
STARTERS

MAIN COURSES

LOMBO CON OSSO

IPPOGLOSSO

79

60

Pork tomahawk/Potato puree /Cherry tomatoes /
Pepper sauce with demi glace

Halibut / Risotto / Peppers

FARINA
FOOD & WINE

ZUPPA DI POMODORO 25

BRUSCHETTA POMODORO 24
Raspberry tomato/Garlic/Oil/Ciabatta

TARTARE DI PESCE SPADA 58
Swordfish tartare/Chilli/Orange peel/Shallot/Avocado
mousse

Mix of Italian tomatoes/Basil/Garlic/Grana Padano

CARPACCIO DI MANZO E GAMBERI 49
Eggplant/Tomatoes/Mozarella/Garlic/Ciabatta

TARTARE DI MANZO AL MASCAPRONE 49
Beef tenderloin/Mascarpone/Breaded egg yolk/
Sundried tomatoes/Anchovies/Capers/Mustard

CALAMARI E GAMBERI FRITTI 49
Calamari/Shrimp/Mango/Aioli sauce

VITELLO TONNATO 45
Veal cooked in white wine/ Tuna sauce/ Capers/
Sundried tomatoes

GAMBAS PIL PIL 52
Shrimps 8 pcs / Garlic / Chilli / Parsley

PIZZAS ~ 30CM
MARGHERITA 32
Tomato sauce/Mozarella fior di latte/Basil

PROSCIUTTO E FUNGHI 40
Tomato sauce/Mozarella fior di latte/Prosciutto
Cotto/Mushrooms/Oregano

ROMANA 42
Tomato sauce/Mozarella fior di latte/
Spinata/Gorgonzola/Red onion

BREASOLA 54

BURRATA 48
Tomato sauce/Burrata/Prosciutto Crudo/
Arugula/Truffle oil

DIAVOLA 42
Tomato sauce/Burrata/Prosciutto Crudo/
Arugula/Truffle oil

SPECK 49
Mozzarella fior di latte/Ricotta/Speck/Rocket/
Tomatoes/Grana padano

Mozarella fior di latte/Olive oil/Straciatella/
Pistacchio/Rocket/Breasola

COPPA DI PARMA 48
Basil pesto/Mozarella fior di latte/Ricotta/
Coppa di parma

SALADS
INSALATA CON BURRATA E SPECK

INSALATA CON GAMBERI E MANGO

42

49

Salad mix/Burrata/Speck/Peach/Blueberry/
Raspberry sauce/Parmesan

Salad mix/Shrimp/Mango/Shallot/Black sesame

NEW DISHES
THE WAITING TIME FOR PIZZA MAY DIFFER FROM OTHER DISHES.

POLPO SU RISOTTO 85
Grilled Octopus/Cuttlefish Ink Risotto/
Confit Cherry Tomatoes/Lemon Peel

ZUPPA FRUTTI DI MARE 47
Creamy seafood soup

PASTAS & RISOTTOS
GNOCCHI QUATTRO FORMAGGI 42
Gnocchi/Grana padano/Pecorino/Taleggio/
Gorgonzola/Parsley

TAGLIATELLE ALLA CARBONARA 42

Tagliatelle/Guanciale/Pecorino/Grana Padano/Egg

PACCHERI AL RAGU 42
Paccheri/Beef stew with red wine

SPAGHETTI FRUTTI DI MARE 58
Spaghetti/Shrimp/Vongola/Mussels/Squid

RISOTTO FRUTTI DI MARE 78
Rice/Selection of seafood/Butter/Chilli

TAGLIATELLE NERE CON GAMBERI 54
Black tagliatelle/Shrimp/Garlic/Chilli/Tomatoes

RISOTTO AI FUNGHI 59
Rice/Mushrooms/Straciatella/Truffle oil

PARMIGIANA 43
Mozarella fior di latte/Eggplant/Tomatoes/Garlic/
Basil Pesto/Straciatella

FRUTTI DI MARE 60
Tomato sauce/Mozarella fior di latte/
Shrimps/Mussels/Vongole/Squid

PESCE SPADA ALLA GRILLA 79
Grilled swordfish/Blanched spinach/Olives/
Capers/Garlic/Chilli

FILETTO E POLPO 159
Beef tenderloin steak/Grilled octopus/Nduja sauce/
Pak choi

FILETTO DI MANZO 119
Beef tenderloin/Mashed potatoes with truffle /
Glazed carrot /Green pepper sauce

PACCHERI AMATRICIANA 42
Paccheri/Tomatoes/Prosciutto crudo/Pancetta/
Grana Padano

FOR THE ALLERGENS LIST PLEASE ASK THE STAFF.

