
BLACK BAO BUN WITH CHASHU BACON, LETTUCE, LEEK HAY AND SPICY MAYO WITH MANGO
SPRING ROLLS WITH TANDOORI CHICKEN, VEGETABLES AND CITRUS SALSA WITH CHILLI,
CORIANDER AND CARROT MOUSSE
TEMPURA SHRIMP WITH SCONES BUN WITH ONION MARMALADE, CRANBERRIES AND PICKLES
BEEF BAVETTE TARTAR WITH PICKLES, EGG AND SPINACH

ZALEWAJKA WITH SMOKED POTATOES, BEEF SAUSAGE, EGG, GREAVES AND BACON CHIPS
RAMEN WITH PASTA, CHASHU BACON, SHITAKE MUSHROOMS, EGG, TAMAGO OMELETTE, CHIVES 
AND HOKKAIDO PUMPKIN AND KIMCHI
CREAMY CHANTERELLE SOUP WITH VEGETABLES

SALAD WITH SALMON IN TEMPURA, MIX OF LETTUCE, RED ONION, SUNFLOWER,
COCKTAIL TOMATO, MARINATED CARROTS, FOCACCIA AND VINAIGRETTE SAUCE
SALAD WITH BEEF BAVETTE AND SESAME, SWEET CHILLI SAUCE, SOY SAUCE, MIX OF LETTUCE,
TOMATO, CUCUMBER, MARINATED ONION, GRISSINI STICKS AND VINAIGRETTE SAUCE
SALAD WITH GRILLED CHICKEN A LA CAESAR ON ROMAN SALAD WITH COCKTAIL TOMATO, 
GRILLED FOCACCIA, PARMESAN, BACON CHIPS AND CAESAR SAUCE
SALAD WITH GOAT CHEESE BREADED IN PANKO WITH CARAMELIZED BEETTS, WALNUTS 
AND HAZELNUT CRUMBLE, MIX OF LETTUCE, CUCUMBER, ONION, GRISSINI STICKS, MARINATED 
PUMPKIN AND VINAIGRETTE SAUCE

PORK TENDERLOIN ROULADE IN SOUS VIDE CHICKEN MOUSSE WITH SWEET POTATO DUMPLINGS, 
CHANTERELLE SAUCE AND ONION MARMALADE
CHICKEN FILLET ON PUFF PASTRY WITH POTATO MOUSSE AND CARAMELIZED CARROTS 
AND CREAMY SPINACH WITH ONION AND GARLIC
BAVETTE STEAK WITH PINEAPPLE SALSA WITH CHILLI, CORIANDER AND FRIED POTATOES
WITH ONION, BLACK OLIVES AND BROCCOLI WITH BUTTER
DUCK FILLET WITH CARAMELIZED BEETTS, DEMI GLACE SAUCE, POTATO CROQUET 
AND MARINATED PUMPKIN
BAKED SALMON WITH HOLLANDAISE SAUCE, CAPERS, CAULIFLOWER PUREE AND BROCCOLI
SMOKED DUCK DUMPLINGS WITH CARAMELIZED APPLE MOUSSE, DARK BEER SAUCE 
AND ROASTED ONION

CLASSIC BUTTER BUN, BEEF, ICEBERG LETTUCE, BACON, CHEDDAR CHEESE, COCKTAIL SAUCE
BURGER WITH CHICKEN BUTTER BUN, CHICKEN IN PANKO, CREAM CHEESE WITH JALAPENO
SAUCE, ICEBERG LETTUCE, ONION, PICKED CUCUMBER
VEGE FALAFEL BURGER BUTTER BUN, BEET FALAFEL, VEGE MOZZARELLA, ICEBERG LETTUCE, 
SAUERKRAUT, MUSTARD SAUCE
BURGER WITH PROCESSED CHEESE, BUTTER BUN, BEEF, DECORATIVE LETTUCE, BREADED 
PROCESSED CHEESE, GHERKINS, ONION, BACON, MAYONNAISE
BURGER WITH SHRIMP, BUTTER BUN, BEEF, SHRIMP IN PANKO, ICEBERG LETTUCE, ONION, 
CHEDDAR CHEESE, MEXICAN SAUCE
BURGER WITH SALMON BUTTER BUN, TEMPURA SALMON, ICEBERG LETTUCE, TOMATO, 
GREEN CUCUMBER, CHEDDAR CHEESE, COCKTAIL SAUCE
BEEF BURGER WITH PASTRAMI BUTTER BUN, PASTRAMI, BEEF, ICEBERG LETTUCE, TOMATO, 
ONION, CHEDDAR CHEESE, ROASTED ONION, COCKTAIL SAUCE

