tLdanie

MENU RESTAURACIJI

Soul Kitchen

Nowogrodzka 18A, 00-511 Warszawa, Polska

POZYCJI W MENU KATEGORII STAN NA DZIEN

287 12 29.10.2026

Daniai ceny
| PRzYSTAWKI

Pieczywo wypiekane na eko mgce 21zl

oliwa szczypiorkowa, palone masto z solg Maldon

Tatar z poledwicy wotowej 64 zl

borowiki, pikle, lubczyk, grzanka, sataty z vinaigrette / przygotowany przy stole

Tunczyk Bluefin 79 21

letnia trufla, awokado, topinambur, sezam, sos teriyaki

Kurki z Podlasia 58 zi

pieprznik jadalny, karmelizowana smietana, grzanki, koper

| zupy

Zurek nadomowym zakwasie 42 71

borowiki szlachetne, cieleca kietbasa, chrzan / zawiera wieprzowing

Cappuccino z pieczonej dyni Hokkaido 36zl

piana z polskiego sera Emilgrana, imbir, szalotka

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

MENU RESTAURACJI - SOUL KITCHEN

Ceny i dostepnosc¢ moga ulec zmianie. Dokument nie zawiera ocen uzytkownikéw.

8
Ostryga Gillardeau 32zl
rabarbar, kalamondynka, koperek, chrzan / min 3 szt.
Pierogi z pieczong kaczk3g 44 7}
Swiezy majeranek, zurawina, Antonéwka, wedzona $mietana
Wybér polskich ryb wedzonych 86 z1
z blinami i kawiorem, jesiotr, tro¢ wedrowna, wegorz lutomski
Jesienne sataty i ziotaz gospodarstwa L. Majlert 46 zt
grillowany kozi ser, pomidor malinowy, figa

3
Zupakurkowa 38zl

na consommé wotowym, palona $mietana, koper
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trdanie MENU RESTAURACJI - SOUL KITCHEN

| DANIAGEOWNE 7
P&t kaczki z pieca 98 zl Sznycel zmlecznej cieleciny , po wiedensku” 94 7k
dzika zurawina, Antonéwka, gruszka, Wegierka Dgbrowicka, purée maslane wiejskie jajko sadzone, purée, mizeria, kiszona cytryna

Wolno duszonamlecznacielgcina 129zl Polik wotowy duszony w porto 109 zi
smardze faszerowane, kluska slgska, pomidor bawole serce kurki z Podlasia, dziki brokut, groszek cukrowy, gratin z ziemniakéw

Wellington z poledwicy wotowej z Podhala 189 zl Sandacz po polsku 1351
purée, trufla, sos bernenski, sataty jesienne raki mazurskie, ziemniaki w emulsji chrzanowej, satata ze szpinaku z pomarariczg
Risotto 89zl

kurki, trufla jesienna, ser Bursztyn dojrzewajgcy 24 miesigce, mikro ziota Bartza

| DESERY 5

Tort bezowy 38zl Torcik czekoladowy Soul Kitchen 40zl

mascarpone, maliny

Sernik baskijski 42 71 Maliny 68zl
lody pistacjowe, orzechy, gorgca belgijska czekolada

Selekcja polskich seréw zagrodowych 59 z1

konfitura, orzech

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026 Strona2z15
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| NAPOJE BEZALKOHOLOWE

