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STARTERS

ROASTED SMOKED EWE’S MILK CHEESE MADE IN THE TATRA MOUNTAINS WITH FRIED 
ONION AND CRANBERRIES  26 PLN

BEEF STEAK TARTARE WITH PICKLES AND HOME-MADE BREAD  45 PLN

HERRING IN OIL WITH A THICK SLICE OF BREAD    25 PLN

SOUPS
BOLETUS SOUP WITH HOME-MADE SMALL SQUARE NOODLES  38 PLN

CABBAGE SOUP WITH ROASTED RIBS     32 PLN

BROTH WITH CHICKEN, CARROT, PARSLEY AND HOME-MADE NOODLES 35 PLN

POLISH SOUR RYE SOUP WITH SAUSAGE     30 PLN

BORSCH WITH HOME-MADE MUSHROOM NOODLES AND BEEF MEAT 28 PLN

TOMATO SOUP WITH HOME-MADE NOODLES    26 PLN

BEEF STROGANOFF SERVED IN ROASTED KETTLE    45 PLN

BEEF TRIPE WITH GRATED MARJORAM     30 PLN

DISHES OF TRADITIONAL CUISINE

MINCED CUTLETS WITH COOKED POTATOES, CARROT AND PEAS  52 PLN

CHICKEN FILLET WITH COOKED POTATOES AND SET OF SALADS  55 PLN

PORK CHOP WITH COOKED POTATOES WITH WATER AND FRIED CABBAGE 60 PLN

GÓRAL CUTLET BAKED WITH SMOKED EWE’S MILK CHEESE MADE IN THE TATRA 
 MOUNTAINS, CRANBERRIES, POTATOES IN RURAL STYLE AND SPRING SALAD  
  65 PLN

POTATOES’ CAKES (2 PCS)      30 PLN 

POTATOES’ CAKES IN CHANTERELLE SAUCE    55 PLN

POTATOES’ CAKES IN HIGHLANDER’S STYLE WITH BEEF STEW  60 PLN

ROAST-BOAR SHOULDER WITH SILESIAN NOODLES AND FRIED CABBAGE 65 PLN

BEEF CHEEKS IN VINEGAR SAUCE   

SERVED WITH POTATO PUREE  AND FRIED BEETROOTS 55 PLN

GOOSE STOMACHS STEWED IN BEAR’S GARLIC 

SERVED WITH KRAKÓW STYLE GOATS 50 PLN

CHICKEN FILLET IN CHANTERELLES SAUCE BAKED WITH CHEESE  54 PLN

DUCK FILLET IN CRANBERRIES’ SAUCE     55 PLN

MEAT-STUFFED CABBAGE IN TOMATO SAUCE     42 PLN

MEAT-STUFFED CABBAGE IN BOLETUS SAUCE    55 PLN

* LIST OF ALLERGENS AVAILABLE AT THE HALL’S MANAGER



GRILLED DISHES FROM THE WOOD BURNT WITH WOOD

KNUCKLE SERVED IN CRISPY STYLE – MUSTARD, HORSERADISH, KETCHUP  70 PLN

“ZBÓJ” SHASHLIK SERVED WITH SAUCES    - 50 PLN

SHASHLIK FROM MUTTON TENDERLOIN SERVED WITH SAUCES  75 PLN

“KASPROWY” PORK NECK SERVED WITH SAUCES   50 PLN

GRILLED RED SAUSAGE  SERVED WITH SAUCES   29 PLN

BLACK PUDDING ROASTED SERVED WITH FRIED GROATS AND POTATOES 35 PLN

VEAL IN CHANTERELLE SAUCE      70 PLN

CRISPY DUCK SERVED WITH CRANBERRIES     80 PLN

“PŁONĄCA KURA” SHASLIK       45 PLN

KRAKOWIACY I GÓRALE ROASTED RIB     55 PLN

IN HONEY-MUSTARD SAUCE      55 PLN

IN SWEET-SPICY SAUCE       55 PLN

IN BBQ SAUCE        55 PLN

SOLO         55 PLN

GRILLED PORK TENDERLOIN
WITH CHANTERELLE SAUCE      60 PLN

WITH BOLETUS SAUCE       65 PLN

WITH BBQ SAUCE      50 PLN

WITH HONEY-MUSTARD SAUCE     50 PLN

WITH CREAMY-GARLIC SAUCE     50 PLN

WITH MARJORAM AND BEAR’S GARLIC    50 PLN

ZAKOPIAŃSKA CASSEROLE IN BAKED KETTLE

SAUSAGE, BACON, STEWED CABBAGE, POTATOES AND EVERYTHING BAKED WITH 
 SMOKED EWE’S MILK CHEESE MADE IN THE TATRA MOUNTAINS  55 PLN

