
 

 

 
 

 

 We invite you to host intimate gatherings and family celebrations  
at Winiarnia Sowa – a venue with a warm, atmospheric character and beautiful brick cellar architecture. 

 

 

BREAKFAST 

 

 
SCRAMBLED EGGS  
WITH BUTTER 

140 G / 25 ZŁ  POLISH BREAKFAST 250 G / 35 ZŁ  

 smoked pork ham / yellow cheese / tomato / 
cucumber / egg spread / bread / butter 

 

3 eggs / butter / bread   
     

 SCRAMBLED EGGS 160 G / 29 ZŁ  ENGLISH BREAKFAST 300 G / 35 ZŁ  

 WITH SMOKED PORK HAM  fried eggs / baked beans in tomato sauce /  
frankfurter / mushrooms / crispy bacon / 
tomato / bread / butter  3 eggs / smoked pork ham / bread / butter  

 
OMELETTE  190 G / 29 ZŁ 

 
   

WITH SALAD CHEESE NORWEGIAN BREAKFAST 260 G / 35 ZŁ  

 AND SUN-DRIED TOMATOES 
3 eggs / salad cheese / sun-dried tomatoes /  
milk / chives / bread / butter 

 fried egg / smoked salmon / horseradish spread /  
tuna spread / cucumber / dill / bread / butter 

     

   PANCAKES   

 OMELETTE 180 G / 29 ZŁ  WITH MAPLE SYRUP 180 G / 29 ZŁ  

 WITH HAM AND CHEESE  American-style pancakes / mango sauce /  
maple syrup / icing sugar 

 

 
3 eggs / smoked pork ham / yellow cheese /  
milk / chives / bread / butter  

 

    PORRIDGE 330 G / 29 ZŁ  

 SHAKSHUKA  350 G / 39 ZŁ  WITH STRAWBERRIES  

 
2 eggs / tomato / pepper / coriander / cumin /  
garlic / onion / bread / butter  oat flakes / oat drink / vanilla sugar / strawberries  

     
 FILTER COFFEE WITH REFILL   18 ZŁ 
 Available when ordering a dish from the breakfast, waffles or starters section  
   

 EXTRAS:     

 BREAD BASKET BUTTER JAM EXTRA EGG SMOKED SALMON  

 65 G / 6 ZŁ 30 G / 6 ZŁ 40 G / 6 ZŁ 1 SZT. / 4 ZŁ 50 G / 12 ZŁ  

      vegeterian dish    A list of allergens be found in the catalog on the bar counter in the sales room. 



 

 WAFFLES  

 WAFFLE WITH SMOKED SALMON 150 G / 25 ZŁ  

 fried egg / smoked salmon / cream cheese / waffle / dill   
    
 WAFFLE WITH SCRAMBLED EGGS AND AVOCADO 225 G / 25 ZŁ  

 scrambled eggs / avocado spread / waffle / chives   
    
 WAFFLE WITH SCRAMBLED EGGS 180 G / 25 ZŁ  

 scrambled eggs / bacon crisp / cream cheese / waffle   

  STARTERS  

 TOASTS WITH EGG SPREAD 150 G / 21 ZŁ  

 crispy wheat baguette / egg spread / chives   
    
 TOASTS WITH TOMATO AND MOZZARELLA 120 G / 21 ZŁ  

 rispy wheat baguette / tomato / mozzarella / chives   
    
 TOASTS WITH SMOKED SALMON 130 G / 25 ZŁ  

 crispy wheat baguette / horseradish cottage cheese spread / smoked salmon   
    
 TOASTS WITH SWEET COTTAGE CHEESE AND CRANBERRIES 210 G / 25 ZŁ  

 crispy wheat baguette / sweet cottage cheese spread / cranberry jelly   
   
 BEEF TARTARE  200 G / 100 G / 45 ZŁ  

 pickled cucumber / marinated onion / egg yolk / mustard mayonnaise / toasts  
     
 SPANAKOPITA FILLED WITH SPINACH  3 SZT. / 35 ZŁ  

 tzatziki sauce / toasted almonds    

 SOUPS  

 DILL PICKLE SOUP 250 ML / 23 ZŁ  

 gherkin / chicken / carrot / potatoes / dill / cream / crispy wheat baguette   

    

