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Przystawki / Starters

Tatar z wedzonej poledwicy wotowej (150g) 83,00 zt
szalotka / borowik / ogdrek / zéttko / Dijon

Smoked beef tartare

Shallot / boletus / cucumber / yolk / Dijon

Carpaccio z sezonowanego jelenia (150g) 85,00 zt
rukola / grana padano / trufla w trzech odstonach / piklowany burak

Seasoned deer carpaccio

Arugula / grana padano / truffle in three variations / pickled beetroot

Foie gras (150g) 120,00 zt
Chatka / chutney jabtkowy / sos porto / figa

Foie gras

Challah / apple chutney / porto sauce / fig

Pieczony kozi ser z miodem i pistacjami (200g) 59,00 zt
Burak / figa / balsamico

Baked goat cheese with honey and pistachios

Beetroot / fig / balsamic

Satata z kurczakiem (250¢) 58,00 zt
Boczek / parmezan / grzanka ziotowa / sos cezar / pomidorki cherry

Chicken salad

Bacon / parmesan / herb toast / caesar sauce / cherry tomatoes

Tatar z tunczyka (160g) 79,00 zt
Kolendra / limonka / awokado / rzepa arbuzowa / ciastko krewetkowe /

oliwa chilli / sezam

Tuna tartare

Coriander / lime / avocado / watermelon radish / shrimp cake / chilli oil / sesame

Krewetki smazone (150g) 85,00 zt
Czosnek / pomidorki cherry / chili / biate wino / bagietka / masto

Fried prawns

Garlic / cherry tomatoes / chilli / white wine / baguette / butter

Ravioli (200g) 59,00 zt
Borowik / ricotta / oscypek / oliwa szczypiorkowa / demi glace grzybowy /

szpinak / czosnek

Ravioli

Boletus / ricotta / oscypek cheese / chive oil / mushroom demi-glace / spinach / garlic

Pierogi z jagniecing (220g) 69,00 zt
Sos z biatej trufli / karczoch / kiszona rzodkiewka / trufla

Lamb dumplings

White truffle sauce / artichoke / pickled radish / truffle

Oscypek / zurawina / gruszka / boczek (200g) 49,00 zt
Highlander Oscypek cheese / cranberry / pear / bacon
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Zupy/ Soups

Barszcz czerwony / kotduny z kaczka / pieczony burak ———————— (250g9) 42,00zt
Red borscht / duck-filled dumplings / roasted beetroot

Zurek / ziemniaczane puree / podgrzybek (250g) 42,00 zt
biata kietbasa / jajko przepidrcze

Traditional sour rye soup / potato puree / bay bolete

white sausage / quail egg

Krem z rydzy / knedel z jagnigciny / oliwa truflowa / jarmuz / grzyby — (2s0g) 48,00 zt
Cream of saffron milk cap mushroom soup / lamb dumpling
truffle oil / kale / mushrooms

ANZx
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Zupa cebulowa / chardonne / tymianek / bagietka / gruyere ————— (300g) 39,00 zt
French onion soup / chardonnay / thyme / baguette / gruyéere

|
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Dania z pieca grillowego
opalanego weglem drzewnym

Dishes from the grill

S& Pstrag z Jurgowa / olej lniany / espuma chrzanowa (300g) 65,00 zt
Trout / linseed oil / horseradish espuma

tosos z wybrzeza Szkocji / palona limonka (1s0g) 85,00 zt
Salmon / roasted lime

Stek z turiczyka / limonka (160g) 85,00 zt
Tuna steak / lime

%@g Stek z kalafiora / piklowana szalotka / smazone kapary / cheddar —— (200g) 59,00 zt
Cauliflower steak / pickled shallots / fried capers / cheddar

Zeberka wieprzowe iberico / BBQ z whisky (350g) 89,00 zt
Iberico pork ribs / BBQ with whiskey

Piers perliczki z francuskich laséw piniowych / tymianek ————— (60g) 69,00 zt
Guinea fowl breast / thyme

§".§ Comber jagniecy / rozmaryn / pieczony czosnek (300g) 160,00 zt
Rack of lamb / rosemary / roasted garlic

Poledwica wotowa sezonowa ,.Zaczyk”/ masto truflowe (180g) 135,00 zt
Seasoned beef tenderloin / truffle butter

