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COURT DELICATESSEN
 ONION JAM 

white onion, sugar, honey, balsamic vinegar, salt, pepper (290 g)...................................16 PLN

BEETROOT JAM 
beetroot, cloves, lemon, cane sugar (290 g) ......................................................................................16 PLN

our own products



SORREL
with boiled egg and potatoes ..............................................................................................................23 PLN

SOURDOUGH MUSHROOM SOUP
with sauerkraut, thyme and French dumplings........................................................................26 PLN

BEEF TARTARE 
with pickles, white onion, egg yolk and bread (100 g) ............................................................... 42 PLN

Shrimp in crispy potato batter 

with sweet chili sauce (3 pcs.) ............................................................................................................................33 PLN
 

HOMEMADE BROTH
brewed with country chicken, handmade pasta, carrots, parsley......................................21 PLN

Kujawy Black Soup
with dried fruit and potato dumplings............................................................................................................26 PLN

LUMBERMAN SALAD
A hearty salad with chicken, bacon, cheese, fresh vegetables, and croutons, served
with cocktail sauce (250 g)........................................................................................................................................45 PLN

Recommended wine: Flores Vinho Verde / Parsons Point Sauvignon Blanc

BURRATA SALAD
Delicate burrata on a seasonal salad with tomatoes, fresh basil, and a herb
dressing (200 g)...............................................................................................................................................38 PLN

Recommended wine: Rose d’Anjou

Recommended wine: Pattini Prosecco / Zamojska Gruszka Vineyard

SOUPS

SALADS

APPETIZERS

250 ml



ACCESSORIES
 

MAIN COURSES
 SOUSVIDE CHICKEN FILLET

in chanterelle sauce, served with mashed potatoes and steamed vegetables
(180 g) .............................................................................................................................................................45 PLN

 

BAKED DUCK LEG 
on homemade potato dumplings, served with beetroot and glazed cherry 
(160 - 180 g) ................................................................................................................................................54 PLN

BONE-IN PORK LOIN
Noble bone-in pork chop in crispy breading served with boiled potatoes and
cucumber salad (200 - 250 g) ......................................................................................................46 PLN

GOOSE GASTROINTTS
braised in goose fat, served with kaszotto and sauerkraut salad
(250 g) ............................................................................................................................................................39 PLN

ZANDER IN LEK SAUCE
served with sweet potato fries and sauerkraut salad (200 g)
...............................................................................................................................................................................55 PLN

Salad set (200 g) ...........................................................................................................................................................16 PLN
French fries (150 g) ..................................................................................................................................13 PLN

BEEF CHEEKS
served with horseradish puree and red cabbage (200 g).........................................59 PLN 

ROASTED PORK KNUCKLE 
served with horseradish mashed potatoes and fried sauerkraut 
(550 - 600 g) .............................................................................................................................................70 PLN 

Recommended wine: Carl Loewen Riesling Quant

Recommended wine: Loma Pajarera Tempranillo

Recommended wine: Agustinos Reserva Chardonnay

Recommended wine: Carl Loewen Riesling Quant

Recommended wine: Piedra Negra Alta Collecion Malbec

Recommended wine: Jabali Tempranillo Cabernet



 

BALSAMIC MARINATED DUCK BREAST
served with confit pear on a fresh salad and herb-roasted potatoes 
(180 g)...............................................................................................................................................................59 PLN

MEAT DUMPLINGS 
with lard, smoked bacon, onion and and fried cabbage (7 pcs.).............................37 PLN

 

YEAST DUMPLINGS 
with cheese and mushroom filling and with a cup of red borscht (6 pcs)
.................................................................................................................................................................................39 PLN

SPINACH GNOCCHI 
in gorgonzola sauce (250 g)............................................................................................................. 34 PLN

DARK SPAGHETTI WITH SHRIMPS 
with cream sauce with chili, garlic and Parmesan (250 g)..................................................48 PLN 

SIRLOIN RUMP STEAK 
with baked potatoes and grilled vegetables, 
tomato, chili and pepper sauce (200 g)................................................................................................104 PLN

Recommended wine: Parsons Point Sauvignon Blanc

Recommended wine: Agustinos Reserva Chardonnay

Recommended wine: Piedra Negra Alta Collecion Malbec

Recommended wine: Loma Pajarera Tempranillo

on volcanic stones

FLOUR DISHES 

GRILLED DISHES 

SPINACH GNOCCHI WITH CHICKEN
in gorgonzola sauce (300 g)............................................................................................................. 38 PLN



BEEF BURGER
homemade black bun with sesame seeds, beef, lettuce, onion, tomato,
cucumber, cheddar cheese, cocktail sauce (180 g).........................................................48 PLN

BURGER FROM THE MANOR'S KITCHEN

Hand-formed pork burger, served with caramelized onions, fresh toppings,
pickled cucumbers, and a velvety garlic sauce (160 g)................................................39 PLN

