
  TEAS & COFFEES

ADD SYRUP TO YOUR COFFEE 6 PLN
Black / Earl Grey / Green Sencha / Raspberry / Rooibos� 11
Espresso� € 1.5 - (6.5 pln)
Espresso doppio� 10
Americano� 11
Cappuccino� 13
Latte� 17
Flat White� 18
Espresso Tonic� 19

Brownie Latte� 22
Caramel Latte� 22
Pistachio Latte� 24

Extra Espresso Shot� 6
Milk - soy / oat� 4

  MATCHA

MOSHI MATCHA - CEREMONIAL AND PREMIUM TEAS WITH AN EXCEPTIONAL 
TASTE, INTENSE GREEN COLOR AND AUTHENTIC JAPANESE MATCHA

Matcha Latte / Iced Matcha Latte� 21
Strawberry Matcha Latte� 23
Strawberry Iced Matcha Latte � 23
Mango Dragonfruit Iced Matcha Latte� 24
Vanilla Iced Matcha Blueberry Pearl Bean� 24
Matcha Tonic� 23

  SOFT DRINKS

Pepsi / Zero	 200ml	 11	 0.85L	 25
Mirinda / 7up Free / Schweppes	 200ml	 11	 0.85L	 25
Lipton Peach / Green			  200ml	 11
Toma Juice	 200ml	10	 1L	 25
apple / orange / blackcurrant / grapefruit
Water Krystaliczne Źródło sparkling / still			  300ml	10
Red Bull / sugar free			   250ml	 16
Water sparkling / still			   1L	 18

Pan Soczek -			   250ml	 18 
100% cold-pressed orange juice

  LEMONADES

Classic / Passion fruit� 250ml 19 / 20

  APERITIVO SNACKS

MARINATED OLIVES � 10 
NOCELLARA, KALAMATA

  VINI WINES

BOLLICINE SPARKLING
Franciacorta Parabelum BRUT Italy			   0.75L	 290
Corte Delle Calli Prosecco Valdobbiadene			   0.75L	 155 
DOCG Extra Dry Italy
Polini Cuvee Extra Dry Italy	 150ml	 19	 0.75L	 92

VINI BIANCHI WHITE
Cantine Borga Pinot Grigio	 150ml	 25	 0.75L	 123 
delle Venezie Italy�
Honoro Vera Verdejo Spain			   0.75L	 131
Waimea Estate	 150ml	 41	 0.75L	 185 
Sauvignon Blanc New Zeland
Sibaris Chardonnay Gran Reserva Chile			   0.75L	 175
Chartron et Trebuchet Chablis 1er Cru France		  0.75L	390
Majątek Drzewce Solaris Poland	 150ml	 45	 0.75L	 210
La Promessa Amabile Bianco Italy	 150ml	 19	 0.75L	 92

VINI ROSSI RED
Contrada Primitivo Italy	 150ml	 25	 0.75L	 126
Cantine Borga Malbec Veneto Italy			   0.75L	 123
Honoro Vera Garnacha Spain			   0.75L	 134
Saurus Pinot Noir Patagonia Argentina			   0.75L	 155
Torre del Falasco Valpolicella	 150ml	 42	 0.75L	 190 
Ripasso Superiore Italy�
Banfi Chianti Classico DOCG Italy			   0.75L	 226
Torre del Falasco Amarone della Valpolicella Italy		  0.75L	390
Cascina Chicco Barolo Rocche di Castelletto Italy		  0.75L	395
Majątek Drzewce Cuvee Red Poland	 150ml	 45	 0.75L	 210
La Promessa Amabile Rosso Italy	 150ml	 19	 0.75L	 92

VINI ROSATI ROSE
Protos Rosé Hiszpania	 150ml	 38	 0.75L	 178

VINI ZERO ALCOL NON-ALCOHOLIC
Cantina Sgarzi Rosso red			   0.75L	 92
Cantina Sgarzi Bianco white			   0.75L	 92
Cantina Sgarzi Spumante whitesparkling	 150ml	 19	 0.75L	 92
Kunst Riesling white	 150ml	 19	 0.75L	 92