KRAKOWIACY I GÓRALE BURGER

BREAD ROLL, BEEF, SALAD, TOMATO, PICKLED CUCUMBER, DOUBLE ROASTED BACON, 
CHEDDAR CHEESE, HOME-MADE SAUCE, CHIPS     50 PLN

KURA BITA BURGER

BREAD ROLL, CHICKEN FILLET COATED WITH BREADCRUMBS, SALAD, TOMATO,  
PICKLED CUCUMBER, ONION, FRIED CHAMPIGNONS, CHEDDAR SAUCE, WHITE TRUFFLE, 
CHIPS   45 PLN

BURNING ZBÓJECKI SHASHLIK ON THE SPADE WITH ROASTED POTATOES FOR 2

150 PLN



SEASON BEEF STEAKS  MINIMUM 28 DAYS

BEEF PEPPER FILETS STEAK       149 PLN

CRUMPET/GREEN PEPPER SAUCE  

BEEF CHEESY FILET STEAK 

CRUMPET/ GORGONZOLA SAUCE     169 PLN

BEEF SAFFRON FILET STEAK 

BEAR’S BUTTER / SAFFRON SAUCE, CRUMPET    189 PLN

RIB EYE STEAK      140 PLN

CRUMPET/ DEMI GLACE SAUCE 

EXTRAS
BAKED POTATOES  12 PLN  CHIPS    15 PLN

CRUMPET  12 PLN  FURNACE BAKED STICK 10 PLN

COOKED VEGETABLES 18 PLN  GRILLED VEGETABLES 30 PLN

BOLETUS SAUCE 28 PLN  CHANTARELLE SAUCE 26 PLN

PARTY PLATE

DIAMOND PLATE OF ITALIAN CHEESE AND SAUSAGE   170 PLN

DIAMOND PLATE OD HOME PRODUCTS, SAUSAGE AND CHEESE 150 PLN



DUMPLINGS

HOME-MADE DUMPLINGS RUSSIAN STYLE WITH GREASE  42 PLN

HOME-MADE DUMPLINGS WITH BEEF MEAT AND GREASE  50 PLN

HOME-MADE DUMPLINGS WITH CABBAGE AND MUSHROOMS AND GREASE 39 PLN

HOME-MADE DUMPLINGS WITH LAMP MEAT AND GREASE  50 PLN

HOME-MADE DUMPLINGS WITH STRAWBERRIES COATED WITH BUTTER AND SERVED 
 WITH SWEET CREAM 40 PLN

PANCAKES

PANCAKES WITH APPLE AND CINNAMON FRUIT AND POWDER SUGAR  40 PLN

PANCAKES WITH CHEESE FRUIT AND POWDER SUGAR   40 PLN

PANCAKES WITH JAM SERVED WITH FRUIT AND POWDER SUGAR 40 PLN

PANCAKES WITH CHOCOLATE FRUIT AND POWDER SUGAR  40 PLN

EXTRAS

WHIPPED CREAM      6 PLN

STRAWBERRY ICING     6 PLN

CHOCOLATE ICING     6 PLN

TOFFI ICING      6 PLN

FISH FROM WOOD BURNT FURNACE

GRILLED TROUT WITH GARLIC BUTTER    55 PLN

GRILLED TROUT WITH HONEY-MUSTARD SAUCE  55 PLN

GRILLED BALTIC SALMON IN HORSERADISH SAUCE  55 PLN

GRILLED BALTIC SALMON IN CREAMY-GARLIC SAUCE  55 PLN

FRIED COD IN GARLIC BUTTER IN WHITE WINE SAUCE SERVED WITH ROASTED 
POTATOES AND SPINACH  70 PLN



SALAD BUFFET (ONE PLATE DISH)