Zebro wotowe / teriyaki (350¢) 135,00 zt
Beef rib / teriyaki
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Wybor stekow sezonowanych na sucho
o dostepnos¢ pytaj kelnera

Steak selection

TOMAHAWK (100g) 85,00 zt
stek z antrykotu z koscig zebrowg, sezonowany na sucho - wg wagi

TOMAHAWK

Rib eye with ribbed bone, dry-aged (by weight)

RIB EYE STEAK (100g) 120,00 zt
stek z antrykotu bez kosci, sezonowany na sucho - wg wagi

RIB EYE STEAK

Boneless rib eye steak, dry-aged (by weight)

SIRLOIN STEAK (100g) 110,00 zt
stek z rostbefu bez kosci, sezonowany na sucho - wg wagi

SIRLOIN STEAK

Boneless roast beef steak, dry-aged (by weight)

0
Y-

Dodatki do dan z pieca
Sides for dishes from the grill

Ziemniaki ratte w masle / majonez z czarnym czosnkiem / rozmaryn — (1s0g) 24,00 zt
Ratte potatoes in butter / mayonnaise with black garlic / rosemary

Ziemniak pieczony / cheddar / Smietana / szczypiorek / bekon ————— (250¢) 29,00 zt
Baked potato / cheddar / sour cream / chives / bacon

Puree ziemniaczane / bekon / szczypiorek / oliwa szczypiorkowa
Potato puree / bacon / chives / chive oil

(150¢) 24,00 zt

Frytki stekowe / majonez truflowy (150g) 24,00 zt
Steak fries / truffle mayonnaise

Frytki z batatow / majonez truflowy (150g) 24,00 zt
Sweet potato fries / truffle mayonnaise
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Warzywa grillowane (150g) 24,00 zt
Grilled vegetables

Szpinak / czosnek / masto (100g) 24,00 zt
Spinach / garlic / butter

Kukurydza grillowana (1szt) 24,00 zt
Grilled corn

Satata / pomidorki cherry / winegret (100g) 24,00 zt
Salad / cherry tomatoes / vinaigrette

|
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Sosy do dan z pieca
Sauce for oven-baked dishes

Sos zielony pieprz / demi glace / whisky (100g) 20,00 zt
Green pepper sauce / demi-glace / whiskey

Sos borowikowy / wino biate / tymianek (100g) 20,00 zt
Boletus sauce / white wine / thyme

Sos demi glace (100g) 20,00 zt
Demi glace sauce

{
W
Desery/ Desserts
Krem brilée / $wieze owoce (160g) 45,00 zt
Créme briilée / fresh fruit
Fondant czekoladowy / jezyny / lody waniliowe (160g) 45,00 zt

Chocolate fondant / blackberries / vanilla ice cream

Szarlotka / wanilia / lody cynamonowe (180g) 38,00 zt
Apple pie / vanilla / cinnamon ice cream

Deser dnia (160g) 34,00 zt
Dessert of the day
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Menu dla dzieci
Children’s Menu

ZUPA / SOUP

Pomidorowa ze $mietanka i kluseczkami (25s0g) 25,00 zt
Tomato soup with cream and noodles

Rosotek drobiowy z makaronem (250g) 25,00 zt
Chicken soup with noodles

DRUGIE DANIE / MAIN COURSE

Filet z soli w sosie koperkowym* (150g) 42,00 zt
Sole fillet in dill sauce

Nuggetsy z kurczaka* (140g) 45,00 zt
Chicken nuggets

Klopsiki w sosie Smietanowym* (150g) 42,00 zt
Meatballs in a cream sauce

Makaron spaghetti z sosem bolonskim (250g) 42,00 zt
Spaghetti Bolognese

*DODATKI DO WYBORU
Talarki ziemniaczane (i20g) | frytki (120 ¢) | Puree z ziemniakow (100 g)
Baked potato slices | Chips | Potato mash

*SALATKA DO WYBORU
Gotowane warzywa (60 g) | Marchewka z jabtkiem (60 g) | Mizeria z 0gdrkow (eo g)
Steamed vegetables | Carrot and apple salad | Cucumber and sour cream salad

DESER / DESSERT

Nalesniki z serem, bitg Smietang, czekoladowym sosem i owocami (200g) 36,00 zt
Crepes with sweet cheese filling, whipped cream, chocolate sauce and fruit

