Restauracja Biala

il

RESTAURACJA

Hotel Wojciech

COLD APPETIZERS

Herring
tartar sauce/egg/pickled radish
45g/60ml/65g/5g (34,10,12)

Beef tartare
truffle mayonnaise/pickled boletus
1409/109/20g (1,3,10,4)

Vitello tonnato

capers/quail egg
1309/50g (1,3.4,7.8)

Lettuce with goat cheese
strawberry/ almond flakes

220g 7 (7.8)
Lettuce with broccoli

spinach/asparagus/egg/feta cheese/garlic sauce

170g 2(378)
Cold board

bread with lard/venison paté/homemade cold cuts

Korycin cheese
1300/90g/750/60g <" (1,3.7,9)

29 PLN
42 PLN
30 PLN
32 PLN
30 PLN

40 PLN

;***

SOUPS

Cream of young sorrel
cottage cheese/wild garlic/baked potato

250ml @ (37,9

Tripe soup

chickpeas/chorizo
250ml (1,7,9)

Duck broth

mini dumplings with duck/carrot/celery
250ml (1,9,3)

Lithuanian cold soup
beetroot/egg/potatoes with roux
250ml 3 en

The soup of the day

*ask the staff for details

250ml

HOT APPETIZERS

25 PLN

29 PLN

21 PLN

21 PLN

18 PLN

Cauliflower steak
cherry tomatoes/roasted almonds
160g/509/59 a 8

Tagliatelle
prawn/garlic in butter

1509/120g (1,2,3,7)

Fried dumplings with wild boar
7 pcs .}33(1,7,9,12,8)

Dumplings with berries
7pes =5 @
Hot board

fried kartacze/potato cake/dumplings with wild boar/

ribs in cabbagee
100g/110g/2 pcs/100g  <§117,3,10)

Waiting time for the main course up to 35 minutes. Dish may contain allergens. Prices include VAT.

32 PLN

43 PLN

42 PLN

35 PLN

50 PLN



MEAT DISHES

Confit duck thigh 52 PLN
blackberry-blackcurrant sauce/potato puree
180g/60ml/130g (1,7,12)

Beef tenderloin 90 PLN
horseradish puree/portobello/butter and herbal sauce
1509/90g/409/50g (1,3,7,10)

Pork chop with bone 55 PLN
Potato puree/white cabbage salad
2309/1809/80g (1,3,7,10)

Guinea fowl leg with pistachios 57 PLN
confit onion/cranberries/orange sauce/corn puree
160g/10g/59/50ml/40g (1,7,8,12)

Wild boar stew 59 PLN
buckwheat/beetroot carpaccio
150g/80g/100g <& (1,7,9,10,12,15)

FISH DISHES

Fried lake fish 48 PLN

*ask the staff for details
bread/lettuce

170g/40g/90g =i* (1,4,7,10)

Grilled zander fillet 65 PLN

white asparagus/cherry tomatoes/leek sauce
1809/80g/50g/50ml (1,4,7)

Baked salmon fillet 60 PLN
pesto with wild garlic/

cauliflower puree/vegetables tagliatelle

1609/209/90g/10g (4,7,8)

DESSERTS

Marcinek cake 25 PLN
seasonal fruit

1509g/10g :’ 1,3.7)

Chocolate fondant 25 PLN

peach mousse/passion fruit sorbet
60g/30g/50g 1,3,7)

The cake of the day 25 PLN

*ask the staff for details

150g (1,7,3,8,15)

*Substances and products causing allergies
or intolerance reactions:

. Cereals containing gluten.

. Crustaceans and derived products.

. Eggs and derived products.

. Fish and derived products.

. Peanuts and related products.

. Soy and derived products.

. Milk and derived products.

. Nuts, i.e. almonds, hazelnuts, walnuts.
. Celery and related products.

10. Mustard and derived products.

11. Sesame seeds and derived products.
12. Sulfur dioxide and sulphites.

13. Lupine and derived products.

14. Molluscs and derived products.

15. Honey.
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- Vegetarian dish

N
1S

- Good, because it's regional

- Gluten-free

- Possibility to prepare gluten-free dishes

Waiting time for the main course up to 35 minutes. Dish may contain allergens. Prices include VAT.



HOT DRINKS COLD DRINKS

Espresso 10 PLN c la/
30 ml oca-cola / zero
250 ml 8 PLN
Coffee 10 PLN 500ml 10 PLN
130 ml . .
Fanta, Sprite, Tonic
Cappuccino 12 PLN 250 ml 8 PLN
250 ml 500ml 10 PLN
Latte 13 PLN Cappy (apple, orange, grapefruit)
330ml 9 PLN
Rose Latte g Fuzetea(lemon, peach)
200ml 250 ml 8 PLN
Iced coffee 24 PLN 500ml 10PLN
200ml .
Kropla Delice 7PLN
Richmont Tea 16 PLN 330 ml
400 ml _
(Earl Grey, English Breakfast, Green Jasmine, Kropla Beskidu
Grupowder Green, Forest Fruits, Mango Maui, 330 ml 7 PLN
Peppermint Green, Yaerba Mate Lemon, Rooibos Sunrise, 500 ml 9 PLN
White Pearl of Fujian, Black Chilli Chocolate)
. Redd Bull 12 PLN
Espresso orange tonic 25 PLN 250 ml
200ml
Espresso Martini 22 PLN BEERS
200ml
Tyskie
500ml 14 PLN
REGIONAL DRINKS 330ml 10PLN
Podpiwek Augustowski 9 PLN Lech/ Lech Free
330 ml 500ml 14 PLN
330ml 10 PLN
S, . o
f:(;meln Chmielowy 5% 15 PLN Corona 13 PLN
m 330 ml
Tréjniak Augustowski 10 PLN Pilsner Urquell 16 PLN
40 ml 500 ml
Samogon podlaski czysty/ palony 12 PLN Ksiazece 14 PLN
40 ml 500 ml
Beers from Browar Biaty 17 PLN
500 ml

;***

Waiting time for the main course up to 35 minutes. Dish may contain allergens. Prices include VAT.



TEQUILA

Espolon Tequila Blanco 25 PLN
40 ml

Espolon Tequila Reposado 25 PLN

40 ml

GIN

Gordon’s 12 PLN

40 ml

Buldog 19 PLN
40 ml

Glendalough Rose 21 PLN
40 ml

VODKA

Wyborowa 9PLN
40 ml

Nemiroff 9 PLN
40 ml

Zubrowka with grass 8 PLN
40 ml

Black Zubrowka 10 PLN
40 ml

Finlandia 10 PLN
40 mi

Absolut 10 PLN

40 mi

Stumbras z ktosem — Lithuanian vodka 9 PLN
40 mi

Stumbras Potato — Lithuanian vodka 9 PLN
40 mi

BRANDY

Stock 84 10 PLN
40 ml

Waiting time for the main course up to 35 minutes. Dish may contain allergens. Prices include VAT.

WHISKEY

Ballantine’s
40 ml

Jim Beam
40 ml

Chivas 12
40 ml

Chivas 18
40 ml

Tullamore
40 ml

Jack Daniel’s
40 ml

LIQUEURS

14 PLN

14 PLN

21 PLN

21 PLN

16 PLN

18 PLN

Frangelico
40 ml

Jagermeister
40 ml

Cointreau
40 ml

Bailey’s
40 ml

Kahula
40 ml

RUM

12 PLN

12 PLN

12 PLN

12 PLN

12 PLN

Barcello
40 ml

Bacardi
40 ml

COGNAC

15 PLN

15 PLN

Hennessy VS
40 ml

;***

30 PLN