35 PLN

SET OF THREE SALADS 20 PLN

SALADS
CHICKEN SALAD  55 PLN

MIX OF SALADS, TOMATOES, CUCUMBER, CELERY, RED ONION, PEAR, ROASTED 
 WALNUTS, CRANBERRY VINEGAR, BAKED GRISSINI 

SALAD WITH BEEF TENDERLOIN  55 PLN

ROMA SALAD, TOMATOES, CUCUMBER, CELERY, RED ONION, PARMIGIANO CHEESE,  
BALSAMIC VINEGAR, BAKED GRISSINI 

ROASTED CHICKEN SALAD  55 PLN

(MIX OF SALADS, CHICKEN, SMOKED EWE’S MILK CHEESE MADE IN THE TATRA 
 MOUNTAINS, TOMATOES, RED ONION, CUCUMBER, KRAKOWIACY I GÓRALE CHEESE, 
 BAKED GRISSINI) 

EXTRAS

ROASTED POTATOES   12 PLN  FRIED BEETROOTS  16 PLN

COOKED POTATOES  12 PLN  BUCKWHEAT  13 PLN

RICE    15 PLN  BARLEY GRITS  13 PLN

CHIPS    15 PLN  SILESIAN DUMPLINGS 15 PLN

PEAS AND CARROT  15 PLN  WHEAT/RYE BREAD 9 PLN

FRIED CABBAGE  15 PLN  FURNACE FOCACCIA 12 PLN

COOKED VEGETABLES  18 PLN  FURNACE STICKS  10 PLN

BOLETUS SAUCE  28 PLN  CHANTARELLE SAUCE 26 PLN



DESSERTS

TIRAMISU (SMALL CUP / LARGE CUP)     25 PLN/30 PLN

JELLY WITH SCOOP OF ICE CREAM AND WHIPPED CREAM   22 PLN 

ICE DESSERTS
MAJESTY CHOCOLATE       45 PLN/55 PLN

CHOCOLATE ICE-CREAM, BANANA, CHOCOLATE ICING, CHOCOLATE SPONGE, 
 CHOCOLATE FOAM, COCOA NIBS, CHOCOLATE CRISPS    
 

EXOTIC EMPIRE     45 PLN / 55 PLN

MANGO TASTE ICE-CREAM, FRESH EXOTIC FRUIT, MANGO-PASSION FRUIT, FRUIT, ICING, 
WHIPPED CREAM 

PAVLOVA CRISTLE     45 PLN/55 PLN

CREAMY ICE-CREAM, MERINGUE, STRAWBERRIES, ROSE SYRUP, STRAWBERRY ICING, 
 WHIPPED CREAM  

CAKES
APPLE’S PIE     20 PLN

HOT APPLE’S PIE WITH A SCOOP OF ICE CREAM AND WHIPPED CREAM 30 PLN

CREAM CAKE     25 PLN

MERINGUE CAKE     28 PLN

FRUIT UNDER STREUSEL WITH A SCOOP OF ICE CREAM   30 PLN

WAFFLES – CLASSIC
SOLO WAFFLE      12 PLN

WAFFLE WITH POWDER SUGAR   13 PLN

ADDITIONS TO HOME-MADE WAFFLES

ICINGS
TOFFEE, CHOCOLATE, NUTELLA, STRAWBERRY  6 PLN

GELLED CHERRIES     6 PLN

WHIPPED CREAM    6 PLN

FRUIT      6 PLN

TOPPING     6 PLN



COLD DRINKS

STRAWBERRY STEWED    8 PLN

CHEERY STEWED     8 PLN

PLUMP STEWED     8 PLN

VITAMIN JUICE FROM CELERY, CARROT, APPLE AND BEETROOT  18 PLN

NATURAL ORANGE JUICE    25 PLN

NATURAL GRAPEFRUIT JUICE    25 PLN

NATURAL CARROT JUICE    18 PLN

NATURAL APPLE JUICE    18 PLN

ORANGE JUICE     10 PLN

GRAPEFRUIT JUICE    10 PLN

BLACK CURRENT JUICE    10 PLN

APPLE JUICE     10 PLN

PINEAPPLE JUICE    10 PLN

TOMATO JUICE     10 PLN

BANANA JUICE     10 PLN

STILL WATER     7 PLN

RED BULL     16 PLN

LEMONADE     18 PLN

ORANGE LEMONADE    18 PLN

ROSE LEMONADE    18 PLN

NATURAL FROZEN TEA    14 PLN

FIZZY DRINKS
PEPSI      10 PLN

PEPSI MAX     10 PLN

MIRINDA      10 PLN

7 UP      10 PLN

TONIC      10 PLN

SPARKLING WATER     7 PLN



COFFEE
ESPRESSO 25 ML     12 PLN

DOUBLE ESPRESSO 5 ML     14 PLN

AMERICANO 150 ML     14 PLN

LATTE COFFEE 200 ML     17 PLN

CAPPUCCINO 150 ML     14 PLN

DOUBLE CAPPUCCINO ESPRESSO 300 ML   17 PLN

LATTE WITH PINE OR VANILLA SAUCE OR CARAMEL 200 ML 19 PLN

HOT CHOCOLATE WITH WHIPPED CREAM 300 ML  18 PLN

LARGE HOT WINE WITH SPICES 300 ML   25 PLN

HOT HONEY WITH GINGER     23 PLN

TEA PREPARED ON ZAKOPANE WATER 300 ML   10 PLN

GREEN TEA 300 ML     11 PLN

BREWS
FOR GOD’S SAKE     20 PLN

(LEMON BALM 43%, HOP CONE, APPLE, HERBS) 

FOR SUNDAY’S GUTTLE     20 PLN

(ROOIBOS, APPLE, QUINCE, RASPBERRY, HERB LEAVES) 

FOR WARM-UP 

(CHOKEBERRY, HAWTHORNE, ROWAN, OAT) 