Ciastko czekoladowe z lodami waniliowymi (100g) 25,00 zt
Chocolate cake with vanilla ice cream
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Napoje / Drinks

SZAMPANY | CHAMPAGNE

Dom Perignon (12,5%)

Grand Gosset Rose Brut (12%)

Grand Gosset Brut (12%)

Moet & Chandon Brut Imperial (12,5%)
Moet & Chandon Rose Brut (12%)
G.H. Mumm Cordon Rouge Brut (12%)

WINA MUSUJACE | SPARKLING WINES

Prosecco Bepin de Eto Brut (11,5%)
Prosecco Brilla Rose Brut (11%)
Prosecco Brilla Doc Brut (11%)
Pares Bata Cava Brut (11,5%)
Ferrari Perle Trento Brut (12,5%)
Prosecco Bepin de Eto Brut (11,5%)

WINA BIALE | WHITE WINES

Rocca Ventosa d’ Abruzzo, Italy (12,5%)

Gayda Chardonnay, France (13,5%)

Masi Agricola Lunatio Lugana, DOC ltaly (12,5%)
Riesling Kabinett Halbtrocken (10,5%)
Marlborough Sun Sauvignon Blanc (12%)
Furmint Tokaji Semi Sweet, Wegry (13%)

WINA CZERWONE | RED WINES

Rocca Ventosa Montepulciano D’ Abruzzo Doc, Italy (13%)
Columbia Crest Two Vines Shiraz, USA (13,5%)

Conte Di Campiano Primitivo Di Manduria, Italy (14,5%)
Pinot Noir Les Murier, Francja (13,5%)

Tolva Merlot Central Valley, Chile (17%)

Little Hille Cabernet Sauvignon, South Africa (14,5%)

WINO DESEROWE | DESSERT WINE

Riesling Spatlese Kendermanns, Niemcy (9%)

WINA BEZALKOHOLOWE | AICOHOL FREE

Eisberg Cabernet Sauvignon, Bezalkoholowe
Leisberg Chardonnay, Bezalkoholowe

PIWA BECZKOWE | DRAFT BEER

Pilsner Urquell - beczkowe (Draught beer) (%)
Pilsner Urquell - beczkowe (Draught beer) (s,4%)

(75 cl) 2500,00 zt
(75cl) 880,00 zt
(75¢cl) 880,00 zt
(75cl) 800,00 zt
(75¢l) 990,00 zt
(75¢cl) 900,00 zt
(75¢l) 260,00 zt
(75cl) 210,00 zt
(75cl) 210,00 zt
(75cl) 210,00 zt
(75cl) 680,00 zt
(15¢cl) 55,00 zt
(15¢) 32,00 zt
(15cl) 35,00 zt
(15cl) 55,00 zt
(15cl) 41,00 zt
(5¢cl) 42,00 zt
(15¢cl) 37,00 zt
(5cl) 32,00 zt
(15¢cl) 51,00 zt
(15¢cl) - 48,00 zt
(15cl) 37,00 zt
(15¢cl) 35,00 zt
(15¢cl) 37,00 zt
(15¢cl) 35,00 zt
(75¢cl) 75,00 zt
(75¢cl) 75,00 zt
(50cl) 39,00 zt
(30cl) 25,00 zt
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Napoje / Drinks

PIWA BUTELKOWE | BEER IN BOTTLE

Peroni Nastro Azuro (s%)
Ksigzece IPA (54%)
Lech Premium (5%)

Tyskie Gronie (5,.2%)
Hardmade (4,5%)

Peroni Nastro Azuro (0%)

Campari (25%)
Frenet Branca (32%)

Jagermeister (35%)

PORTO

Graham'’s Six Grapes (20%)
Graham’s 10 Yo (20%)
Graham’s 20 Yo (20%)

KONIAK | COGNAC

Hennessy VS (40%)
Hennessy Paradise (40%)
Hennessy XO (40%)
Martell VS (40%)

Martell X.O (40%)

Remy Martin VSOP (40%)
Davidoff XO (40%)

Metaxa 7* (40%)

CALVADOS

IRISH WHISKEY

Jameson (40%)

