Restauracja Biala

it

RESTAURACJA

Hotel Wojciech

COLD APPETIZERS

Salmon tartare Tatar z tososia
crackers/ wasabi mayonnaise
200g (1,4,10)

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

»Augustowski”” Smoked fish array
3509 <* (@)

Cold board Deska na zimno

bread with lard/venison pate/homemade cold cuts
Korycinski cheese/head cheese,

1309/90g/759/60g/75g * (1,3.7,9)

SOUPS

35

39

55

45

PLN

PLN

PLN

PLN

,,Mas’lak” mushroom SOUp Polewka maslakowa
Bavarian dumpling/ toast with korycin cheese
300ml - (1,7,9)

Baked pumpkin cream Krem z pieczonej dyni

pulled beef/ smoked cottage cheese
300ml (1,7,9,15)

Duck broth Rosét kaczy

mini dumplings with duck/ carrot/ celery
300ml (1,9.3)

Tripe with tench and pearl barley

Flaczki z lina z pgczakiem

300ml (3.4,7)

Deer Stroganoff with boletus strogonow z jelenia

300ml &=
5

25

29

22

26

PLN

PLN

PLN

PLN

PLN

HOT APPETIZERS

Cheese duo Duo serowe 45
baked camembert with pear, honey and hazelnuts

goat cheese with cherry tomatoes

and grapes/ croutons

3009 <" @ (178,15)

Gnocchi 35

spinach-gorgonzola sauce/parmesan
400g @ (1,3,7,6,10)

Fried wild boar dumplings Smazone pierogi z dzika 42
7pcs  -i179128)
Dumplings with blueberries pierogi z jagodami 35
7pes <5t @A)

Hot board Deska na ciepto 65

fried kartacze/potato cake/wild boar dumplings
ribs in cabbage L

100g/110g/2 pcs/100g 6{1,7,3,10)

MEAT DISHES

PLN

PLN

PLN

PLN

PLN

Goose Ieg Noga gesia 95
apple-celery mousse/beetroot puree/orange sauce
400-4509/509/200g/50ml (1,9)

Rib eye steak 105

Jacket potato with cottage cheese/corn on the cob
with thyme butter/green pepper sauce with cognac
300-3509/2009/809/320g/50ml (1,7,10)

Beef sirloin Poledwica wotowa 150

mashed potatoes with truffle/asparagus/
rosemary-garlic butter
200-2509/200g/50g (1,7,10)

,,Podlaski” pOfk ChOp with bone schab z koscia 55
roasted potatoes/warm beetroot with cream and garlic/

fried ,,Rydz” mushroom

2309/2009/2009/80g (1,3,7,10)

Pork rib in cabbage Swinskie zebro w kapuscie 50

potato waffles/ chanterelles
3009¢/3009/1509/50g (1,3,7)

Beef tongue ozor wotowy 69

leek and horseradish sauce/herb-roasted potatoes/
baked beetroot with parmesan
150g/100g/2009/1509 (1,7,9)

Beef roulades zrazy wotowe 55

Oyster mushroom sauce/Silesian dumplings/red cabbage
2409/1009/200g/1509 (1,3,7,9,10)

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

M igratory fish Tro¢ wedrowna

55

black rice with spinach/ lemon sauce with caviar and chives

2009/200g/100g (1,4,7)

Zander Sandacz

leek/chanterelle/tomato
200g/1009g/509/50g (1,4,7)

Baked salmon fillet Pieczony filet z tososia

wild garlic pesto/cauliflower puree/vegetable tagliatelle

1609/209/90g/10g (4,7.8)

DUMPLINGS AND PASTA

65

65

PLN

PLN

PLN

Dumplings Pierogi ziemniaczane z boczkiem
with potato, bacon and butter
7 pcs (1,7)

Dumplings Pierogi z policzkami z sandacza
with zander cheeks and sage butter
7 pcs (1,4,7)

Baked almond dumplings Pieczone pierogi migdatowe

with caramelized plums and cottage cheese
with vanilla-saffron pudding
7 pcs @)