AFTER THE GYM      20 PLN

RASPBERRY, MIRABELLE PLUM, LEMON, HERBS 

MINT       20 PLN

CHAMOMILE       20 PLN

FENNEL       20 PLN

LIME       20 PLN

EXTRAS 50 ML
HONEY    5 PLN RASPBERRY JUICE 5 PLN

DANDELION JUICE  5 PLN WILD ROSE  5 PLN

BLACK LILAC   5 PLN BLACK CURRENT JUICE 5 PLN

LEMON IN SYRUP  5 PLN ORANGE IN SYRUP 5 PLN

PINE SYRUP    5 PLN



BEERS
TYSKIE GRONIE DRAUGHT 0,5L  18PLN

TYSKIE GRONIE LANE 0,3L  16 PLN

KSIĄŻĘCE ZŁOTE PSZCZENICZNE 0.5  17 PLN

KSIĄŻĘCE ZŁOTE PSZCZENICZNE 0.3L  15 PLN

PILSNER URQUELL LANE 0.5L  19 PLN

PILSNER URQUELL LANE 0.3L  17 PLN

KSIĄŻĘCE RED LAGER 0.5L  18 PLN

KSIĄŻĘCE GOLDEN WHEAT 0.5L  19 PLN

KSIĄŻĘCE DARK MILD 0.5L  19 PLN

LECH PREMIUM 0.3L  13 PLN

LECH FREE (NON-ALCOHOLIC) 0.3L  13 PLN

DĘBOWE MOCNE 0.5L  17 PLN

U-BOOT (BEER + VODKA)  30 PLN

U-BOOT GREEN  30 PLN

JUICE FOR BEER  3 PLN



PURE VODKAS
WYBOROWA 50ML  16 PLN

WYBOROWA 0.5L  154 PLN

FINLANDIA 50ML  16 PLN

FINLANDIA 0.5L  154 PLN

FINLANDIA CRANBERRY 50ML  17 PLN

FINLANDIA CRANBERRY 0.5L  154 PLN

ABSOLUT 50ML  16 PLN

ABSOLUT 0,5L  154 PLN

ABSOLUT CITRON 50ML  16 PLN

ABSOLUT CITRON 0,5L  154 PLN

ABSOLUT KURANT 50ML  16 PLN

ABSOLUT KURANT 0.5L  154 PLN

COLOR VODKAS 40 ML
CAMPARI  14 PLN

JAGERMEISTER  17 PLN

ŻUBRÓWKA  11 PLN

ADVOCAT  11 PLN

CHERRY VODKA  11 PLN

KRUPNIK  11 PLN

KARLOVARSKA BECHEROVKA  11 PLN

RUM 40 ML
HAVANA CLUB  17 PLN

BACARDI BLACK  17 PLN

DOMESTIC RUM  10 PLN

GIN 40 ML
LUBUSKI GIN  14 PLN

SEAGRAM’S GIN  16 PLN

BOMBAY GIN  22 PLN



TEQUILA 40 ML
TEQUILA  16 PLN

TEQUILA EXTRA OLMECA  20 PLN

WHISKY 40 ML
PASSPORT  15 PLN

BALLANTINES  19 PLN

JOHNIE WALKER RED  22 PLN

JACK DANIELS  22 PLN

JAMESON  21 PLN

TULLAMORE DEW  19 PLN

CHIVAS REGAL  28 PLN

JOHNIE WALKER BLACK  26 PLN

GENTELEMAN JACK  28 PLN

JOHNIE WALKER GREEN  33 PLN

CHIVAS REGAL 18 YERAS  44 PLN

JOHNIE WALKER GOLD  44 PLN

JOHNIE WALKER BLUE  100 PLN

COGNACS, BRENDS, WINES 25 ML
HENNESSY  28 PLN

NAPOLEON  11 PLN

STOCK  11 PLN



DRINKS

MOJITO 31,00 PLN

(LIME, 2 TEASPOONS BROWN SUGAR, 8-10 MINT LEAVES, 40ML WHITE RUM, SPRITE)