 SOUR RYE SOUP 250 ML / 29 ZŁ  

 potato purée / white sausage / half an egg  

 SALADS  

 CHICKEN LIVER SALAD 350 G / 100 G / 46 ZŁ  

 
romaine lettuce / raspberry dressing / green apple purée / pickled pumpkin /  
apple / radish / vinaigrette  

    

 CAESAR SALAD WITH GRILLED CHICKEN 400 G / 120 G / 53 ZŁ  

 romaine lettuce / roasted cherry tomatoes / bacon / croutons / red onion / Caesar dressing  

    

       
      vegeterian dish   A list of allergens be found in the catalog on the bar counter in the sales room. 



 

 

MAIN COURSES  

 CHICKEN LIVER 450 G / 160 G / 51 ZŁ  
 pear / honey / poultry demi-glace / boiled potatoes / pickled cucumber and pnion salad  
    
 PORK LOIN CUTLET FRIED IN LARD 450 G / 160 G / 59 ZŁ  
 potato purée / lettuce with cream   
    
 SALMON 450 G / 160 G / 62 ZŁ  
 yoghurt sauce / boiled potatoes / caramelised carrot   
    
 SILESIAN POTATO DUMPLINGS 400 G / 39 ZŁ  
 pumpkin sauce / dill / sunflower seeds with browned butter / nigella seeds / salad cheese   
    
 SPAGHETTI WITH CRISPY CHICKEN 400 G / 80 G / 45 ZŁ  
 zucchini / bell pepper / carrot / sesame / red onion / garlic / parsley / chives  

 COFFEE WITH ALCOHOL  

 IRISH COFFEE 190 ML / 25  ZŁ  

 caffè crema / Irish whisky / whipped cream  

 NON-ALCOHOLIC COCKTAIL  

 LIME MOJITO 29 ZŁ  

 lime / white mint-flavoured syrup / cane sugar / mint / sparkling water 

 ALCOHOLIC COCKTAILS  

 PORNSTAR MARTINI 35 ZŁ  APEROL SPRITZ 35 ZŁ  

 
Finlandia vodka 40 ml /  
Mionetto Prosecco D.O.C. Treviso 40 ml / 
passion fruit purée / vanilla syrup / lime juice 

 
Aperol 40 ml /  
Mionetto Prosecco D.O.C. Treviso 80 ml /  
sparkling water / orange 

 

       

 MOJITO 31 ZL  MIMOSA 31 ZŁ  

 
Havana Club rum 40 ml / lime / cane sugar /  
mint / sparkling water  Mionetto Prosecco D.O.C. Treviso 90 ml /  

fresh orange juice 
 

 BEERS  

 HEINEKEN 5% vol. 330 ML / 17 ZŁ  DESPERADOS 5,9% vol. 400 ML / 23 ZŁ  

       

 HEINEKEN 0% vol. 330 ML / 17 ZŁ  WARKA RADLER 0% vol. 500 ML / 15 ZŁ  

    lemon   

 ŻYWIEC KEG 5,5% vol. 300 ML / 13 ZŁ  ŻYWIEC BIAŁE 4,9% vol. 
 

ŻYWIEC APA 5,4% vol.  
 

ŻYWIEC IPA 5% vol. 

500 ML / 15 ZŁ 
 

500 ML / 19 ZŁ 
 

500 ML / 19 ZŁ 

 

  500 ML / 17 ZŁ   

 
ŻYWIEC 0% vol. 330 ML / 15 ZŁ 

  

   

 
      

      vegeterian dish   A list of allergens be found in the catalog on the bar counter in the sales room. 



