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Enjoy locally, feel globally

Inspirations from world cuisines drawn from my travels

brought me to a 19th-century townhouse in Jeżyce.

In its unique interiors, together with our Head Chef,

we will try to take you on a culinary journey

through time and space...

New sensations and the pleasure they bring

are our gift to you... 

Dariusz Stasik
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SPANISH TAPAS: FRIED PRAWNS

in butter, with garlic, chilli pepper, white wine, wheat baguette / 350 g

with black aioli / 250 g 

SPANISH TAPAS: TEMPURA-FRIED CALAMARI
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ITALIAN-STYLE BEEF TARTARE                                      

raw hand-chopped beef, Grana Padano cheese, sun-dried tomatoes in olive oil, cashews, arugula, olive oil,

crushed pepper, grissini breadsticks / 155 g

59 PLN

55 PLN

35 PLN

49 PLN

raw diced tuna in Sambal Matah marinade, topped with crispy kemangi leaves, pickled lemon, 

Soya Macchiato sauce / 260 g

INDONESIAN-STYLE TUNA TARTARE

SPANISH TAPAS: BAKED POTATO FRIES 26 PLN

with rosemary, Maldon salt flakes, white aioli / 260 g

Optional add-on: focaccia with homemade green pesto / 120 g | price: 8 PLN

49 PLN

OVEN-BAKED SWEET POTATO GREEK STYLE

cultured butter, Grana Padano cheese, pomegranate, tzatziki with a hint of fresh mint / 550 g

     

  

COLD STARTERS

HOT STARTERS

For groups of 6 or more, a service charge of 10% of the total bill will be added. For groups of 5 people, we do not split bills. Detailed 

information regarding allergens and the nutritional values of our dishes is available from our restaurant staǱ. All photos are for illustrative purposes only.
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