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Welcome to  “Ziębówka”, 
where, just like in the past, 

a fine “leluja” is carved with a thin penknife.
In the center of the house stands a tiled stove,

the floors are lined with Eastern rugs,
and meals are enjoyed leisurely.



TRADITIONAL DISHES

MAIN COURSES 

SOUPS

25 PLNMoskol - traditional highland pancake made of
boiled potatoes served with garlic butter

APPETIZERS 

27 PLNGrilled Oscypek - highland smoked ewe’s milk
cheese served with Tatra cranberry

24 PLNHomemade chicken stock with noodles

27 PLNKwaśnica - traditional highland sauerkraut soup
with black currant

27 PLNŻurek - traditional soup made from fermented rye
flour served with raw sausage and sun-dried
tomatoes

30 PLNWild mushroom soup served with noodles

69 PLNBraised mutton in white wine served with millet,
vegetarian tagliatelle

55 PLNBone-in pork chop - in traditional coating or bran
coating served with roasted potatoes and fried
cabbage

57 PLNPan-fried trout fillet in butter served with spinach
cherry tomatoes and roasted potatoes

46 PLNPierogi “Ziębówkowe” - homemade dumplings
stuffed with cabbage, wild mushrooms, oscypek
served with basil pesto

45 PLNFried potato pancakes served with wild mushroom
cream sauce with parsley

50 PLNLamb dumplings served with sauce made of
bryndza - sheep’s milk cheese

10 PLNArtisan bread from the Tu Chleb bakery



38 PLNGreen salad, tomato carpaccio, traditional
highlander bundz cheese, strawberries,
vinaigrette with lime

34 PLNCream of green pea and spinach soup, 
mint yogurt, radishes

54 PLNCauliflower and potato pancakes, 
oyster mushroom sauce, green lettuce, 
mustard-honey vinaigrette

50 PLNBulgur, green vegetables, fava beans, 
leek and green asparagus sauce, cherry tomatoes

70 PLNCatfish, basmati rice, lemon-thyme sauce, 
green peas

56 PLNBraised turkey leg in saffron, roasted potato,
yogurt-herb sauce, green salad, olive oil

76 PLNLeg of lamb, potato and lightly pickled cucumber
salad, red onion

68 PLNPork tenderloin, roasted potatoes, 
cheese sauce with green pepper, 
swiss chard salad

SEASONAL MENU 

16 PLNBowl of green salad



FOR KIDS 

Home-made chicken soup with noodles

Chicken fillet, potatoes, fresh carrot salad

Pasta, tomato sauce

Pasta, Bolognese sauce

Pancakes with cottage cheese, chocolate sauce
and fruit

Ice cream

Homemade cheesecake, raspberry sauce

Raspberry crumble served with vanilla ice cream
(time of preparing 30 min.)

Drop scones Pancakes, vanilla mascarpone,
strawberry sauce, seasonal fruit 

Vanilla semifreddo, roasted rhubarb, 
oatmeal crumble

OUT OF LOVE FOR CHILDREN, WE DO NOT USE FLAVOR ENHANCERS.
WE CAN PREPARE SOME DISHES WITHOUT GLUTEN.

DESSERTS 

FREE TAP WATER READILY AVAILABLE

28 PLN

33 PLN

31 PLN

36 PLN

20 PLN

30PLN

30 PLN

20 PLN

25 PLN

29 PLN



BEVERAGES 

18 PLNNewby leaf tea, various flavors

22 PLNTea with cardamom

24 PLNTea with raspberry preserve

21 PLNHot ginger infusion, honey, lemon

TEA

30 PLNFresh squeezed orange juice 0,3 l

22 PLNLemonade 0,3 l

14 PLNFruit juice 0,2 l

14 PLNFizzy drinks 0,2 l

JUICES | WATER

12 PLNMineral water still/carbonated 0,3 l

15 PLNEspresso

17 PLNEspresso macchiato

17 PLNAmericano

MANUEL CAFFÈ

25 PLNFlat white

20 PLNCappuccino

21 PLNLatte

25 PLNKombucha - various flavours 0,33 l

22 PLNHomemade ice tea 0,3 l

25 PLNSaffron coffee



ALCOHOLS

Homemade lemon vodka 50 ml

Śliwowica - Plum vodka  
50% | 70% 50 ml

Jägermeister 50 ml

Artisanal cranberry-flavoured vodka 50 ml
Artisanal cherry-flavoured vodka 50 ml

Artisanal raspberry-flavoured vodka 50 ml

Wyborowa Vodka 50 ml

Baczewski Vodka 50 ml

Rum 50 ml

Jack Daniel’s 50 ml

Okocim Export 0,3 l | 0,5 l

Žatecký Černý 0,5 l

Žatecký 0,5 l

Żywiec 0,5 l

Żywiec 0% 0,5 l

Żywiec Biały - wheat beer 0,5 l

Žatecký 0% 0,5 l

Żywiec Biały 0% - wheat beer 0,5 l

13 PLN

20 PLN | 24 PLN

19 PLN

15 PLN
15 PLN

15 PLN

9 PLN

17 PLN

9 PLN

19 PLN

12 PLN | 14 PLN

20 PLN

15 PLN

15 PLN

15 PLN

16 PLN

15 PLN

16 PLN

Żywiec 0% - flavoured beer 0,5 l 15 PLN



ALCOHOLS

Stanisław Witkiewicz, 
drawing of the golden-headed lily 
(lilium martagon)

19 PLNCider  0,3 l

28 PLN

19 PLNGlass of wine 0,15 l

Aperol Spritz 0,3 l

90 PLNAlcohol-free wine 0,75 l 

28 PLNSpritzer: white wine, carbonated water 
or 7up 0,3 l

30 PLNProsecco 0,2 l 

25 PLNTrzech Kumpli Pan i IPAni wheat 6% 0,5 l

25 PLNTrzech Kumpli Pils 4,4% 0,5 l

25 PLNTrzech Kumpli Weizen 5% 0,5 l

25 PLNTrzech Kumpli BezalkØ IPA 0% 0,5 l

POLISH CRAFT BREWERY TRZECH KUMPLI 

30 PLNGin & Tonic 0,2 l 

https://trzechkumpli.pl/piwa/piwa-bezalkoholowe/
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