
11am  - BAR FOOD MENU - 10pm

Appetisers
Smalec – Lard with Apple, Onion, Garlic and Gherkin, served with Toast - £4.00 

Deep Fried Kopytka – Potato Dumplings with Pepper Relish (v) - £4.00
Trzaski – Crispy Pork Cracklings with Apple and Horseradish £4.00

 

Light Dishes and Salads
Soup of the day  £6.50
Sledz – marinated Herring with Onion and Potatoes (with shot of Vodka-£10)   £7.50 
Salad of Asparagus with Kale, Broad Beans, Seeds and Mustard Dressing (v)  £9.50
Smoked Eel with Horseradish and Potato Salad  £9.50
Hot Smoked Salmon Salad with Beetroot, Watercress and Horseradish Dressing  £9.50
Fried Duck Egg and Kaszanka with Sauteed Mushrooms on Toast  £8.50
Steak Tartar with Quail Egg, Gherkins, Shallots, Capers and Herbs                         £11.00

Dumplings
Pelmeni – Small Dumplings filled with Veal and Pork - £8.00/£16 

– filled with Mushrooms and Kasza (v) £7.50/£14.50
Pierogi – filled with Potato, Cheese and Onion (v) - £7.00/£13

Kopytka Dumplings fried with Chestnuts and Forest Mushrooms (v) - £8.50 

Placki
 Potato Pancakes  with:

Spiced sautéed Chicken Livers with dried Cherries  - £7.50/£15
Kaszanka – Black Sausage with Apples and Onions - £7.50/£15

Marinated Gravadlax with Dill, Lemon Zest and Mustard Sauce £9.00/£18
(add shot of  Aquavit - £3.00) 

 Blinis
Buckwheat pancakes and sour cream served with:

Marinated Herring - £8/£16,  Smoked Salmon - £9/£18, Keta Caviar  - £11/£20
Royal Oscietra Caviar, served with Chopped Egg, Onion, Sour Cream (30g/50g) - £45/£65 

Desserts – Please see reverse
12.5% discretionary service charge will be added to your bill

If you have any allergies or Health Concerns Please notify a member of staff before ordering your food.



Suggested Flavoured Vodkas – shot £3.75

Dessert Wines and after Dinner Drinks 

Tokaji Aszú 5 Puttonyos 2011 Hungary – 75ml/500ml       Gl12.00 Bot £66.00

Chateau `Les Mingets` Sauternes 2011 Bordeaux – 75ml/750ml  Gl 8.00 Bot £62.00

Quinta de Roriz Vintage Port 1999  – 75ml/750ml         Gl 12.00 Bot £83.00

Sazerac – Rye Whisky stirred with Bitters, Absinthe and Lemon Zest £9.50

Espresso Martini – Vodka with Shot of Coffee and Coffee Liqueur £9.50

Wisniówka
Cherry

Pigwa
Quince

Pomarancza i Imbir
Orange & Ginger
Cytrynówka

Lemon

Krupnik Honey
(hot or frozen)

Rabarbarówka
Rhubarb & Strawberry

Sliwka  
Plum

 Malinówka
Raspberry

Zurawina
Cranberry
Orzech

Hazelnut / Walnut
Piolunowka

Wormwood
oladkowa FigŻ

Herb & Caramel and Fig

Dessert Menu - £6.50
Sernik – Vanilla & White Chocolate Cheesecake

Pavlova – Meringues with Chantilly Cream and Mixed Berries
Chocolate Mousse with Raspberry Puree and Hazelnuts

Poached Peach in Rose Wine Syrup with Almond Flakes and Chantilly Cream
Racuchy – Apple Fritters with Vanilla Ice Cream

Honey and Walnut Cake with Sour Cream
Pulkownik – Selection of Sorbet with Shot of frozen Vodka – £7.50

Berkswell Cheddar & Brightwell Ash Goat's Cheese 
with Grapes, Walnuts and Biscuits – £10.00

If  you have  A N Y  A LL E RG I E S ,  P lease  noti fy  a  member of  staf f

- Coffee, Tea -
Espresso, Cappuccino, Latte, Americano, Mocha, Decaf - £2.40 - 2.90

English Breakfast, Earl Grey, Fresh Mint, Cammomile, Red Fruit, Green - £2.75
Polish Coffee – Krupnik Honey Vodka with Coffee and floated Cream - £6.50

Baileys Coffee – Irish Cream, Coffee and Milk - £6.50