POLPO SU INSALATA 69
Mixed salad/Grilled octopus/Filetted orange/
Avocado/Cherry tomatoes/Spicy sauce

ANTIPASTI 48 / 48 / 90
cheese selection / cold meat selection / mix

PIATTO FRUTTI DI MARE 130
Seafood platter for two
Shrimp/Argentine shrimp/Mussels/Vongole/
Squid/Cherry tomatoes/Butter/White wine

PINSA FOCCACIA 20
Rosemary/Sea salt/Olive oli

CARPACCIO POLPO 50
Octopus/Chilli/Parsley/Capers/Olive Oil/Lemon



COFFEE & TEA

AMERICANO 

FLAT WHITE 

CAPPUCCINO 

ESPRESSO / DOPPIO

DESSERTS
TIRAMISU 26
Coffee/Mascarpone/Amaretto/Biscuits/Cocoa

TEA

black / Green / Fruity

TORTA AL CIOCCOLATO 32
Chocolate lava cake/Ice cream
Ask the staff about the available flavor.

HOUSE WINES
WHITE
Glass 150ml/ Carafe 0.5L / Carafe 1L

ROSE

RED

SPARKLING

COLD BEVERAGES

COCA COLA /COLA ZERO
SPRITE/ TONIC 250ML

SOK OWOCOWY 250ML
Orange / Apple

LEMONADE
Glass  330ml  / Bottle 1L

WODA NIEGAZOWANA
Bottle 0.5L / 0.7L / 

WODA GAZOWANA

COCKTAILS
APEROL SPRITZ
Aperol/Prosecco/Soda/Orange

LIMONCELLO SPRITZ
Limoncello/Prosecco/Sparkling Water/Lemon

FARINA SPRITZ
White wine/Sparkling water/Elderberry/
Fresh cucumber/Black pepper

NEGRONI
Campari/Gin/Vermouth/Orange

FOR KIDS

SPAGHETTI POMODORO 22
Spaghetti/Tomato sauce/Grana padano

GNOCCHI AL BURRO 22
Gnocchi/Butter/Sugar

NON-ALCOHOLIC
Glass 150ml / Bottle 0.75L

PANNA COTTA AL PISTACCHIO 29
Panna cotta/Pistachio cream/Crumble/Pistachios

Bottle 0.5L / 0.7L 

Glass 150ml/ Carafe 0.5L / Carafe 1L

Glass 150ml/ Carafe 0.5L / Carafe 1L

Glass 125ml/ Carafe 0.5L / Carafe 1L

SALTED CARAMEL MARTINI
Espresso/Salted caramel/Coffee liquor/Vodka

PORNSTAR MARTINI 
Vanilia vodka/Passion Fruit/Passoa/Prosecco

BEER SELECTION
PERONI
From the tap 0.4L (Italian lager)

KSIĄŻĘCE IPA
Bottle 0.5L 

PERONI NON-ALCOHOLIC 0%
Bottle 0.33L

KSIĄŻĘCE PSZENICZNE 0%
Bottle 0.5L  (Wheat non-alcoholic beer)

ZUPPA PICCOLO 15
Mix of Italian tomatoes/Basil/Garlic/Grana Padano

18/55/95

19/65/115

19 / 85

18/55/95

18/55/95

KSIĄŻĘCE PSZENICZNE 
From the tap 0.3L / 0.5L (Wheat beer) 9 / 16

15

16

16

16

16

14

15

15

10 / 15

12

13

13 / 29

13 / 19

13 / 19 

34

34

34

34

34

34

APERITIVO
2X APEROL SPRITZ + SNACKS
Offer is available everyday 16:00-19:00

60

ROSMARINO SPRITZ
Pink Gin/Rosemary Syrup/Strawberry Puree/
Lemon

34

APEROL SPRITZ FREE
Non-alcoholic Aperol/non-alcoholic Prosecco/
Sparkling water/orange

NON-ALCOHOLIC
COCKTAILS

FARINA SPRITZ FREE
Non-alcoholic white wine/Sparkling water/
Elderberry/Fresh cucumber/Black pepper

LIMONCELLO SPRITZ FREE
Non alcoholic limoncello/Sparkling water/Lemon

28

28

28

ROSMARINO SPRITZ FREE
Non-alcoholic gin/Rosemary syrup/Strawberry
puree/Lemon

28

GELATO 8
Italian ice cream available in various flavors / Scoop

MARSALA FINE RUBINO PELLEGRINO 19
Sicilian sweet wine / Glass 50ml

FOR THE ALLERGENS LIST PLEASE ASK THE STAFF


