
SALAME DOLCE 
San Marzano tomatoes, mozzarella fior di latte, mild salami,
Nocellara del Belice olives, basil, Parmigiano Reggiano DOP

PIZZA NAPOLETANA
 

 

PIZZETTA PISTACJOWA 
pistachio cream, pistachios, powdered sugar

 

PIZZA PISTACCHIO CHOCOLATE
pistachio cream, pistachios, Callebaut milk chocolate

27

39

 

 

DIAVOLA CALABRESE
San Marzano tomatoes, mozzarella fior di latte, N’duja from
Spilinga, spicy soppressa, red onion, ricotta from Apulia,
organic peperoncino, basil, Parmigiano Reggiano DOP
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39
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SICILIANA
San Marzano tomatoes, anchovies, Nocellara del Belice
olives, oregano, capers

 

FORMAGGI /w/
mozzarella fior di latte, cream sauce, Gorgonzola DOP,
ricotta from Apulia, basil, Parmigiano Reggiano DOP

 

PROSCIUTTO CRUDO
San Marzano tomatoes, mozzarella fior di latte, prosciutto di Parma
DOP, cherry tomatoes, arugula, basil, Parmigiano Reggiano DOP

 

 

EMILIA ROMAGNA
mozzarella fior di latte, cream sauce, Mortadella
Bologna IGP, pistachios, ricotta from Apulia, basil

 

NDUJA &BURRATA
San Marzano tomatoes, burrata from Apulia, N’duja from
Spilinga, pickled chili, basil, Parmigiano Reggiano DOP

49

MARINARA /v/
San Marzano tomatoes, garlic, Sicilian organic oregano,
basil

MARGHERITA /w/ VEGERITA /v/
San Marzano tomatoes, mozzarella fior di latte/vegan cheese,
basil, Parmigiano Reggiano DOP

MARGHERITA DI BUFALA/PROVOLA/
STRACIATELLA /w/
San Marzano tomatoes, , mozzarella di Bufala DOP/provola /
stracciatella, basil, Parmigiano Reggiano DOP

COTTO 
San Marzano tomatoes, mozzarella fior di latte, Cotto ham,
basil

ANTIPASTI

BRUSCHETTA AL POMODORO
focaccia, raspberry tomato, stracciatella, garlic, basil,
olive oil, Parmigiano Reggiano DOP

FOCACCIA /v/
fresh rosemary, sea salt, olive oil

19

29

DESSERTS

TIRAMISU
mascarpone cream, savoiardi, coffee, amaretto

CAPRICCIOSA CLASSICA 
San Marzano tomatoes, mozzarella fior di latte, Cotto
ham, Nocellara del Belice olives, artichokes,
mushrooms, basil

VERDURE /w/ VERDURE VEGAN /v/
San Marzano tomatoes, mozzarella fior di latte/vegan cheese,
zucchini, eggplant, bell pepper, ricotta from Apulia, basil,
Parmigiano Reggiano DOP

PANCETTA 
San Marzano tomatoes, smoked provola, smoked pancetta,
red onion, basil

lunch menu

Monday – Friday
12:00 - 16:00

 Ask the staff for more info.
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BURRATINA /w/ 
San Marzano tomatoes, burrata from Apulia, semi-dried
cherry tomatoes, basil pesto, basil, Parmigiano Reggiano DOP

48

49

49

16CREMA AL LIMONE
cream, lemon, mint

SOUP

PIZZA MEAT/VEGE

SET (SOUP + PIZZA)

13

27

37

For every pizza or dessert - espresso,
doppio or  americano for 3 zł.

CALABRA PICCANTE 
San Marzano tomatoes, smoked provola, spicy Calabrian
salami, organic peperoncino, basil

VESUVIANA
San Marzano tomatoes,  mozzarella di Bufala DOP, spicy
soppressa, basil, Parmigiano Reggiano DOP

43



 beers

17 
19 

ITALIAN

MIŁOSŁAW 

0,3l

0,5l

hot drinks

ESPRESSO / DOPPIO
AMERICANO
CAPPUCCINO 
FLAT WHITE 
CAFFE LATTE 

10/14
13

TEA 
Earl Grey “50 Earls of Grey”
Black „Forrest Gump” 
Green „Green Mila” 
Fruit „Alice in Wonderlan” 
Black cherry-rum “Pirates of the Caribbean”

0,6l 18

15
17

18

WATER
still/sparkling

9/160,5/0,7l

COLD DRINKS

FRESHLY SQUEEZED JUICE 
grapefruit, orange, mix

190,3l

0,33lMOLE COCA COLA / MOLE COLA ZERO 14

JUICE
apple,  orange

0,25-0,3l 12

1lCARAFFA  NGAZ 11

ITALIAN BEVERAGE 130,25-0,3l

SPRITZ MINI BAR

APEROL
Aperol, sparkling wine, soda water, orange

39

39

LIMONCELLO 
Limoncello, sparkling wine, soda water, lemon, lime

 

WHITE WINES

 
DOLINE CHARDONNAY IGP BIO
Colli Della Murgia, CHARDONNAY IGT, Apulia, Italy

ZIBIBBO IGP TERRE SICILIANE (House Wine)
Tenute Mokarta, ZIBIBBO, Sicily, Italy
125 ml    18 0,5l    55 1l   99

125 ml    27 0,75l    129

red WINES 

 

DOLINE PRIMITIVO  IGP BIO
Colli Della Murgia, PRIMITIVO IGT, Apulia, Italy

 
NERO DI TROIA IGP (domowe)
Vini Fieramosca, NERO DI TROIA, Apulia, Italy
125 ml    18 0,5l    55 1l   99

125 ml    27 0,75l    129

SPUMANTE 0%
Sparkling wine non-alcoholic, Italy
125 ml    19 0,75l    99

BEER 0% 19 

VENEZIA
Aperitivo 0%, sparkling wine 0%, soda water, orange

34

SIENA
Aperitivo 0%, pear purée, sparkling wine 0%, orange

37

NON-AlcoholIC Zone

SPARKLING WINES

 
SPUMANTE Estate1958 BIO
Estate1958, ZIBIBB0-INSOLINA, Sicily, Italy

PROSECCO MASOT DOC ESORDIO BIO
Masot, GLERA, Venice, Italy

125 ml    16 0,75l    79

0,75l    119

 DOLINE ROSATO AGLIANICO IGP BIO
Colli Della Murgia, AGLIANICO, Apulia, Italy

ROSÉ WINES

125 ml    28 0,75l    139

cold HANDMADE drinks

LEMONADE 22/39

SPECIAL LEMONADE
ask the stuff about flavors

28/49

RASPBERRY ICED TEA 28/49

0,5/1l

0,5/1l 

0,5/1l

125 ml    23

HIGH-PROOF ZONE

J.A. BACZEWSKI VODKA

J.A. BACZEWSKI WHISKY

40 ml    16 0,5l      169

40 ml    21 0,75l    279
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