
MENU
CLASSIC PIZZA

lunch menu from Monday to Friday (12pm-3pm)
every classic pizza for 29 zł,

carafe of water with lemon for free :)

1. MARGHERITA (vege)   26
tomato sauce, mozzarella, basil, olive oil

2. MARINARA (vege)   19
tomato sauce, marinated garlic, basil, olive oil

3. FUNGHI (vege)   32
tomato sauce, mozzarella, and champignons

4. VEGE (vege)   35
tomato sauce, mozzarella, zucchini, olives, basil

5. PELATI (vege)   34
pelati tomatoes, mozzarella, olives, marinated garlic, basil

6. ANCHOIS   36 
tomato sauce, mozzarella, anchovies, capers, marinated garlic, basil 

7. QUATTRO FORMAGGI (vege)   41
tomato sauce, mozzarella, gorgonzola piccante DOP, grana padano DOP, 

pecorino romano DOP

8. COTTO   35
tomato sauce, mozzarella, cotto ham

9. FEC   36
tomato sauce, mozzarella, cotto ham, champignons

10. DIAVOLA   36
tomato sauce, mozzarella, ventricina piccante (spicy salami)

11. NAPOLI   38
tomato sauce, mozzarella, salami napoli, olives

12. CAPRICCIOSSA   41
tomato sauce, mozzarella, cotto ham, champignons, olives, artichokes

13. NDUJA   41
tomato sauce, mozzarella, nduja, mascarpone, red onion

SEASONAL PIZZA
ask the staff for current offer

take-away box   1 



MENU
PIZZA SPECIALI

14. SALSICCIA   39
tomato sauce, mozzarella, salsiccia, gorgonzola piccante DOP, red onion

15. CRUDO   43 
tomato sauce, mozzarella, arugula, crudo ham, grana padano DOP, 

cherry tomatoes

16. TARTUFO (vege)   39
black truffle cream, mozzarella, cheddar, basil

17. PISTACCHIO (vege)   46 
creme fraiche, mortadela, crushed pistacchios, pesto genovese

18. DOLCE E PICCANTE   43 
tomato sauce, mozzarella, gorgonzola piccante  DOP, 

ventricina piccante (spicy salami), honey

19. DI CAPRA (vege)   45 
tomato sauce, mozzarella, spinach with pesto, red onion,

goat cheese, basamico

20. MELANZANE (vege)   41
tomato sauce, mozzarella, grilled eggplant, marinated garlic, ricotta, 

grana padano

21. TARTUFO BIANCO VEGE (vege)   43 
white truffle sauce, mozzarella, zucchini, red onion, chedar

22. TARTUFO BIANCO   45 
white truffle sauce, mozzarella, salsiccia, sun-dried tomatoes

23. SPINACI (vege)   42 
tomato sauce, mozzarella, spinach baby with pesto, sun-dried tomatoes,

pecorino romano DOP, sunflower seeds

24. MARINARA E BURRATA (vege)   40
tomato sauce, after baking: a ball of fresh burrata, basil

25. BIANCA   42
creme fraiche, mozzarella,  gorgonzola piccante DOP, champignon,

marinated garlic, grana padano DOP

26. DUE CARNE   44
tomatoe sauce, mozzarella, salsiccia, salami napoli, red onion



ITALIAN CHEESE AND COLD MEAT BOARD    65
(for 2/3 people)

mortadela / crudo ham / salami napoli / ventricina piccante /
grana padano / ricotta / mozzarella / gorgonzola

served with aragula, walnuts and cherry tomatoes

ITALIAN CHEESE PLATE   49
(for 2/3 people)

mozzarella / ricotta / grana padano / gorgonzola / arugula /
cherry tomatoes / walnuts

ANTIPASTI  37
sun-dried tomatoes / artichokes / olives / served with aragula,

walnuts and cherry tomatoes

BURRATA SALAD     42
a ball of fresh burrata, aragula, spianch, cherry tomatoes, 

pesto with olive oil, balsamico

CRUDO & MELON   42
crudo ham, fresh melon, aragula with balsamico,
cherry tomatoes, mozzarella, pesto with olive oll