  MOCKTAILS

Rosa Zero� 26 
Maschio Prosecco Zero, rose, cucumber, lemon

Hibiscus Mule� 28 
hibiscus, lime, Fever Tree Ginger Beer

Peach Basil� 26
peach, apple juice, sour, 
fresh basil, sparkling water

Tonka Wake� 29 
Amaro Lucano 0%, tonka syrup, sweet, espresso

Tuscan Garden� 28 
Giffard Spritz Alcohol Free, fig, elderflower, rosemary

Sage Cane� 27 
Giffard Gold Cane, sage, sugar syrup, 
angostura, Maschio Prosecco Zero

Hugo 0%� 27 
Martini Floreale, Maschio Prosecco Zero, 
elderflower syrup, lime, mint

Pornstar 0%� 28
Limoncello Zero, vanilla syrup, lime juice, 
passion fruit purée, Maschio Prosecco Zero

Aperitivo� 29 
Giffard Spritz Alcohol Free, Maschio Prosecco Zero, 
sparkling water

Crodino 1965 Aperitivo� 27 
Crodino, Maschio Prosecco Zero

  BEER

BEER SYRUP: CHERRY, RASPBERRY, GINGER - 2 PLN

Heineken 0%			   500ml	 19
Żywiec Białe 0% draught	 330ml	13	 500ml	 17
Żywiec 0% / Białe 0%			   500ml	 18
flavored Żywiec 0% 			   500ml	 18
ask our staff for available flavors

Żywiec draught	 330ml	13	 500ml	 16
Żywiec Białe draught	 330ml	14	 500ml	 18
Żywiec IPA draught	 330ml	17	 500ml	 21
Birra Moretti	 300ml	17	 500ml	20
Murphy’s 	 250ml	 15	 500ml	23
Żywiec			   500ml	 18
Żywiec APA			   500ml	 19
Żywiec Białe			   500ml	 19
Heineken			   500ml	 19
Desperados original / red / nocturno			   400ml	 19
Nałęczowskie pale / dark			   500ml	 19
Jurajska Pomarańcza / non-alcoholic		  500ml	 21

  SIGNATURE COCKTAILS

Preludio� 38 
Nikka Days, sage, 
lime, tonic

Rosso� 33
Campari, rubino vermouth, 
tomato cordial, sour, egg white

Verde� 31
Planteray 3 Stars, 
lime, kiwi, egg white, 
basil tincture

Notte� 37
cold brew, Kraken, coffee liqueur, 
mascarpone syrup

Tempo� 32 
Planteray Pineapple, Rubino vermouth, 
Earl Grey, lime

Flora� 30
Gibson, hibiscus, lime, 
mint, sparkling water

Fuoco� 32
Jose Cuervo Silver, tomato cordial, 
sour, bay leaf tincture, saline solution, 
Tabasco, pepper

Bosco� 37 
Bushmills 8YO, Cynar, cherry, 
rosemary tincture, 
rosemary tonic

Seta� 30
Lillet rose, fig cordial, 
bianco vermouth

#OSTROCOFFEE
SERVED UNTIL 4:00 PM   *LACTOSE-FREE MILK 

ALTERNATIVE AVAILABLE. ALSO AVAILABLE ICED.

Please ask our staff for the allergen list   •   During peak hours at Ostro Ristoteca, 
the waiting time for dishes may be longer   •   Our dishes and cocktails are 

complete compositions and cannot be modified   •   For groups of more than 4 people, we reserve 
the right not to split bills •   Do you need a VAT invoice? Please inform our staff beforehand    

•   Our bread and pizza dough are delivered daily from our own bakery, ROMA 
•   For reservations of more than 8 people, a 10% service charge will be added to the bill

 IT’S HOT         VEGETARIAN FRIENDLY

MENU
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  BREAKFAST COLAZIONI

BUONGIORNO� 38
wholemeal bread, ricotta, avocado, strawberry, 
bacon, poached egg, cucumber, parmesan, 
lemon zest, hollandaise sauce