(33cl) 27,00 zt
Ksiazece ztote pszeniczne (4,5%) (s0cl) 24,00 zt
(s0cl) 26,00 zt
Ksigzece ciemne tagodne (41%) (socl) 22,00 zt
(33c) 22,00 zt
(s0cl) 25,00 zt
(4ocl) 26,00 zt
PIWA BEZALKOHOLOWE | ALCOHOL FREE
(33cl) 27,00 zt
Lech Free / Lech Free limonka z mieta (0%) (33cl) 20,00zt
Ksigzece ztote pszeniczne (0%) (s0cl) 24,00 zt
APERITIFY, VERMUTY | APERITIF & VERMOUTH
(4cl) 22,00zt
(4cl) 24,00 zt
Martini (Bianco 14,4%, Rosso 14,4%, Dry 18%) (10cl) 21,00 zt
(4cl) 20,00 zt
(8cl) 32,00 zt
(8cl) 38,00 zt
(8cl) 90,00 zt
Louis XIIl Reemmy Martin (40%) (4 cl) 2700,00 zt
(6cl) 50,00 zt
(4 cl) 1300,00 zt
(4cl) 250,00 zt
(4c) 50,00 zt
(4cl) 170,00 zt
(4cl) 55,00 zt
(4cl) 55,00 zt
ABK6 XO Renaissance Single (40%) (c) 250,00 zt
ARMANIAK | ARMAGNAC
Chateau Du Tariquet VSOP (46%) (4c) 35,00zt
BRANDY | ARMAGNAC
(4cl) 35,00zt
Calvados Boulard Grand Solage (40%) (6c) 32,00zt
(4cl) 30,00 zt
(4cl) 30,00 zt

Tullamore Dew (40%)
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Napoje / Drinks

SCOTCH WHISKY

The Singleton 12 Yo (0% ) (4cl) 40,00 zt
The Singleton 15 Yo (40% ) (4cl) 60,00 zt
The Singleton 18 Yo (s0%) (4cl) 80,00 zt
Glenmorangie the Lasanta (43%) (4c) 61,00 zt
Glenmorangie the Signet (s6%) (4cl) 170,00 zt
Ardberg 10 Yo (46%) (4c) 56,00 zt
Grant’s (40%) (4cl) 28,00 zt
Ballantine’s Finest (s0%) (4cl) 28,00 zt
Johnnie Walker Black Ruby (40%) (4cl) 38,00zt
Johnnie Walker Black Label (40%) (4c) 36,00 zt
Johnnie Walker Gold Label (s0%) (4c) 55,00zt
Johnnie Walker Platinum (40%) (6cl) 79,00 zt
Johnnie Walker Blue Label (s0%) (4cl) 180,00 zt
Chivas Regal 12 Yo (s0%) (4c) 35,00zt
Chivas Regal 18 Yo (40%) (4c) 59,00 zt
Glenfiddich 12 Yo (s0%) (scl) 43,00zt
Dalmore 15 Yo (40%) (6c) 88,00 zt
Dalmore 18 Yo (43%) (4cl) 170,00 zt
Dalmore Luminare No 3/ 2025 (43%) (scl) 580,00 zt
Fettercairn 16 Yo (40%) (sc) 60,00 zt
Talisker 10 Yo (s0%) (6c) 50,00 zt
Oban 14 Yo (43%) (4cl) 98,00 zt
BOURBON

Jim Beam (40%) (4c) 22,00 zt
Jack Daniel’s (s0%) (4c) 31,00 zt
Jack Daniel’s Honey (35%) (4c) 31,00 zt
Gentleman Jack (s0%) (4¢cl) 38,00 zt
Maker's Mark (45%) (4¢cl) 33,00 zt
Bulleit Bourbon Rye (40%) (4c) 41,00 zt
GIN

Gibson's (37,5%) (4c) 18,00 zt
Seagram'’s (37,5%) (4c) 18,00 zt
Gordon’s dry Gin (375%) (4¢) 20,00 zt
Gordon’s Rose (37,5%) (sc) 20,00 zt
Bombay Sapphire Gin (40%) (4cl) 28,00 zt
Tanqueray No.Ten (40%) (cl) 55,00zt
WODKI | VODKA

Ostoya (40%) (4cl) 20,00 zt
Finlandia (40%) (4c) 20,00 zt
Absolut (40%) (4¢c) 20,00 zt
Baczewski (40%) (ac) 18,00 zt
Chopin (40%) (4c) 26,00 zt
Wyborowa Exquisite (s0%) (bc) 27,00 zt
Belvedere (40%) (tc) 44,00 zt
Beluga (40%) (4 cl) 37,00 zt
Beluga Allure (40%) (4¢cl) 67,00 zt
Beluga Gold (40%) (6c) 97,00 zt
Beluga Transatlantic (40%) (4cl) 52,00 zt