CH£OPSKA TOMATO SAUCE, CHEESE, MUSHROOMS, FRIED SAUSAGE, PICKLED 
CUCUMBER, RED ONION, BACON

GORGONZOLA BASIL PESTO, SALAMI, GORGONZOLA, MOZZARELLA CHEESE,
GARLIC, CHILLI
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TAGLIATELLE WITH SALMON AND SPINACH, ONION, GARLIC AND CREAM SAUCE WITH GRANA 
PADANO CHEESE
PAPPARDELLE PASTA WITH PORK LOIN AND MUSHROOM SAUCE
STIR FRY WITH CHICKEN AND VEGETABLES IN SWEET AND SPICY SAUCE
SOBA PASTA WITH VEGETABLES, SOUS-VIDE CHICKEN MARINATED IN CITRUS AND SPICY 
TERIYAKI SAUCE WITH CHILLI AND CORIANDER
RICE NOODLES WITH SMOKED TOFU, VEGETABLES, PEANUTS, EGG AND OYSTER SAUCE
RISOTTO WITH SHRIMPS, GRANA PADANO CHEESE AND MARINATED PUMPKIN
RISOTTO WITH CHICKEN, BOLETUS MUSHROOMS, GRANO PADANO CHEESE AND MARINATED 
SHIMEJI AND ENOKI MUSHROOMS

BBQ WITH CHICKEN BBQ SAUCE, MOZZARELLA CHEESE, CHICKEN, BACON, RED 
ONION, ROASTED ONION, CHIVES
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PASTRAMI REUBEN IN SPICE ROLL, PASTRAMI, MUSTARD SAUCE, SAUERKRAUT, CHEESE
SANDWICH WITH CHICKEN IN CORN FLOUR WITH PICKLED CUCUMBER, ICEBERG LETTUCE, 
ONION, BACON,  CHEESE, SWEET CHILLI SAUCE, MAYONNAISE, CHICKEN SLICES IN CORN FLOUR
FRATELLI PASTRAMI, ICEBERG LETTUCE, TOMATO, BACON, FRIED EGG, ONION, CHEESE, 
MAYONNAISE
STEAK BAGUETTE, GRILLED SIRLOIN, ICEBERG LETTUCE, MUSTARD SAUCE, ONION, GARLIC
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WITH CHORIZO SPICY TOMATO SAUCE, CHEESE, CHORIZO, JALAPENO, RED ONION, 
RED BEANS, BACON

RUSTICANA TOMATO SAUCE, CHEESE, SALAMI, HAM, BACON, DRY SMOKED PORK
SAUSAGE, OREGANO
PARMA TOMATO SAUCE, CHEESE, SALAMI, PARMA HAM, TOMATO, PARMESAN,
CHEESE, ARUGULA

PASTRAMI IS SELLING WITH 200G CHIPS

HAWAIIAN TOMATO SAUCE, CHEESE, PINEAPPLE, HAM, PEPPER, CORN

WITH TUNA TOMATO SAUCE, CHEESE, TUNA, BLACK OLIVES, ONION, 
ARUGULA

MARGHERITA TOMATO SAUCE, CHEESE, OREGANO
CAPRICIOSA TOMATO SAUCE, CHEESE, MUSHROOMS, HAM, OREGANO
ROMA 
OREGANO

TOMATO SAUCE, CHEESE, MUSHROOMS, HAM, SALAMI, PEPPER, 

SALAMI TOMATO SAUCE, CHEESE, SALAMI. OREGANO
FRATELLI TOMATO SAUCE, CHEESE, SALAMI, MUSHROOMS, HAM, GREEN OLIVES,
CABANOSSI, GARLIC, OREGANO

DRY SEASONED STEAKS BY WEIGHT
RIBEYE
SIRLOIN
TOMAHAWK
WET SEASONED STEAKS BY WEIGHT
SIRLOIN 
RIBEYE

EXTRAS
GRILLED VEGETABLES
MIX OF LETTUCES
FRENCH FRIES
BAKED SWEET POTATOES
POTATO CHIPS

FREE ADDS TO STEAKS

instagram.com/restauracja_fratelli
TRY VEGETARIAN DISHESLIST OF ALLERGENS AT THE PROPERTY MANAGER SPICY DISH

BURGERS IS SELLING WITH 200G FRENCH FRIES - ASK OUR SERVICE FOR THE BURGER OF THE MONTH. EVERY MONTH A DIFFERENT ONE.

