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Salads:

Burrata with tomatoes [V] 42
Basil pesto, raspberry tomato, burrata,
lettuce, grana padano, grissini

Vegetables with goat [V] 45
Eggplant, zucchini, onion, bell pepper, dill,
goat cheese, grissini

Salads e - vegen



Margherita [V/X]

Tomato sauce, mozzarella, basil,

Parano [V/X]
Tomato sauce, mozzarella, mango, chilli
pepper, garlic, basil

Funghi [V]
Créme fraiche, portobello mushroom, oyster
mushroom, mozzarella, crispy onion

Halloumi [V]

Tomato sauce, mozzarella, halloumi, spinach,
olive oil

Chorizo
Tomato sauce, mozzarella, chorizo,
sun-dried tomatoes, blue cheese, oregano

Pepperoni

Tomato sauce, salami spianata, mozzarella,
oregano

[X] — Also available as vegan
[V] — Vegetarian
[VG] — Vegan
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Spinaci [V] 44
Tomato sauce, spinach, mozzarella, gorgonzola,
sun-dried tomatoes, cherry tomatoes

Hawaiian 43
Tomato sauce, mozzarella, cotto ham, pineapple

Capriciosa 43
Tomato sauce, mozzarella, cotto ham, portobello

Red Goat [W] 42

Tomato sauce, mozzarella, red pepper,
goat cheese, basil, cherry tomatoes

Vegan [VG] 44
Tomato sauce, eggplant, zucchini, onion, dill,
bell pepper, cherry tomatoes, basil, walnuts

Foccacia [VG] 16
Olive oil, thyme

Pizza



Orange Wine: Bottle 750 ml

Oveja Naranja [N]  13,5%
Gewlirztraminer, Moscatel / Spain

Gulp Hablo Orange [N] 1L  11,5%
Castilla la Mancha / Spain

La Foradada [N]  12%
Garnacha Blanca / Spain

Skin Contact [N]  12%
Albarifio / Spain

HIB HOB [N] 13,5%
Hibernal / Poland

1983 [N] 12%

Souvignier Gris / Poland

Cute but Psycho [N]  12,5%
Johanniter / Poland

Saint Vincent [N]  12%
Pinot Gris, Gewilirztraminer, Muscat / Poland

Wine
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House Wine: Glass/Bottle

White:
Villa Cornaro 12% 20/90
Pinot Grigio / Italy

Silga Verdejo 13% 21/95
DO Rueda / Spain

Red:
DOC Bardolino 11,5% 20/90
DOC Bardolino / Italy

Arrogant Frog Tutti Frutti Rouge 135% 21/95
IGP Pays D'0OC / France

[B] — Bubbly
[N] — Natural



White:

Prosecco Di Vici [B]  11%
Glera DOC / Italy

Perrier - Jouet Grand [B]  12,5%
Grand Brut / France

Oveja Blanca [N]  13,5%
Moscatel / Spain

Heiderer Wagramer  13%
Riesling / Austria

Redentore Pinot Grigio 12%
Pinot Grigio / Italy

Daphne 145%
Pinot Gris / Poland

Pink:

Pandemiczny R6z  11%
Zweigelt, Cabernet Moravia,
Cabernet Franc / Poland

Bottle 750 ml
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Red: Bottle 750 ml

Oveja Tinta [N]  12,5%
Malbec, Graciano / Spain

Supernat Tinto [N]  14%
Garnacha / Spain

Redentore Raboso 135%
Raboso / Italy

Pareto’s Pinot Noir 135%
Pinot Noir / California

Large Soif Rouge [N]  13%
Cabernet Franc, Cabernet Sauvignon,
Gamay / France

Monday Lisa 12%
Regent / Poland

[!] Everyday we offer one natural wine
25 zt per glass and this is cool!
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Soft Drinks:

Water
Sparkling or still (330 ml)

