ARE YOU VEGGIE? /27 NO
OR THE NEW - PEA-BASED

BURGERS SHORTBREAD, GLUTEN FREE (+2 PLN) OR WITHOUT ANY BUN?

(1,3,7) (3)

PROBLEM! INSTEAD OF BEEF, ORDER HALLOUMI

(7)
‘MEAT’ PLANTWAY (+3 PLN)!
(6)

' 200 G BEEF 200 G BEEF 200 G BEEF 200 G BEEF 200 G BEEF
= COS LETTUCE MIMOLETTE BACON EGG AVOCADO
---------------------- TOMATO CHEDDAR CHEDDAR BACON SALAD MIX
ANY IDEA? PICKLES COS LETTUCE COS LETTUCE CARAMELISED ONION TOMATO
TAKE A PAPER ONION TOMATO TOMATO LAMB’S LETTUCE PICKLES
SHEET AND CREATE PICKLES PICKLES TOMATO ONION
YOUR OWN BURGER! ONION ONION JALAPENGO
_______________________________ (18748 Foteiy B A D g gyt UgdB) o0 M A TR N B R O e
[42 PLN] [46 PLN] [48 PLN] [51 PLN] [50 PLN]

“ ! 6 7 3 9 10 NEW
STARVING? 200 G BEEF 200 G BEEF 200 G BEEF 200 G BEEF 140 G BEEF
ADD AN EXTRA ROASTED BEETS BLUE CHEESE BEER-BATTERED EGG 80G ENTRECOTE
PORTION OF BEEF GOAT CHEESE BACON ONION RINGS AVOCADO BLUE CHEESE
200 g ROASTED NUTS ARUGULA BACON BACON MIMOLETTE

...................... ARUGULA TOMATO MIMOLETTE MIMOLETTE PICKLED
[26 PLN] TOMATO ONION CHEDDAR ARUGULA ONIONS
ONION JALAPENO COS LETTUCE TOMATO COS LETTUCE
PICKLES ONION AIOLI AND BBQ SAUCE
_______ (5,7,8) 2 I s, ..%a,3,7,18) A WO SR MG af L HEL
[51 PLN] [51 PLN] [52 PLN] [56 PLN] [56 PLN]
11_FIT 12 BURGER OF How do you like your meat?
MEDIUM 1s the one we
508 6 BEEF 200 G BEEF THE MONTH recommended. Please inform your
TOMATO BATTERED ERIED. © it spiineodiuier server of any other preferences.
CUCUMBER CHEESE ASK THE WAITERS
AVOCADO BACON WHAT BURGER You can upgrade your burger to
SALAD MIX ROASTED ONION WE ARE CURRENTLY a SMASHBURGER (2x1@0 g).
WALNUT PASTE SERVING. .
HERBAlL SAUCE CosnhﬁﬁinE Burgers are served with AIOLI
——————— TR 2N R PICKLES (Ask your server for SAUCE .12e0. YOu may switch to one
[ 51 Pl =8 i Salom g the List of allergens) of the sauces listed below.
[57 PLN] [65 PLN]

FOR

140 g beef, cheddar,
pickles, ketchup

+ small fries with ketchup
(7,9,10)

+ small fries with ketchup
(1,3,9)

If you want to receive a VAT
Patriotow 129, 04-950 Warsaw

BEER

DRAFT:
HOLBA (Czech lager) 300/500 ml [16/19 PLN]
PALATUM 300/500 ml [20/24 PLN]

ALCOHOL-FREE:
BAVARIA 330 mlL [15 PLN]

TINCTURE AND
SIIFF DRINK

HOMEMADE TINCTURE 40/500 ml [15/120 PLN]
check available flavours

TINCTURE TASTING SET 4x40 ml [54 PLN]
VODKA

OSTOYA 40/500 ml [13/150 PLN]
WHISKEY

JAMESON 40/700 ml [16/250 PLN]

CHICKEN TENDERLOIN [38 PLN]

SAUCES DISHES SAUCES

CHEESEBURGER [41 PLN] BASED ON OUR OWN RECIPE [6 PLN]

AIOLI - homemade mayonnalse with garlic (3,1e)

HERBAL - yoghurt with chives (7

BBQ - smoked plums, pepper, smoky aroma

TRUFFLE - homemade aloll sauce with truffle paste (3,1e)
SPICY - tomato sause with jalapeno ”

HEINZ Tomato Ketchup (9

involce, plese 1nform the staff when placing the order.
RESERVATIONS +48 735 008 127 WWW.LOKALBURGER.PL

LEMONADE

LEMONADE IS PREPARED BY OURSELVES.
CHECK THE FLAVOURS WE ARE HAVING

TODAY
330/600 ml [17/20 PLN]
CARAFE 1 L [37 PLN]