VANILLA MOUSSE WITH MASCARPONE/RASPBERRY INSERT/MILLET GROATS IN WHITE 
CHOCOLATE/WHITE CHOCOLATE CREAM/MERINGUE/FREEZE-DRIED RASPBERRY
APPLES BAKED IN CARAMEL/ALMOND CAKE/CIGARILLO CAKE/FOREST FRUITS JAM/WALLNUT 
FRANGIPANE/DARK CHOCOLATE AND CINNAMON CREAM/CHOCOLATE CHIPS
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fb.com/fratellimielec
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WHITE PEANUT BUTTER, PROTEIN SUPPLEMENT, VANILLA SYRUP, BANANA, CREAM 30%, 
MILK 3,2%, ICE
GREEN PARSLEY, MINT LEAVES, PINEAPPLE, AGAVE SYRUP, LEMON JUICE, BANANA, ICE
YELLOW MANGO, BANANA, ALMOND SYRUP, LEMON JUICE, ICE
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LEMONADE - ASK ABOUT AVAILABLE FLAVORS - SIZE SMALL - 14 z³/ LARGE - 18 z³ / JUG - 45 z³
WINTER LEMONADE (HOT) CINNAMON GINGER SYRUP, LEMON JUICE, APPLE JUICE
WINTER INDOOR GINGER, LEMON, GOJI BERRIES, HONEY SYRUP
KARMELOVE LATTE ESPRESSO, MILK, CARAMEL SAUCE, VANILLA SYRUP, FRAMMY, CARAMEL 
POWDER
PUMPKIN SPICED LATTE ESPRESSO, MILK, PUMPKIN SYRUP WITH SPICES, CINNAMON SUGAR,
COOKIE
MILLED 0% INFUSION WITH A MIX OF SPICES AND FRUITS, CHOKEBERRY JUICE, APPLE JUICE, 
HONEY SYRUP, CITRUS SYRUP, LEMON JUICE, RED NON-ALCOHOLIC WINE
TURBO COCOA, UNSKIMMED COCOA, PLANT MILK, HONEY SYRUP, VANILLA SYRUP, CINNAMON
RED HEATING RED WINE, CINNAMON LIQUEUR, LILLET ROSE, CITRUS SYRUP, HONEY SYRUP, 
SPICES
WHITE HEATING WHITE WINE, LEMON LIQUEUR, ELDERFLOWER LIQUEUR, LIME JUICE, HONEY 
SYRUP, SPICES

Let's warm up!

COCA-COLA, COCA-COLA ZERO, SPRITE, TONIK KINLEY, TONIK KINLEY PINK (250 ML)
CAPPY ORANGE/APPLE (250 ML) 
RED BULL (250 ML)
CAPPY ORANGE/APPLE/MULTIVITAMIN (1 L) 
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Drinks, best for two
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ALKOHOL

STANDARD BEER BOARD 3 X 200 ML (BEER FROM THE PERMANENT REPERTOIRE)
LUXURY BEER BOARD 4 X 200 ML (BEERS FROM THE PERMANENT REPERTOIRE+BEER FROM 
THE TARNOBRZEG)
VODKA BOARD 4 X 20 ML (PLUM WITH BLACKTHORN, BLACK ELDERFLOWER, SUPERIORE, PEPPER)

17

ALKOHOL

FRATELLI LAGER*
FRATELLI WHEAT BEER*
LITOVEL CERNE CITRON (DARK WITH LEMON)*
BREWERY TARNOBRZEG SEASONAL

*permanently on offer

BAVARIA 0% LAGER/FLAVOR (330 ML)
FRIZANTE (SPARKLING WINE) GLASS 150 ML - 13 z³/CARAFE 0,5 L - 40 z³/CARAFE 1 L - 72 z³ 

The Cocktail Hits List
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1.“SUNSHINE REGGAE”
FRUIT BASE, LEMON JUICE, ANGOSTURA, ORANGE BITTER, ORANGE WATER, PROTEIN
2.“TI AMO” (0% APEROL SPRITZ) - APERITIVO FREE SPRITZ 0%, LIME ACID, ROSE WATER, ORANGE 
PARTS,VILLA BELLUCCI FREE (PROSECCO 0%)
3.“BOYS BOYS BOYS” (APERITIVO RASPBERRY SOUR 0%) - BITTER SYRUP, LEMON JUICE, 
STRAWBERRY SYRUP, ROSE SYRUP, ORANGE WATER, ROSE WATER, FRESH ORANGE JUICE, PROTEIN 