VELVET VANILLA MOUSSE
with chocolate coating and mango mousse (150 g)........................................................22 PLN

ICE CREAM CUP 

with chocolate granola, seasonal fruit and whipped cream (3 scoops) ........24 PLN

ROYAL APPLE PIE
on a shortcrust base with roasted apples, mousse and crumble, served warm
with a scoop of vanilla ice cream (160 g).................................................................................25 PLN

 

Recommended wine: Piedra Negra Malbec Alta Collecion

Recommended wine: Zamojska Vineyard Gruszka

DESSERTS

HOMEMADE BURGERS

Recommended wine: Kvareli Saperavi Valley

BURGER WITH PULLED DUCK 
homemade white bun with sesame seeds, duck, onion jam, lettuce, onion,
tomato, cucumber, blackcurrant sauce (140 g) ................................................................ 46 PLN



CLASSIC ESPRESSO (200 ml) ...........................................................................................................15 PLN
CAPPUCCINO (200 ml) .......................................................................................................................17 PLN
ESPRESSO (50 ml) ..................................................................................................................................15 PLN
ESPRESSO DOPPIO (100 ml) ..............................................................................................................18 PLN
CAFFE LATTE MACCHIATO (300 ml) ..........................................................................................20 PLN
*syrup - chocolate, vanilla, caramel -3 PLN  
ICED COFFEE with vanilla ice cream and whipped cream (300 ml) ....................23 PLN
CAFFE LATTE with plant milk (300 ml) ......................................................................................20 PLN 

RICHMONT black, earl grey, mint with melon, forest fruits, green, green with mint,
raspberry with pear, white, peach with lemongrass, lemon balm, yerba mate
lemon, spicy cinnamon, jasmine (300 ml).................................................................................11 PLN

LEMONADE (300 ml)...................................................................................................................................18 PLN

RHUBARB: rhubarb, rhubarb puree, sparkling water, fruit, mint
WATERMELON: watermelon, watermelon puree, sparkling water, fruit, mint
PASSION FRUIT: passion fruit, passion fruit puree, sparkling water, mint

 

SHAKE (300 ml)............................................................................................................................................22 PLN

VANILLA: Vanilla ice cream, milk, whipped cream, vanilla syrup
CHOCOLATE: Chocolate ice cream, milk, whipped cream, chocolate syrup

MATCHA (300ML) .....................................................................................................................................20 PLN.

Strawberry matcha, milk, fresh strawberries, (300 ml)

Mango matcha, milk, mango (300 ml)

COFFEE

TEA

SEASONAL DRINKS



Apple, apple-carrot (200 ml) ..............................................................................................................18 PLN
Orange (200 ml) ............................................................................................................................................21 PLN

MINERAL WATER            (300 ml / 1 l jug) ......................................................................9 PLN / 19 PLN
carbonated/ still Krystaliczne Źródło
AQUA CARPATICA (330 ml / 700 ml) ............................................................................13 PLN / 19 PLN
TOMA JUICE           (200 ml) apple, orange, blackcurrant .....................................................11 PLN
LIPTON ICE TEA           (200 ml)peach, lemon .................................................................................11 PLN 

Pepsi         (200 ml).........................................................................................................................................12 PLN 
Pepsi Max         (200 ml)..............................................................................................................................12 PLN 
7UP        (200 ml)...............................................................................................................................................12 PLN 
Mirinda          (200 ml)..................................................................................................................................12 PLN 
Tonic (200 ml)...................................................................................................................................................12 PLN 
Rockstar Energy Drink                       (250 ml).....................................................................................16 PLN

COLD DRINKS

CARBONATED DRINKS

FRESHLY SQUEEZED JUICES



TYSKIE GRONIE alc. 5,0 %
450ml...............................................................................................................................................................................................13 PLN
300 ml...............................................................................................................................................................................................11 PLN

Lech lime with mint alc. 4.0%.................................................................................................................12 PLN
Lech apple, lemongrass alc. 4.0%......................................................................................................12 PLN

Pilsner Urquell alc. 4,4 %..............................................................................................................................................17 PLN
Książęce Golden Wheat alc. 4,9 %....................................................................................................................14 PLN
Książęce Dark mild alc. 4,1 %..................................................................................................................................14 PLN
Książęce Honey Lager alc. 4.5%..........................................................................................................................15 PLN
Lech Premium alc. 5,0 %..............................................................................................................................................13 PLN

Tyskie 0,0% ( 500 ml)...................................................................................................................................11 PLN
Książęce Złote Pszeniczne 0,0% ( 500 ml ) ...............................................................................13 PLN
Lech Free Lager 0,0% ( 330 ml ) .............................................................................................................................11 PLN
Lech Free Lime with mint 0,0% ( 330 ml ) ....................................................................................................11 PLN  