LEMON AND MINT
PASSION FRUIT
MANGO
STRAWBERRY

WINE

WHITE:

CHARDONNAY LITTLE EDEN 150/750 ml
Dry - Australia

RED:

SHIRAZ LITTLE EDEN 150/750 ml
Dry - Australila

LUNCH SETS

MONDAY - FRIDAY 1 PM - 4 PM

Burger #1 [46 PLN]

140 g beef, cos lettuce, tomato, pickles, onion
+small belgian frice +Lemon Llemonade 300 ml

Burger #2 [48 PLN]
140 g beef, mimolette, cheddar,cos lettuce, tomato,

pickles, onion
+small belgian frice +lemon lemonade 300 ml

Burger #3 [49 PLN]

140 g beef, becon, cheddar, cos lettuce, tomato,
pickles, onion

+small belgian frice +lemon lemonade 300 ml

ALCOHOL DRINK

Prosecco, aperol, sparkling water, orange

Prosecco, black lilac, sparkling water,
mint, seasonal frulit

We prepare all dishes on an ongoling basis and 1t may result in longer wailiting time.
over 4 people, a service fee of +10% of the 1nvoice valued 1s added. We add 1,50 plLn for a take-away package.

) L

HOW DO YOU LIKE YOUR STEAK? - INFORM THE WAITER

RARE / MEDIUM RARE / MEDIUM / MEDIUM WELL / WELL DONE

STEAKS ARE SERVED WITH SMALL FRICE, SALAD AND SAUCE

BUTCHER’S STEAK 250 G [99 PLN]
only rare or medium rare option

RIB EYE STEAK 250 G [119 PLN]
FILET MIGNON 200 G [129 PLN]

Salad: mixed greens, cherry tomatoes, fresh cucumber, onion,

blue cheese, vinaigrette (7,10)
(7) (7)
CHOOSE A SAUCE FOR YOUR STEAK: with green pepper or truffle

SOMETHING MORE

BEEF TARTARE [45 PLN]
100 g of hanger steak, marinated chanterelles (mushrooms),

red onion, pickles, pickled onion, chives, capers,

truffle aioll. (3,1e)

SANDWICH WITH TENDERLOIN [61 PLN]
150 grilled tenderloln, sourdough bread, arugqula, onion,

tomato, pickles, tartar-style sauce (1,3,7,10)

HALLOUMI SALAD ﬂ [46 PLN]
grilled hallouml, roasted nuts, cherry tomatoes, mango,
pomegranate, lamb's lettuce, aruqula, vinaigrette (s,7,8,10)

SALAD WITH TENDERLOIN [59 PLN]

100 g grilled tenderloin, avocado, blue cheese,
cherry tomatoes, onion, lamb's lettuce, aruqula, vinaigrette (7,1e)

SIDE DISHES

SMALL LARGE

BELGIAN FRIES (1) [12 PLN] [18 PLN]
SWEET POTATO FRIES 1) [17 PLN] [24 PLN]
HERB PARMESAN FRIES (1) [16 PLN] [23 PLN]
BEER-BATTERED ONION RINGS (1,3,7) [18 PLN]
CHILI CHEDDAR BLACK CHEESE 1,6,7,18) ./ [26 PLN]
SIDE DISHES SET [45 PLN]

belglan fries, onion rings,
chill cheddar black cheese, two sauces (1,3,6,7,18)

SPICY -/ VEGGIE /&F

ESPRESSO [9 PLN]
AMERICANO [11 PLN]
CAPPUCINO [12 PLN]
LATTE [17 PLN]
BLACK TEA [10 PLN]
EARL GREY [11 PLN]
CACTUS GREEN TEA [11 PLN]

COLD
DRINKS

COCA COLA 2508 ml [13 PLN]
[21/110 PLN] COCA COLA ZERO 256 ml [13 PLN]
FANTA 250 ml [13 PLN]
SPRITE 250 ml [13 PLN]
[21/116 PLN] CAPPY JUICE 250 ml [13 PLN]

apple, orange

KROPA BESKIDU - WATER [10 PLN]
sparkling / still water 330 ml

WATER WITH LEMON AND MINT [17 PLN]
sparkling / still water CARAFE 1 1

APEROL 300 ml [29 PLN]

BLACK LILAC 300 ml [29 PLN]

Allergens: (1) gluten, (2) shellfish,
(3) eqggs, (4) fish, (5) peanuts, (6)
soy, (7) milk, (8) nuts, (9) celery,
(10) mustard. A detailed 1list of
allergens 1s avallable at the bar.

Be advised that for tables