PESTO BOLOGNA� 40
vermont bread, mozzarella, rocket, parmesan, 
mortadella with pistachios, spinach pesto

COTTO FUNGHI� 30
vermont bread, cotto ham, mushrooms in cream 
with thyme and parmesan, 
red cabbage, mustard

ENGLISH BREAKFAST� 42
two fried eggs, grilled frankfurters, 
tomato, mashrooms, bacon, panko 
black pudding, beans in tomato sauce, 
bread basket, butter

TEXAS TOAST� 46
vermont bread, beef, cheddar, 
caramelized onion, pickles, hot honey ranch sauce

FANTASIA � 35
chocolate granola, skyr, forest fruit coulis, 
seasonal fruit, peanut butter, agave syrup, mint

HOT HONEY HALLOUMI � 33
wholemeal bread, egg salad, halloumi, 
honey, dijon mustard, crispy chili, shallot, chives

SHAKSHUKA � 32
roasted tomatoes, garlic, bell pepper, 
parsley, fried eggs, challah bread

BLUEBERRY PANCAKES � 29
forest fruit coulis, vanilla cream cheese, blueberries

CLASSICO � 19
scrambled eggs (three eggs), bread basket, 
butter, spring salad

BREAD BASKET (WITHOUT BUTTER)� 8
BUTTER� 3

  ANTIPASTI STARTERS

POLPETTE MARINARA � 38
beef, spinach, grana padano, mozzarella, 
garlic, chili flakes, marinara sauce, garlic toast

GARLIC BREAD �  32
grano duro bread, garlic butter, mozzarella, 
grana padano, chili flakes, honey, parsley

MOZZARELLA HOT HONEY STICKS �  34
mozzarella sticks, marinara sauce with nduja, 
honey, chili, thyme

BEEF TARTARE� 44
bavette, beef tenderloin, shallot, pickled cucumber, 
grano duro bread, garlic, parmesan egg yolk

SWEET POTATO FRIES WITH NDUJA MAYO� 38
sweet potatoes, nduja mayonnaise, 
grana padano, coriander

ITALIAN CHEESE & COLD CUTS BOARD� 92
spianata, cotto, mortadella, prosciutto crudo dolce, 
mozzarella, gorgonzola, grana padano, rocket, 
pickled onions, walnuts, olives, jalapeño, 
dark grapes, bread basket

  PIZZE PIZZA

MARGHERITA � 31
San Marzano tomatoes, 
Mozzarella Fior di Latte, 
fresh basil

BELLA PISTACCHIO� 45
San Marzano tomatoes, 
Mozzarella Fior di Latte, 
mortadella, stracciatella, 
pistachios, lemon zest

BUONA CALABRIA �  41
San Marzano tomatoes, 
Mozzarella Fior di Latte, 
nduja, dried plum, gorgonzola, 
honey, garlic oil

PARMA FRESCA �  45
San Marzano tomatoes, 
Mozzarella Fior di Latte, 
parma ham, mascarpone, jalapeño, 
fresh mint, chili, honey

BIANCO MARE� 53
cream sauce, Mozzarella Fior di Latte, 
prawns, anchovies, sun-dried tomatoes, 
garlic oil, parsley, 
lemon zest

DIAVOLA AL MIELE �  42
garlic butter, spianata, 
mozzarella, chili, honey, 
sun-dried tomatoes, 
grana padano

ALPI� 40
San Marzano tomatoes, 
Mozzarella Fior di Latte, 
pancetta, cranberry, 
goat cheese log, walnuts

  BURGERS

SMASH BURGER CLASSIC� 42
beef smash, cheddar, onion, 
pickled cucumber, mayonnaise, 
ketchup, mustard

BACON DELUXE SMASH� 44
beef smash, cheddar, 
bacon, Kevin Bacon sauce

OSTRO SMASH �  49
beef smash, cheddar, jalapeño, 
bacon jam, romaine lettuce, 
spicy sauce