Tagliatelle with prawns Tagliatelle z krewetkami
200g/6 pcs (1,2,3)

Tagliatelle with pear Tagliatelle z gruszka

nuts/ gorgonzola
90g/200g/1 g/20g (1,3,7,8,15)

SALADS

35

40

55

43

38

PLN

PLN

PLN

PLN

PLN

Salad with broccoli satatka z brokutem
szpinak/szparagi/jajko/ser feta/sos czosnkowy

5509 (3,7.8)
Cezar Salad with chicken satatka Cezar
4509 (7,4,1,3,10,15)

Beetroot carpaccio Carpaccio z buraka
rocket/walnuts/goat cheese/raspberry vinaigrette
450¢g (4,7,1,8,10)

30

40

29

PLN

PLN

PLN

;***

DESSERTS

Carrot cake Ciasto marchewkowe
Salted caramel ice cream
160g/40g (13,7

Warm plum tart Tarta gliwkowa

pumpkin ice cream/ maple syrup
120g/40g (1,3,7.8)

Chocolate fondant Fondant czekoladowy

peach mousse/passion fruit sorbet
609/30g/509 (1,3,7)

Pear in wine Gruszka w winie

apple-strawberry sorbet/ caramel
100g/40g/50g & (1,3,7)

Ice cream with fruit Lody z owocami
120g/50g9 @ (1,7.,3)

*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.

. Mustard and derived products.

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

. Lupine and derived products.

. Molluscs and derived products.

. Honey.
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- Vegetarian dish
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- Gluten-free

25 PLN

25 PLN

25 PLN

25 PLN

25 PLN

- 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

Espresso 10 PLN
30 mi

Coffee 10 PLN
130 ml

Cappuccino 12 PLN
250 ml

Latte 13 PLN
200 ml

Rose Latte 18 PLN
200ml

Richmont Tea 16 PLN

400 ml

(Earl Grey, English Breakfast, Green Jasmine,
Grupowder Green, Forest Fruits, Mango Maui,
Peppermint Green, Yaerba Mate Lemon, Rooibos Sunrise,
White Pearl of Fujian, Black Chilli Chocolate)

Winter Tea Honey & Hot Raspberry 18 PLN
300ml

Wine & Mexican Dream 27 PLN
300ml

Rum & Black Chilli Chocolate 21 PLN
300ml

Irish Coffee 21 PLN
200ml

REGIONAL DRINKS

Podpiwek Augustowski 9 PLN
330 ml

Zbicien Chmielowy 5% 15 PLN
330 mi

Trojniak Augustowski 10 PLN
40 ml

Samogon podlaski czysty/ palony 12 PLN

40 ml

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

COLD DRINKS

;***

Coca-cola/ zero

250 ml 8 PLN
500ml 10 PLN
Fanta, Sprite, Tonic

250 ml 8 PLN
500ml 10 PLN
Cappy (apple, orange, grapefruit)

250 ml 8 PLN
330ml 9 PLN
Fuzetea(lemon, peach)

250 ml 8 PLN
500ml 10 PLN
Kropla Delice 7 PLN
330 ml

Kropla Beskidu

330 ml 7 PLN
500 ml 9 PLN
Redd Bull 12 PLN
250 ml

BEERS

Tyskie

500ml 14 PLN
330ml 10 PLN
Lech/ Lech Free

500ml 14 PLN
330ml 10 PLN
Corona 13 PLN
330 ml

Pilsner Urquell 16 PLN
500 ml

Ksiazece 14 PLN
500 ml

Beers from Browar Biaty 17 PLN

500 ml



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 9 PLN
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

14

21

36

16

18

PLN

PLN

PLN

PLN

PLN

PLN

Frangelico
40 ml

Jagermeister
40 ml

Cointreau
40 ml

Bailey’s
40 ml

Kahula
40 ml

RUM

12

12

12

12

12

PLN

PLN

PLN

PLN

PLN

Barcello
40 ml

Bacardi
40 ml

COGNAC

15

15

PLN

PLN

Hennessy VS
40 ml

;***
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PLN