GOAT CHEESE SALAD  37
goat cheese, spinach & aragula, red onion, olives, sunflower seeds, 

balsamico, vinaigrette

DESSERTS
Cheescake*   15

Italian icecream*
(soft icecream)
creamy   10 

creamy with fruit mousse   13 
with Bailey’s %   15 

with Passoa liqueur  %   15 
affogato (with espresso shot)    15 

SALADS
served with house-made cheddar bread

for groups of more than 6 people we add 10% service fee
if you would like an invoice please let us know before closing your bill 

tip is not included, it’s possible to tip when paying with creditcard
take-away box 1 pln

we accept reservations from monday to thursday all day long and on fridays until 5 p.m.



SPRITZERS & COCKTAILS
Aperol Spritz   29

aperol, frizzante, sparkling water, oranges

Hugo   27
frizzante, sparkling water, elderflower syrup, lime, mint

Lillet Spritz   30
lillet rose, chambord, frizzante, lime juice

Bellini   16
frizzante, fruit mousse*

Mimosa   17
Frizzante, fresh orange juice

Kir Royale   19
Frizzante, Creme de casis

Martini Spagliato   31
Martini Fiero, Martini Riserva Speciale Rubino, Frizzante, orange

Tropical Ambrato   32
Martini Riserva Speciale Ambrato, lime, Redbull tropical, thyme

Aperol Sour   31
Aperol, lemon juice, freshly squeezed grapefruit juice, simple syrup, egg white

Soft Pornstar Martini   36
Martini Extra Dry, Passoa, Archers, passion fruit puree, vanilla syrup, 125 ml frizzante

Pineapple Martini Mojito   35
Martini Extra Dry, pineapple puree, lime, mint, cane sugar, sparkling water

Martini Mojito   33
Martini Bianco, lime, mint, cane sugar, sparkling water

Pineapple Martini Sour   32
Martini Extra Dry, lime, pineapple puree, simple syrup, egg white

Ginger   30
Passoa, natural ginger syrup, lime, natural apple juice, sparkling water

Melissa Mojito   32
Martini Bianco, lime, natural lemon balm syrup, mint, sparkling water

Martini Royale Bianco   27
Martini Bianco, frizzante, lime, mint

Martini Royale Rosato   27
Martini Rosato, frizzante, orange

DRINKS



WINE

WHITE
PIEROPAN / SOAVE CLASSICO   22 / 120

DOC Veneto / Italy / dry / strain: Garganega, Trebbiano di Soave
Aromas of white flowers and marzipan, the perfect balance of fruit and acidity

RIPORTA / PINOT GRIGIO   21 / 112
DOP Sicily / Italy / dry / strain: Pinot Grigio

Aromas of herbs, vanilla, peaches and lemons, slightly mineral 

PIEROPAN / LA ROCCA   32 / 160
DOC Soave Classico / Italy / dry / strain: Garganega

Aromas of yellow plums and grapefruits, herbal notes, notes of oak, slightly cremed and balanced

RED
VARVAGLIONE / 12 E MEZZO / MALVASIA NERA DEL SALENTO   20 / 105

Salento / Italy / dry / strain: Malvasia Nera
Aromas of cherries and raspberries with spicy notes

RIPORTA / PRIMITIVO DI MANDURIA   22 / 115
DOP Primitivo di Manduria (Apulia) / Italy / dry / strain: Primitivo

Aromas of red fruit, velvety and soft 

PIEROPAN / RUBERPAN   36 / 185
DOC Valpolicella superiore / Italy / dry /

strain: Corvina Veronese, Rondinella,
Corvinone, Croatina Veronese, traditional varieties of Valpolicella

Aromas of raspberries, cherries, strawberries, oak wood, vanilla and cloves, 
balanced, fruit flavor with strong silky taninns, rich and deep