Fentiman’s
Bombilla

Bavaria zero
Classic / Wit / IPA

Homemade lemonade

Homemade iced tea

Red Bull
Energy Drink / Sugar Free

Tea

English Breakfast / Earl Grey / Sencha /
Rooibos / Red Hot / Cascara

Drinks
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Black coffee:

Espresso 8/10
Americano 13
Filter coffee / + refill 10/15

Coffee with milk:

Espresso macchiato 10
Cappuccino 14
Flat white 14
Latte 15
Iced coffee:

Espresso tonic 22
Iced latte 18
Cocoa 16

Ecuador - Los Rios / Nacional Arriba

Matcha latte 19



Classic Cocktails:

BiT 34
Beefeater gin, tonic, lime
Cuba Libre! 32

Havana 3 rum, coke, lime

Dark & Stormy 35

Havana 7 rum, ginger beer, Angostura, lime

Bramble 34
Beefeater Pink gin, sour, blackberry liqueur

White Negroni 35

Beefeater gin, gentian liqueur, Lillet Blanc

Margarita 36
Olmeca Silver tequila, Cointreau, lime

Espresso Martini 32
Ostoya vodka, Kahlua, espresso, vanilla syrup

Negroni 34
Beefeater gin, red vermouth, Campari

Pineapple Chelada 24
Wheat beer, pineapple syrup, salt

Signature Cocktails:

Tea Tuk Tuk 33

Beefeater Gin infused with Thai tea, kumquat
syrup, sour, soda

Time For Us 36
Tequila Olmeca Silver, Cointreau, sour,
pineapple syrup

Raspberry Kick 36
Rum Havana Especial, sour, elderflower syrup,
raspberry purée, egg white

Summer Under Palm Trees 36
Strawberry infused Benini Rosso, Red Spritz,
frizzante, soda

Banana Song 34
Whiskey Jameson, Campari infused banan,
Benini Rosso

Cucumber Spritz 34

Ostoya vodka infused with bison grass, cucumber
syrup, sour, coconut water, soda

Cocktails



Cocktails:

Molpe 36
Fluére Spiced Rum 0%, sour, raspberry purée,
elderflower syrup, egg yolk

Teles 36
Fluére Agava 0%, lime, pineapple purée, lime
leaf syrup, aperitivo 0%

Ariel 35
Limoncello 0%, clitoria leaf infusion, sour,
sweet, soda

Calypso 34

Frizzante 0%, amaro 0%, balsamico

Wine: Bottle 750 ml

Martin Codax 0% 120
Albarifio / Spain

FALKO 0% 110
Poland

Gin Tonic 32
Gin 0%, tonic, lime

Azerol 28
Aperitivo 0%, frizzante 0%, sparkling water,
orange

Zeroni 35
Gin 0%, aperitivo 0%, vermouth 0 %

Pink 36
Hibiscus infused gin 0%, Fentiman'’s
rose lemonad

Soft Star 31

White vermouth 0%, passion fruit purée,
lime juice, prosecco 0%

Beer:

Bavaria zero 16
Classic / Wit / IPA

Shot 40 ml

Lucano Amaro o% 21

Non-alcoholic cocktails



Cocktails < 5%:

Luna 34
Aperitivo 0%, hibiscus gin 0%, Benini Rosso with
strawberries

Aurora 34

Frizzante 0%, Lillet Blanc, sweet, soda

Flora 35

Coconut water, aloe vera drink, Martini
Floreale 0%, cocoa liqueur

Gaja 35

Fluére Spiced Rum 0%, maraschino liqueur,
grapefruit juice, lime, sweet

Beer <0,5%:

Inne Beczki
Ask the bartender for selection.

L ow-alcohol cocktails



Vodka:

Flavored shots

Ostoya

Wyborowa Exquisite

Whisky:
Jameson
Chivas
Glenlivet
Aberlour

Tequila:
Olmeca Silver
Olmeca Gold

Gin:
Beefeater

Beefeater 24
Malfy

Alcohol
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16
16
28

18
20
30
35

20
22

18
24
D7

Havana 3

Havana 7

Havana Especial
Bumbu
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Shot 40 ml
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