dumplings”/ roasted celery / 
pickled celery / celery purée / onion 
jam / roasted garlic sauce 
Pappardelle  / Rudnicki’s Jersey 
cheese / parsley / roasted almond 

LETTUCE
Tomato salad / basil pesto / tomato 
mayonnaise / tomato meringue / 
garlic / herbal toast
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menu
Restaurant opening hours:

Mon - Thurs 4 p.m. - 10 p.m.
Fri - Sat        4 p.m. -  11 p.m.
Sun                              closed

Room service is paid additionally PLN 30 for orders up to PLN 150. For orders 
over PLN 150 the room service is free of charge. Last orders are accepted 15 
minutes before the end of the restaurant's operation.