Al
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Napoje / Drinks

WODKI SMAKOWE | FLAVOURED VODKAS

Zotadkowa gorzka (38%) () 17,00 zt
Finlandia Cranberry (s0%) (4c) 20,00 zt
Wisniowka (25%) (4c) 24,00zt
Cytrynowka (30%) (4cl) 24,00 zt
Litworowka (38%) (46¢) 24,00 zt
Malinéwka (35%) (ac) 24,00zt
Pigwowka (35%) (4cl) 24,00 zt
Sliwowica (70%) (4c) 36,00 zt
Miodula Prezydencka (s0%) (4¢) 35,00 zt
Miodula Staropolska (37,5%) (6c) 35,00 zt
Absolut citron (40%) (4c) 22,00 zt
Becherovka (38%) (4c) 20,00 zt
Sambuca Extra Molinari (40%) (4¢) 18,00 zt
RUM

Havana Club Rum (37,5%) (4cl) 20,00 zt
Bacardi Light (375%) (c) 21,00zt
Bacardi Black (37,5%) (4¢c) 21,00 zt
Cachaca (38%) (4cl) 21,00 zt
Capitan Morgan Black (s0%) (c) 19,00 zt
Dictador Rum 20 Yo (40%) (4¢c) 57,00 zt
Zacapa Centenario Solera Reserva (s0%) (4cl) 50,00 zt
The Demon’s Share (40%) (4cl) 26,00 zt
TEQUILA

Tequila Sierra Gold (38%) (6c) 26,00 zt
Tequila silver (38%) (46¢) 24,00 zt
Tequila Don Julio Blanco (38%) (4¢c) 55,00 zt
Tequila Don Julio Reposado (3s%) (c) 60,00 zt
SHORT DRINKS

Vesper Martini (ocl) 46,00 zt
Gin Finsbury, Wodka (vodka) Belvedere, likier (liqueur) Lilett, sok z cytryny (lemon juice)

White Russian (6c) 37,00 zt
Wédka (vodka), Likier (liqueur) Kahlua, $mietanka (cream)

Negroni (6c) 38,00zt
Gin Martini Rosso, Campari

Margarita Classic (7c) 38,00zt
Tequila, Cointreau, sok ze $wiezych cytryn (lemon juice)

Porn Star Martini (12¢cl) 67,00 zt
Wodka (vodka) Belvedere, Prosecco, likier Passoa

Caipirinha (6cl) 36,00 zt
Cachasa, sok z limony lub cytryny (lemon juice), cukier trzcinowy (sugar cane)

Ciupaga (7c) 36,00zt
Sliwowica 70%, syrop malinowy (raspberry syrup), sok z cytryny (lemon juice)

Blue Havana (loc) 38,00 zt
Rum, likier (liqueur) curacao, syrop blue, sok z cytryny (lemon juice)

Whisky Sour (12¢) 42,00 zt
Whisky J.W. Black, sok z cytryny (lemon juice), syrop cukrowy (sugar syrup), biatko (egg white)

Siesta (12c) 38,00 zt

Tequila, campari, sok grapefruit (grapefruit juice), cytryna limonka (lemon lime),
syrop cukrowy (sugar syrup)
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Napoje / Drinks

LONG DRINKS

Red Gringo

Whisky, Tequila, sok zurawinowy (cranberry juice), Sprite

Sex on The ,Tatra” Beach
Waédka (vodka), Malibu, likier brzozowy (birch liqueur), sok pomarariczowy (orange juice),
sok zurawinowy (cranberry juice)

Long Island Iced Tea
Gin, Tequila, Cointreau, Wodka (vodka), sok pomararnczowy (orange juice), Coca Cola

Pina Colada
Malibu, sok ananasowy (pineapple juice), mleko (milk)

Blue Lagoon
Sprite, Wodka (vodka), likier (liqueur) Bols Curacao

GOrskie Orzezwienie
Woédka (vodka), Martini Bianco, Sprite

Bloody Mary

Woédka (vodka), sok pomidorowy (tomato juice), przyprawy (spices)