 SPIRITS  

 VODKA 
 

 WHISKY   

       

 FINLANDIA 40% vol. 40 ML / 15 ZŁ  TULLAMORE DEW 40% vol. 40 ML / 21 ZŁ  

 
 700 ML / 210 ZŁ  

 
  

 FLAVOURED  
FINLANDIA VODKA 

40 ML / 15 ZŁ 
   

 HENNESSY 40% vol. 40 ML / 39 ZŁ  

  
 

  

 

Lime / Grapefruit / Mango /           700 ML / 210 ZŁ 
Cranberry / Blackcurrant / 
Redberry / Coconut / 37,5% vol. 

 

JACK DANIEL’S 40% vol. 40 ML / 23 ZŁ 
700 ML / 290 ZŁ  

 

 

SPECIALITY VODKA 

 LIQUEURS   

  
 

  

  BAILEYS 17% vol. 40 ML / 15 ZŁ  

 ŻUBRÓWKA 37,5% vol. 40 ML / 13 ZŁ     

  700 ML / 170 ZŁ  ADVOCAAT 16% vol. 40 ML / 13 ZŁ  

       

 ŻOŁĄDKOWA GORZKA  
32% vol. 

40 ML / 13 ZŁ  VERMOUTH   

 700 ML / 170 ZŁ  MARTINI  100 ML / 19 ZŁ 
 

 

RUM 

 
 Bianco 14,4% vol. / Extra Dry 18% vol. /  

Rosso 14,4% vol. / Rosato 14,4% vol. 
 

 
 

  

 HAVANA CLUB 37,5% vol. 40 ML / 17 ZŁ  CAMPARI 25% vol. 40 ML / 19 ZŁ  

 WINE SELECTION 
 

 SPARKLING WINE  SEMI-SWEET WINES   

  
 

 
  

 
La Farra Prosecco  
Italy / 11% vol. 

125 ML / 23 ZŁ 
750 ML / 120 ZŁ 

 
Viña Losar Blanco  
Viura / Spain / 12,5% vol. 

125 ML / 17 ZŁ 
750 ML / 75 ZŁ 

 

 

SWEET WINE 

 
 

Viña Losar Tinto                            125 ML / 17 ZŁ 
Tempranillo / Spain / 12,5% vol.                    750 ML / 75 ZŁ 

 

    

 
Viña Poniente Moscatel  
Spain / 12%  vol. 

125 ML / 19 ZŁ 
750 ML / 85 ZŁ 

  

 
  

 
 

  

 WHITE WINES 
 

 RED WINES   

       

 
Destino Chardonnay  
Mendoza / Argentina / 12% vol. 

125 ML / 17 ZŁ 
750 ML / 75 ZŁ 

 
Naciente Carmenere  
Chile / 12,5% vol. 

125 ML / 19 ZŁ 
750 ML / 85 ZŁ 

 

 
  

 
 

  

 

Principe de Viana  
Chardonnay / Sauvignon Blanc / 
Spain / 12,5% vol.. 

125 ML / 17 ZŁ 
750 ML / 75 ZŁ  

Chianti Terre del Bruno               125 ML / 19 ZŁ 
Sangiovese / Canaiolo / Colorino /      750 ML / 95 ZŁ 
Italy / 13,5% vol. 

 

 
  

 
 

  

 
Naturae Pinot Grigio Veneto  
Italy / 12% vol. 

125 ML / 18 ZŁ 
750 ML / 89 ZŁ 

 
Principe de Viana Crianza  
Spain / 12,5% vol. 

125 ML / 20 ZŁ 
750 ML / 99 ZŁ 

 

 
  

 
 

  

 
Pa Road Sauvignon Blanc  
New Zealand / 12,5% vol. 

125 ML / 23 ZŁ 
750 ML / 120 ZŁ 

 
Primitivo Maserria Le Vignate        125 ML / 18 ZŁ 
Italy / 13% vol.                                        750 ML / 90 ZŁ 

 

 

 
The standard waiting time for hot dishes is approximately 25 minutes. 

 

Orders for food are accepted up to 15 minutes before closing. 
 

Table reservations can be made by phone: 
693 994 439 

 
 

 

      vegeterian dish A list of allergens be found in the catalog on the bar counter in the sales room.       


