
SOUPS
Pielmieni in Broth � 250 ml  — 26 pln
Rich broth with meat-filled dumplings

Old Polish sour rye soup � 250 ml  — 24 pln
Traditional Polish sour flour-based soup 
with white sausage and egg

Fish soup � 250 ml  — 29 pln
Soup with freshwater fish from Podlasie region

Cold borscht�     250 ml  — 28 pln
Traditional cold borscht soup, 
served with baked potatoes

Main Dishes
Mushroom Kopytka�       400 g  — 43 pln
Homemade kopytka (potato dumplings) 
with mushrooms, green beans, and 
a choice of tofu or chicken

Bialys burger�        350 g  — 47 pln
Bialy (type of bun) with a beef burger, caramelized 
onion, cheddar cheese, vegetables, and truffle 
mayonnaise. Served with fries and a cucumber salad.

Schnitzel�    500 g  — 49 pln
Traditional pork cutlet served with a fried egg, 
homemade fries, a side salad, and tartar sauce

Pork knuckle�   500 g  — 61 pln
Baked pork knuckle marinated in beer served 
with sour cabbage and baked potatoes

Duck leg�   450 g  — 59 pln
Confit goose leg served with smoked 
purée, cherry sauce and salad

Goose stew�     450 g  — 39 pln
Regional goose stew served with Bialys and salad

Kreplach �  350 g  — 44 pln
Traditional jewish fried dumpling with poultry 
and vegetable filling, served with a salad

Goose dumplings�    350 g  — 43 pln
Dumplings filled with roast goose served 
with pepper gravy and marinated ginger

Chebureki �  400 g  — 45 pln
Traditional dish of Crimean Tatars; deep-fried 
dumplings with lamb and tartar sauce

Lithuanian dumplings�   350 g  — 40 pln
Traditional Lithuanian dumplings stuffed with 
local beef served with mustard and honey gravy

Ruskie dumplings�       350 g  — 35 pln
Dumplings with potato and cottage cheese stuffing

Starters
Carska Salad �     350 g  — 38 pln
Caesar-style salad with tzar cheese and chicken

Potato pie from Podlasie�  250 g  — 26 pln
Crispy potato pie served with mushroom sauce

Podlachian „fish and chips”� 300 g  — 38 pln
Perch fillets with fried potato 
dumplings and tartar sauce

Snack Basket� 200 g  — 28 pln
Onion rings with fries, served 
with tatar sauce

CHILDR EN’S MENU
Fillet with fries �   300 g  — 36 pln
Chicken fillet in panko with fries or 
mashed potatoes and cucumber salad

Potato dumplings  
with strawberries�     300 g  — 32 pln
Potato dumplings with sweet cream and strawberries

Bilberry dumplings�     300 g  — 38 pln
Bilberry dumplings served with sweet cream

Desserts
Castle cheesecake �  180 g  — 24 pln
Cheesecake with white chocolate

Lemon dessert �  150 g  — 22 pln
Lemon cream with granola and whipped cream

Hot Drinks
Espresso � 50 ml  —  9 pln

Black Coffee � 180 ml  — 12 pln

Cappucino / Flat White � 180 ml  — 15 pln

Cafe Latte / Latte Machiato� 250 ml  — 18 pln
with syrup

Tea � 400 ml  — 15 pln 
Black, Green, Royal Tea, Fruit, Earl Grey, Rooibos

Herbal Infusions � 400 ml  — 16 pln
Lemon Balm with Orange, Mint with Raspberry,  
Nettle with Lemon

Information about the composition of the dishes served and the allergens.is available from the staff upon request.

For tables of more than 10 people, we add a service charge of 10% of the bill.

   Recommended wine – Korol Regent

  Recommended beer – Zamek Tykocin
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Beers
Zamek Tykocin �     btl 0.5 l  — 16 pln
Craft brewery – Bialy (Podlasie province);  
Pils, 5.7% ABV

Chmielowa Moc �    btl 0.5 l  — 16 pln
Craft brewery – Bialy (Podlasie province);  
IPA, 5.6% ABV

Złota Pszenica �    btl 0.5 l  — 16 pln
Craft brewery – Bialy (Podlasie province); 
Wheat beer, 4.9% ABV

Svyturys Extra �    KEG 0.5 l  — 15 pln
Švyturys Brewery (Lithuanian);  
Lager, 5.2% ABV

Vilniaus ciemne ziołowe�   btl 0.5 l  — 15 pln
Vilniaus Alus Brewery (Lithuanian); 
Dark beer with herbs, 8.2% ABV

Vilniaus ciemne �    btl 0.5 l  — 15 pln
Vilniaus Alus Brewery (Lithuanian); 
Dark beer, 5.6% ABV

alcohols
Vodka �     40 g / btl 0.5 l  — 9/60 pln
Krupnik, Żubrówka, 40% ABV

Vodka �    40 g / btl 0.5 l  — 10/90 pln
Stumbras, Stumbras Potato, 40% ABV 

Fruit liqueur�   40 g / btl 0.5 l  — 9/80 pln
Pigwa / Malina / Czarny bez, 30% ABV

wine

Terre Forti�     0.1 l / 0.25 l / btl 0.75 l  — 12/50 pln
Inzolia, Grecanico Sycylia, 
semi-dry, white, 12% ABV

Le Coste �    btl 0.75 l  — 59 pln
Trebbiano, Emilia-Romagna DOC, 
dry, white, 12% ABV

Fico Grande �    btl 0.75 l  — 59 pln
Sangiovese Emilia-Romagna DOC,  
dry, red, 12.5% ABV

Korol Solaris �    0.1 l / btl 0.75 l  — 18/85 pln
Solaris, Winnica Korol, Podlaskie, 
dry, white, 13% ABV

Korol Regent �    0.1 l / btl 0.75 l  — 18/85 pln
Regent, Winnica Korol, Podlaskie 
dry, red, 12% ABV

Colibri �    btl 0.75 l  — 69 pln
Chardonnay Emilia-Romagna DOC, 
dry, sparkling, 11.5% ABV

Itynera Prosecco �    btl 0.75 l  — 79 pln
Glera Vento DOC, Brut, sparkling, 11% ABV

Information about the composition of the dishes served and the allergens.

For tables of more than 10 people, we add a service charge of 10% of the bill.

COLD DRINKS
Lithuanian Kvass�   0.5 l  — 16 pln

Buza�   0.3 l  — 15 pln

PEPSI / 7UP / Mirinda /�   0.2 l  — 8 pln
Schweppes / Lipton / Toma 

         

Water (still, sparkling) � 0.3 l  / 1 l  — 7 / 12 pln
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Specjał podlaski� 40 g / btl 0.5 l  — 10/100 pln
Pure / Burnt, 50% ABV

Whisky �  40 g  — 17 pln
Johny Walker Red Label, Jameson, 
Jack Daniels, 40% ABV

Whisky Single Malt �  40 g  — 22 pln
Glenmorangie, 40% ABV

Rum �  40 g  — 12 pln
Rum Sailor Jerry, Baccardi Carta Blanca, 40% ABV


