
MENU



Kompleks Beskid is a special place, where everyone feels 
comfortable because of the family atmosphere. Thinking 
about your taste sensations I decided to take you on a culinary 
journey through the Beskids. 

The inspiration for me were local fresh products, because of 
which our cuisine surprises with the flavors of the region, 
diversity and colors.

Convince yourself!



STARTERS

Herring marinated in herbs
Herring marinated in herbs, apple, celery, cream, rye bread

Moskol
Potato pancakes, smoked butter, bryndza cheese, pickled cucumber

Tatar 
Raw hand-cut beef loin, classic extras, rye bread

17 PLN

16 PLN

38 PLN

SOUP

White vegetables cream, herbal oil, crunchy vegetables

Sour rye soup, egg, white sausage, fried potatoes 

Tomato cream with meatballs

16 PLN

16 PLN

18 PLN

MAINS

Lamb
Lamb chops, lentil ragout, spicy sausage, baked potatoes

Stewed beef
Long stewed beef with forest mushrooms, carrots, celery puree, oscypek 
cheese crisps

Duck breast
Sliced duck breast, baked potatoes, marinated beets with a chip 
of oscypek cheese

Pork chop with bone
Pork chop with bone, potatoes with chives, fried cabbage

Chicken fillet
Stewed chicken breast, thick fries, vegetables stewed in butter

49 PLN

45 PLN

44 PLN

34 PLN

29 PLN

FISH

Roasted zander
Roasted zander with pearl barley, forest mushrooms, marinated 
beetroots, roasted cauliflower

Trout fillet
Trout fillet, chickpeas, greaves, celery puree, crunchy vegetables

39 PLN

38 PLN

SALADS

Grilled salmon
Grilled salmon, baby spinach, sundried tomatoes, sugar snap peas, feta, 
cherry tomatoes

Cesar
Grilled chicken, romaine lettuce, bacon chips, egg, parmesan 
flakes, toasts

32 PLN

26 PLN



DESSERT

EXTRAS

Fries

Baked potatoes

Seasonal vegetables

9 PLN

9 PLN

9 PLN

Fried cabbage

Pearl barley

9 PLN

9 PLN

HOTS

Coffee with Bailey’s

Espresso

Double espresso

Latte

White coffee

13 PLN

6 PLN

10 PLN

12 PLN

9 PLN

Cappuccino

Americano

Hot chocolate

Tea

Fruit tea 

10 PLN

8 PLN

9 PLN

7 PLN

8 PLN

SOFT DRINKS

Juice from pressed oranges or grapefruit  0,25 l

Juice (orange, apple, blackcurrant) 0,3 l

Kropla Beskidu - water 0,33 l

Pepsi, Mirinda, 7 UP 0,2 l

Ice tea 0,5 l

Red Bull 0,25 l

14 PLN

6 PLN

5 PLN

6 PLN

8 PLN

11 PLN

DISHES WITH FLOUR

Dumplings with potatoes and bryndza cheese 

Dumplings with meat (pork and lamb)

Pasta with forest mushrooms and sheep cheese

19 PLN

22 PLN

28 PLN

BEER

Żywiec 0,5 l

Żywiec 0,3 l

Cieszyn Limited Edition 0,5 l

Żywiec — Non alcohol 0,33 l

Desperados 0,5 l

Mulled beer 0,5 l

Mulled beer 0,3 l

Mulled wine 0,2 l

10 PLN

8 PLN

13 PLN

7 PLN

11 PLN

13 PLN

11 PLN

12 PLN

Chocolate souffle, plums stewed in armagnac, 
chocolate ice cream

Cheesecake with raspberry mousse and vanilla ice cream

Apple pie with ice cream and fresh raspberry

19 PLN

18 PLN

22  PLN



In our restaurant we use only the best ingredients - some of them are allergens, 
please ask a member of Staff.
All prices include VAT.

ALOCHOLS

Johnnie Walker Red Label 50ml 

Johnnie Walker Black Label 50ml

Ballantine’s 50ml

Jack Daniel’s 50 ml

Hennesy 50 ml

Metaxa *** 50 ml

Metaxa ***** 50 ml

Jim Bim 50 ml

Lubuski Gin 50ml

Tequila OLMECA 50ml

Golden Rum 50 ml

Bacardi Black/White 50 ml

Wyborowa 50 ml

Żubrówka 50 ml

Finlandia 50 ml

Wiśniówka 50 ml

Saska Wiśniówka/Orzech 50 ml

Żołądkowa Gorzka/Czysta/Miętowa/Figa 50ml 

Stock 50 ml

Jagermeister  50 ml 

Becherovka 50 ml 

Martini 100 ml

COCKTAILS

Pina Colada 
malibu, rum, pineapple juice

Mohito 
Bacardi rum, mineral water, mint, cane sugar

Margarita 
tequila, triple sec liqueur, lime

Sex on the beach 
vodka, malibu, orange juice, grenadine, peach liqueur

Wściekły pies 
vodka, raspberry juice, tabasco

Daiquiri 
white rum, lime juice, sugar syrup

Rubin 
vodka, campari, grapefruit juice, raspberry juice

18 PLN

18 PLN

24 PLN

24 PLN

12 PLN

20 PLN

20 PLN

13 PLN

16 PLN

10 PLN

13 PLN

18 PLN

9 PLN

11 PLN

9 PLN

6 PLN

14 PLN

5 PLN

8 PLN

6 PLN

6 PLN

7 PLN

6 PLN

6 PLN

6 PLN

6 PLN

10 PLN

9 PLN

12 PLN

In the spring and summer season 
we would like to invite you to the restaurant

 on the slope for fresh trout from our own breeding.