4.“W BIEGU” (APEROL SPRITZ TWIST) - SEVEN EIGHT APERITIVO, GLENDALOUGH ROSE GIN, 
STRAWBERRY LIQUEUR, LIME ACID, PASSION FRUIT PUREE, PROSECCO, SPARKLING WATER, ICE
5.”GUANTANAMERA” (COCKTAIL OR 4 SHOTS) - CASCARA-INFUSED VODKA, PLUM LIQUEUR, 
VANILLA SYRUP, LIME ACID, ORANGE-CARDAMOM FOAM
6.“BO JO CIÊ KOCHAM” (RED SHOTS OR COCKTAIL) - STRAWBERRY PUREE, PLUM 72%, LUXARDO 
MARASCHINO, LEMON-LIME SYRUP, LIME ACID, TRIPLE SEC LIQUEUR, VODKA BLACK ¯UBRÓWKA, 
ORANGE WATER, CLASSIC TONIC, ICE
7.“LET'S TWIST AGAIN” (NEW YORK WHISKY SOUR TWIST) - WILD TURKEY BOURBON, TRIPLE 
SEC LIQUEUR,LEMON JUICE, LIME JUICE, ORANGE JUICE, CITRUS SYRUP, ANGOSTURA BITTER, 
ORANGE BITTER, RED WINE AND BLACK CURRANT FOAM
8.“BODAK YELLOW” (SHOTS OR COCKTAIL) RUM, MANGO, COCONUT LIQUEUR, ORANGE LIQUEUR, 
ALMOND SYRUP, LIME JUICE

 (0% PASSION FRUIT WHISKEY SOUR) - WHISSIN (WHISKEY 0%), PASSION 

BLACK TEA 
BLACK TEA WITH EXTRAS
GREEN TEA
GREEN TEA WITH EXTRAS
HERBAL TEA
FRUIT/HERBAL TEA

ORANGE/GRAPEFRUIT/MIX

PLANT MILK
OR WITHOUT LACTOSE

FOR 
AN EXTRA CHARGE

CAPPUCCINO
FLAT WHITE
LATTE
LATTE MACCHIATO
BIG WHITE

ESPRESSO
ESPRESSO DOPPIO
AMERICANO
SMALL FILTERED COFFEE (FRATELLI BLEND/CLASSIC)
LARGE FILTERED COFFEE (FRATELLI BLEND/CLASSIC)

4,8%
5,5%
4%

105
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GESSLER
¯UBRÓWKA BLACK
DWÓR SIERAKÓW SUPERIOR
DWÓR SIERAKÓW PEPPER / PLUMS WITH SLOTS / BLACK LILAC
VODKA PODOLE GREAT RYE / POTATO 
PASSOVER SLIVOVITZ 70%
DWÓR SIERAKÓW ROASTED

40ml 500ml
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HENNESSY VS
HENNESSY X.O.

HIGHLAND QUEEN SHERRY CASK FINISH (SCOTLAND)
BALLANTINE’S ( )
WILD TURKEY 81 (USA)
JAMESON (IRELAND)
JACK DANIEL’S NO. 7 (USA)
WILD TURKEY RYE (USA)
AUCHENTOSHAN AMERICAN OAK ( )
MAKER’S MARK (USA)
MONKEY SHOULDER ( )
AUCHENTOSHAN 12YO ( )
GLENDALOUGH SINGLE CASK FINISH (IRELAND)
TALISKER 10YO ( )
ABERLOUR 12YO DOUBLE CASK MATURED ( )
CAOL ILE 12YO ( )
AUCHENTOSHAN THREE WOOD ( )
CALEDONIA EDRADOUR 12YO ( )
GLENDALOUGH POT STILL (IRELAND)
GLENDALOUGH DOUBLE BARREL (IRELAND)
WOODFORD RESERVE (USA)
BEARFACE (CANADA)

SCOTLAND

SCOTLAND

SCOTLAND
SCOTLAND

SCOTLAND
SCOTLAND

SCOTLAND
SCOTLAND

SCOTLAND

METAXA 5*
VECCHIA ROMAGNA RISERVA

HAVANA CLUB ANEJO 3 ANOS
CHAIRMAN’S RESERVE ORIGINAL
CHAIRMAN’S RESERVE WHITE RUM
DOS MADERAS TRIPLE AGEND RUM 5+5
BUMBU ORIGINAL RUM
COMPANERO ELIXIR ORANGE
COMPANERO EXTRA ANEJO
UNION QUEEN PINEAPPLE & SPICED

BEEFETER LONDOR DRY
GLENDALOUGH GIN ROSE
GLENDALOUGH BOTANICAL
ASTER

ROOSTER ROJO BIANCO
ROOSTER ROJO REPOSADO
ROOSTER ROJO SMOKED PINAPPLE
VIDA MEZCAL