SPARKLING
Martini Prosecco   21 / 120

Martini Asti   21 / 120

Martini Brut   21 / 120

L’ANTICA QUERCIA / ARIO EXTRA DRY   28 / 142
DOCG Prosecco Superiore / Italy / dry / strain: Glera

OLISH LOCAL WINES
VINEYEARD SILESIAN / CUVEE   26 / 135

Lower Silesia / Poland / dry / strain: Johanniter, Solaris, Hibernal
aromas: gooseberries, apples, lilac flower with a hint of citrus

VINEYEARD L’ OPERA / HALKA   25 / 125
Trzebnica Hills / Poland / Semi-dry / strain: Chardonnay, Bronner, Muscaris

Aromas: white flowers - lilies & roses, citrus, green apple nectarine and peach

VINEYEARD JAKUBÓW / YACOBUS ORANGE   27 /139
Lower Silesia / Poland / dry / strain: Hibernal, Solaris, Traminer, Riesling

Aromas: linden blossom, raisins, ripe quince and peach rosemary and tea finish

VINEYEARD MODERNA / CHARDONNAY   25 / 125
Lower Silesia / Poland / dry / strain: Chardonnay
Aromat: melon, green pineapple, green apple, 
stonefruits with hints of flowers, mineral finish



HOUSE WINES IN CARAFES 
250 /500 ml

WHITE: GARGANEGA / CHARDONNAY   30 / 40
Veneto / Italy / dry / strain: Chardonnay, Garganega

RED: BARONE NERO   30 / 40
Veneto/ Italy / dry / strain: Cabernet Sauvignon, Malbec, Refoscoo

Frizzante   30/40

Martini Prosecco   35/55

BEER FROM THE TAP 
(0,3l / 0,5l)

Holba (czech lager)   13 / 15
craft beer from local Nepomucen brewery*   14 / 18

*ask our staff for current offer

BOTTLED BEER*
(0,5l)

Litovel honey   14
Litovel dark   14

craft beer from local NEPOMUCEN brewery 0,5L   18

Litovel Free max 0,5%   14
Nepomucen max 0,5%   17
Rowerzysta max 0,5%   17

Miłosław IPA 0,0%   14
Cydr Fortuna (dry)   16

JUGS
ca 1000ml

Aperol Spritz   59
aperol, frizzante, sparkling water, oranges

Hugo   59
frizzante, sparkling water, elderflower syrup, lime, mint

Radler   30
czech lager, lemon juice, simple syrup, mint, sparkling water

Martini Fiero   59
Martini Fiero, orange, tonic



HOMEMADE LEMONADES 
(0,6l)

 Classic lemonade   16
Summer fruit lemonade   18

Lavender lemonade   19
Ginger lemonade   19

Cucumber lemonade with lemon balm   19
Matcha lemonade   19
Mojito 0% (0,4)    24

Aperol 0%   27
Hugo 0% (0,4)   26

NON-ALCOHOLIC BEVERAGES
Freshly squeezed juice (0,33)   16

Local organic apple juice „Maciejowy Sad” (0,33)   12
Aranciata / Aranciata Rossa (0,275)   14

Fritz kola (0,33)   13
Mio Mio Mate   14

Staropolanka mineral water sparkling (0,33)   7
S.Pellegrino sparkling (0,75)   19

Coca-Cola / Coca-Cola zero (0,25)   9
Red Bull (0,25)   13

COFFEE / TEA / INFUSION
Espresso / doppio   10/12

Americano   11
Cappucino   14

Latte   16

Tea in teapot (black, earl grey, green, fruit)   14

Lemon & ginger tea with honey (0,5)   17

extra syrup +2
plant milk +2

COLD COFFEE & TEA
black coffee / on the rocks   11

Oat milk iced coffe on the rocks   16
Tonic espresso w/ orange 16 w/ passion fruit   18

freshpresso 15
freshly orange juice with espresso

Iced matcha w/ oat milk   18

iced tea (0,6l) 18
earl grey, peach mousse, lemon juice

TAP WATER
for free