SEX ON THE BEACH 33,00 PLN

(80ML ORANGE JUICE, 10ML CRANBERRY JUICE, 20ML ARCHE LIQUEUR, 20ML MALIBU, 
40ML VODKA)

APEROL SPRITZ 31,00 PLN

(APEROL, PROSSECCO, SPARKLING WATER)

LONG ISLAND ICE TEA 37,00 PLN

(COLA, 20ML LEMON JUICE, 20ML WHITE RUM, 20ML GIN, 20ML BOLS TRIPLE SEC, 20ML 
TEQUILA SILVER, 20ML VODKA)

LAJKONIK 25 PLN

( 2 TABLESPOONS STRAWBERRY MOUSSE, 10ML LEMON JUICE, 15ML PASSOA, 20ML WHITE 
RUM)

SHOTS

KAMIKADZE 22,00 PLN (4PCS)

(50ML VODKA, 50ML BOLS BLUE, 50ML LEMON JUICE)

WHITE DEATH 20ML (10PCS) 37,00 PLN

(SPIRIT, MELON LIQUEUR, BANANA JUICE)



WINE / PROSECCO

EXTRA DRY PROSECCO  120 PLN

BRUT PROSECCO  120 PLN 

SIOR PIERO V8 EXTRA DRY DOCG  110 PLN 

SIOR CARLO V8 BRUT DOC  99 PLN 

PINOT NERO DOC   GLASS 20 PLN BOTTLE 125 PLN 

REFOSCO DOC    GLASS 16 PLN BOTTLE 93 PLN      

CABERNET SAUVIGNON DOC  GLASS 16 PLN BOTTLE 93 PLN

MERLOT DOC  GLASS 16 PLN BOTTLE 93 PLN

HOUSE WINE 500 ML 34 PLN 

MOUNTAIN DIAMOND SPARKLING DIAMOND

PROSECCO SUPERIORE DOCG MILLESIMATO EXTRA DRY

GLASS 100 ML 35,00 ZŁ  BOTTLE 750 ML 250,00 ZŁ

A BLEND OF WINES FROM OUR BEST VINEYARDS. A PRODUCT THAT DELIVERS ALL THE 
PASSION AND SOPHISTICATION OF TENUTA BARON.

MUSING USING THE CHARMAT METHOD IN AN AUTOCLAVE FOR 50 DAYS 

USING SELECTED YEASTS, THEN MATURED IN THE BOTTLE FOR 30 DAYS.

100% GLERA FROM OLD VINEYARDS, SELECTED DURING HAND HARVEST.

ELEGANT COLOR, LIGHT STRAW YELLOW WITH HARMONIOUS PEARLING.

A BOUQUET OF FLOWERS, INTENSITY OF GREEN APPLE AND SOPHISTICATION OF WHITE 
PEACH.WORKS WELL AS AN APERITIF ALSO TASTES GREAT WITH LIGHT DISHES AND 

APPETIZERS.



CELEBRATE WITH US

WEDDINGS

BAPTISMS

HOLY COMMUNIONS

SPECIAL EVENTS

HEN AND STAG PARTIES

COMPANY EVENTS, ANNIVERSARIES, PROMOTIONS, SUCCESSES.

TALK TO US ABOUT YOUR PARTY

OUR SPECIALISTS WILL ORGANISE 

YOUR EVENT

SEE ALL OFFERS ON 

WWW.KRAKOWIACYIGORALE.PL



KRAKOWIACY I GÓRALE

Krzyszkowice 310 32-445 Krzyszkowice

REZERWACJE

tel. +48 512 351 753 E-Mail: imprezy@krakowiacyigorale.pl

instagram.com/krakowiacyigorale.plfacebook.com/krakowiacyigorale