Tréjkat Bermudzki

Rum, sok z cytryny (lemon juice), sok pomararniczowy (orange juice)

Aperol Spritz

Aperol, Prosecco, woda gazowana (sparkling water), Swieze pomarancze (fresh oranges)

Apple Spritz
Singleton 12Yo, sok z cytryny (lemon juice), syrop cukrowy (sugar syrup), sok jabtkowy (apple juice),
woda gazowana (sparkling water)

(28 cl)

(29 cl)

(35 cl)

(20 cl)

(26 cl)

(24 cl)

(20 cl)

21cl)

(22 cl)

(22 cl)

41,00 zt

41,00 zt

51,00 zt

41,00 zt

41,00 zt

39,00 zt

39,00 zt

44,00 zt

64,00 zt

62,00 zt

KOKTAJLE BEZALKOHOLOWE | ALCOHOL FREE

Aperol Free
Aperol, Prosecco free, woda gazowana (sparkling water), pomarancze (oranges)

Hugo Free
Prosecco free, cytryna limonka (lemon lime), migta (mint), syrop czarny bez (elderflower syrup),
woda gazowana (sparkling water)

Pina Colada
Sok ananasowy (pineapple juice), syrop kokosowy (coconut syrup), mleczko (coconut milk)

Blue Lagoon Free
Syrop blue, Sprite, sok z cytryny (lemon juice)

Mojito Free
Cytryna limonka (lemon lime), mieta (mint), Sprite

(30 cl)

(30 cl)

(28 cl)

(28 cl)

(25 cl)

55,00 zt

52,00 zt

28,00 zt

28,00 zt

28,00 zt
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Napoje / Drinks

NAPOJE ZIMNE | COLD BEVERAGES

Coca Cola (25c) 22,00 zt
Coca Cola Zero (25cl) 22,00 zt
Fanta (25¢cl) 22,00 zt
Sprite (25c) 22,00zt
Kinley (Tonic Water) @5c) 22,00 zt
Fuze Tea (25¢cl) 22,00 zt
Red Bull (25cl) 28,00 zt
WODY MINERALNE | MINERAL WATERS

Woda Gazowana Kinga Pieninska | Sparkling mineral water @3c) 17,00 zt
Woda Niegazowana Kinga Pieninska | Still mineral water @3cl) 17,00 zt
Woda Gazowana Kinga Pieninska | Sparkling mineral water (7scl) 21,00 zt
Woda Niegazowana Kinga Pieninska | Still mineral water (75c) 21,00 zt
Acqua Panna (75c) 27,00 zt
Acqua Panna (25¢cl) 22,00 zt
San Pellegrino (75¢l) 27,00 zt
San Pellegrino (25¢c) 22,00 zt
SOKI OWOCOWE | JUICES

Sok pomaranczowy | Orange juice (0c) 17,00 zt
Sok grapefruit | Grapefruit juice (0c) 17,00 zt
Sok jabtkowy | Apple juice oc) 17,00 zt
Sok z czarnej porzeczki | Blackcurrant juice (oc) 17,00 zt
Sok pomidorowy | Tomato juice (0c) 17,00 zt
Sok bananowy | Banana juice (20cl) 17,00 zt
Sok ananasowy | Pineapple juice (0c) 17,00 zt
Sok ze Swiezych owocdw | Fresh fruit juice (20c) 45,00 zt
NAPOJE GORACE | HOT BEVERAGES

Espresso (35c) 20,00 zt
Espresso Doppio (s cl) 38,00 zt
Kawa Cappuccino | Cappuccino Coffee (12¢) 22,00zt
Kawa Latte | Latte (0cl) 24,00 zt
Kawa po Irlandzku (kawa z whisky) | Irish coffee (20cl) 38,00 zt
Czekolada na goraco z bitg $Smietang | Hot chocolate with whipped cream (20c) 28,00zt
Herbata wg wyboru | Tea to your choice (20cl) 26,00 zt

Jesli zycza sobie Panstwo podziatu rachunku na wiekszg ilos¢ oséb,

prosimy o taka informacje przy sktadaniu zamoéwienia.
If you want to split the bill, please let us know during your order.

10% serwisu kelnerskiego zostanie doliczone do rachunku dla grup powyzej 8 0sob.

A 10% gratuity will be added to parties of 8 or more.

Obserwuj nas na instagram.com/grandkasprowy | www.grandkasprowy.pl
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