Korona Olbrachta 5.6% ABV (500 ml) ...........................................................................................18 PLN
classic "everyday" light beer
The Return of the King - American Pale Ale 5.6% ABV (500 ml) ................................18 PLN
Light, top-fermented, dry-hopped beer
Gingerbread sulk 5.6% ABV (500 ml) ............................................................................................18 PLN
Dark, bottom-fermented beer in which the sweetness of multifloral honey is
enriched with aromas of spices with a hint of cinnamon, coriander, and cloves

FLAVORED BEER

DRAFT BEER

BOTTLED BEER

CRAFT BEER

NON-ALCOHOLIC BEER

500 ml

400 ml



Malibu alc. 18% ( 40 ml ).............................................................................................................................................12 PLN
Jagermeister alc. 35% ( 40 ml )........................................................................................................................13 PLN
Sheridan's alc. 15,5 % ( 40 ml )............................................................................................................................15 PLN

Kamikaze (4 pcs. / 60 ml)...................................................................................................................30 PLN
Vodka, Blue Curacao, lemon juice
Banana Paradise (4 pcs. / 60 ml).................................................................................................30 PLN
Quince Soplica, orange juice, banana syrup
Mad Dog (1 pcs. / 60 ml)........................................................................................................................10 PLN
Vodka, raspberry juice, Tabasco
Kokosanka (1 pcs. / 60 ml)..................................................................................................................10 PLN
Nut Soplica, milk, coconut puree

COGNAC AND BRANDY

Hennessy VS alc. 40% ( 40 ml ).........................................................................................................................22 PLN
Stock 84 V.S.O.P. alc. 38% ( 40 ml )................................................................................................................12 PLN
Metaxa 5* alc. 38% ( 40 ml )..................................................................................................................................12 PLN

Sierra Silver alc. 38% ( 40 ml ).............................................................................................................................14 PLN
Bacardi alc. 37,5 % ( 40 ml )...................................................................................................................................16 PLN
Seagram’s alc. 37,5 % ( 40 ml )..........................................................................................................................16 PLN

LIQUEURS

Żubrówka White alc. 40% ( 40 ml ).......................10 PLN/ bottle ( 500 ml ).......................60 PLN
Biały Bocian alc. 40% ( 40 ml )...........................10 PLNł / bottle ( 500 ml )............................70 PLN
Pan Tadeusz alc. 40% ( 40 ml ).............................12 PLN / bottle ( 500 ml )...........................80 PLN
Absolut alc. 40% ( 40 ml )........................................14 PLN / bottle ( 500 ml ).............................90 PLN
Baczewski alc. 40% ( 40 ml )..................................16 PLN / bottle ( 500 ml )...........................110 PLN
Chopin alc. 40% ( 40 ml ).........................................16 PLN / bottle ( 500 ml )............................140 PLN
Dębowa Polska alc. 40% ( 40 ml )...................16 PLN / bottle ( 500 ml )...........................130 PLN

VODKA

SHOTS

TEQUILA, RUM, GIN 



Ballantine's Finest alc. 40% ( 40 ml )...........................14 PLN / bottle ( 500 ml )..............115 PLN
Johnnie Walker Red Label alc. 40% ( 40 ml )........15 PLN / bottle ( 500 ml )...........125 PLN
Johnnie Walker Black Label alc. 40% ( 40 ml ).....18 PLN / bottle ( 500 ml )........165 PLN
Jack Daniel's alc. 40% ( 40 ml )..........................................16 PLN / bottle ( 500 ml )...........155 PLN
J.A. Baczewski alc. 43% ( 40 ml ).....................................20 PLN / bottle ( 500 ml )...........195 PLN
Ballantine's 12 YO alc. 40% ( 40 ml )...............................19 PLN / bottle ( 500 ml )...........185 PLN
Chivas Regal 12 YO alc. 40% ( 40 ml )........................19 PLN / bottle ( 500 ml )............. 185 PLN

Aperol - Aperol Spritz, Prosecco, sparkling water, orange.....................................................24 PLN
non-alcoholic........................................................................................................................................................................18 PLN
Mojito - rum, lime, brown sugar, mint, sparkling water.............................................................22 PLN
non-alcoholic........................................................................................................................................................................16 PLN
Pornstar Martini - vanilla vodka, passion fruit puree, vanilla syrup, lime syrup,
prosecco...................................................................................................................................................................................26 PLN 
Cuba Libre - rum, Pepsi, lime...............................................................................................................................23 PLN
Whiskey Sour - Ballantines whisky, lemon juice, honey .........................................................24 PLN 

WHISKY

DRINKS



Broth with homemade noodles (180 ml) .................................................................16 PLN 

Nuggets coated in cornflakes with fries and cucumber salad

(150 g) ................................................................................................................. 27 PLN

Pancakes with whipped cream and fruit, topped with sauce (180 ml) .....................19 PLN 

Dwarf ice cream with whipped cream and fruit (2 scoops) ..................................... 19 PLN 

Children's menu
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