SET: FRIES WITH KETCHUP� 8
EXTRA BEEF PATTY� 13

  PER I BAMBINI KIDS MENU

TOMATO CREAM SOUP �  24
with mozzarella

CHICKEN NUGGETS� 27
with fries and cucumber salad

RIGATONI� 26
with chicken in cheese sauce

  DOLCI DESSERTS

NEW YORK CHEESECAKE� 24

CANNOLO WITH PISTACHIO CREAM� 22

SNICKERS TART� 24

TIRAMISU� 25

CAKE OF THE DAY� 24

  ZUPPE SOUPS

ITALIAN WODZIONKA � 22
pelati tomatoes, kale, potatoes, 
fresh basil, parmesan, 
grano duro bread, peperoncino

ITALIAN ŻUR� 26
salsiccia, smoked bacon, onion, grano duro bread, 
garlic, dried mushrooms, horseradish, 
rye sourdough, oregano, capreggio cheese

  PASTA PASTA

PRAWNS À LA BISQUE � 44
spaghetti, prawns, 
onion, garlic, thyme, 
tarragon, fish stock

GOCHUJANG BUTTER PASTA  � 39
spaghetti, gochujang paste, 
bacon crisps, grana padano, 
chili flakes, chives

SPAGHETTI SALSICCIA� 45
spaghetti, creamy parmesan sauce, 
roasted salsiccia, parmesan, 
onion, garlic

SPAGHETTI GIARDINO � 44
spaghetti, kale, basil, grana padano, 
anchovy croutons, green beans, 
mint, lemon zest

PARMESAN CHICKEN PASTA� 45
spaghetti, cajun chicken, 
creamy garlic sauce

  SECONDI PIATTI MAIN COURSES

BONE-IN COTOLETTA IN MARTINI SAUCE� 59
Italian pork chop served with Martini sauce, 
hasselback potatoes, seasonal vegetables

OSSOBUCO� 69
veal shank on a roasted vegetable stew, 
hasselback potatoes, seasonal vegetables

SALMONE BIANCO � 69
salmon steak, herbal ricotta purée, 
Lublin cider beurre blanc, spring greens

BEEF TENDERLOIN STEAK APPROX. 200 G� 90
RIBEYE STEAK APPROX. 300 G� 109
WEIGHTS PROVIDED BEFORE GRILLING

one side included in the price

SIDES FOR STEAKS AND MAIN COURSES:
• FRIES� 12
• �INSALATA� 12
 �  with radicchio, tomato, olive oil, and lemon

• �HASSELBACK POTATOES 13
  topped with chili flakes

• PEPPERCORN SAUCE� 8

  INSALATE SALADS

HALLOUMI SALAD � 44
rocket, spinach, grilled halloumi, cucumber, onion, 
pomegranate, Dijon mustard vinaigrette, roasted 
sunflower seeds, grano duro bread, garlic

CAESAR À LA MILANESE� 45
choice of: parmesan-breaded chicken 
or prawns, romaine lettuce, parmesan, 
cherry tomatoes, Caesar dressing, croutons, 
grano duro bread, garlic

S E R V E D  F R O M  1 2  P MS E R V E D  U N T I L  1  P M

• SCRAMBLED EGGS & BACON� 36
• MUSHROOMS & CHEESE � 32
• HAM, CHEESE & SCRAMBLED EGGS� 34
• PULLED CHICKEN & KIMCHI� 35
•  �AVOCADO, SCRAMBLED EGGS,� 36 

LETTUCE, TOMATO, BACON

EXTRA TOPPING: CRISPY ONIONS OR BACON� 2/4

KOREAN TOASTS
BUTTERY TOASTS MADE WITH OUR HOUSE-BAKED SHOKUPAN BREAD, 

SERVED WITH A SLIGHTLY SPICY SRIRACHA MAYO SAUCE

S E R V E D  U N T I L  7  P M

S E R V E D  F R O M  1 2  P M