MIDORI

gin/ passion fruit/ tonic / matcha

PASSION

cold pressed apple juice, passion fruit, lime, simple syrup, mint

Woda filtrowana niegazowana
Cisowianka Niegazowana- 0,7 |
Coca-ColaZero-0,251

Sprite-0,251

| soki

Sok pomaranczowy - 300 ml
Orange /300 ml

Sok jabtkowy ttoczony - 300 ml
Fresh Apple Juice / 300 ml

| LEmoniADY

Lemoniada cytrynowa - 350 ml

Classic Lemonade / 350 ml

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

45 71

36 zl

12 z1

22 zk

14 z1

14 z1

25zl

16 z1

2371

MENU RESTAURACJI

APEROL SPRITZ

orange red syrup, tonic

Woda filtrowana gazowana

Cisowianka Gazowana- 0,71

Coca-Cola-0,251

Fanta-0,251

Thomas Henry - 0,251

Sok grejpfrutowy - 300 ml
Grapefruit/ 300 ml

Marakuja-Wanilla - 350 ml

Passion Fruit-Vanilla/ 350 ml

- SOUL KITCHEN

12

36 zi

12 z1

22 zk

14 z1

14 z1

14 z1

25zl

2371
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| NAPOJE GORACE

Espresso

Americano

Cappuccino

Caffe Latte Macchiato

| Pwo

Browar Jan Olbracht / Ztote Korony Pils - 400 ml

14 z1

17 z1

17 z1

19zl

28 zl

Browar Jan Olbracht / Ztote Korony Lekki Pils Zero - 300 mI24 71

Bavaria Wheat Zero - 300 ml

| wino

2020 Zardetto / Tre Venti
Italy / Conegliano Valdobbiadene; alcohol 11,5%

N.V.Barons de Rothschild / Concordia

France / Champagne / Montagne de Reims /; alcohol 12%

2024 Winnica Las Stocki/Loge

Poland / Lubelskie / Griiner Veltliner; alcohol 11,5%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

22 7k

36 zi

95 71

45 71

MENU RESTAURACJI - SOUL KITCHEN

8
Espresso Macchiato 15zt
Espresso Doppio 17 zk
Flat White 19zl
Herbata/Tea 18zl
5

Browar Jan Olbracht / Smietanka Pszenica/Wheat - 400 m|28 71

Corona Zero - 300 ml 24 7k
173
2023 Winnica Gostchorze / GostArt 56 zi

Poland / Lubuskie / Brut /; alcohol 12,5%

2024 Winnica Kamil Barczentewicz / Beton 56 zl
Poland / Matopolski Przetom Wisty / Chardonnay; alcohol 14%

2023 Manos Negras 29 z1

Argentina/ Salta/ Torrontes; alcohol 14%

Strona4z15
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| WINO cigg dalszy

2024 Saint Cosme/Les Deux Albion

France / Cétes-du-Rhdne / Viognier / Picpoul /; alcohol 13%

2022 Shortbread Wine Co./ Shortbread
USA/ California / Chardonnay; alcohol 14,3%

2021 A.A. Badenhorst/Family White

South Africa/ Swartland / Grenache Blanc /; alcohol 13%

2023 W. Maximin Griinhaus / Griinhauser 1G

Germany / Mosel/ Riesling; alcohol 12%

2024 F. X. Pichler
Austria/ Wachau / Ried Kellerberg / Riesling; alcohol 12%

2020 W. Matthias Hager / Vielfalt

Austria/ Kamptal / Gruner Veltliner; alcohol 12%

2022 W. Majgtek Drzewce / Cuvée Red
Poland / Lubelskie / Rondo / Regent; alcohol 12,5%

2022 Wildeberg / Coterie
S. Africa Coastal Region / Cabernet Franc / Malbec; alcohol 14,5%

2023 Agricola Querciabella/Mongrana

Italy / Maremma Toscana Rosso / Sangiovese /; alcohol 13,5%

2024 Olek Bondonio
Italy / Barbera d’Alba; alcohol 14%

2016 Ch. Prieuré de Blaignan

France / Médoc / Merlot / Cabernet Sauvignon; alcohol 14%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

32 zk

40 z1

65 z1

75 zk

175z

49 71

55zl

29 zl

35zl

62 zl

67 zl

MENU RESTAURACJI - SOUL KITCHEN

2023 Tilia

Slovenia/ Vipavska Dolina / Sauvignon Blanc; alcohol 12,5%

2023 Schiopetto
Italy / Collio / Pinot Grigio; alcohol 13%

2024 Domaine Louis Moreau
France / Chablis Vau Ligneau 1er Cru/ Chardonnay; alcohol 12,5%

2024 Grabenwerkstatt / Grabenwerk

Austria/ Wachau / Griiner Veltliner; alcohol 12,5%

2023 Domaine Pierre Mayeul

France / Meursault/ Chardonnay; alcohol 14%

2024 Chateau I’'Escarelle / Le Pacha

France / Coteaux Varois en Provence /; alcohol 12,5%

2022 W. Kamil Barczentewicz / Dobre Minor
Poland / Matopolski Przetom Wisty / Pinot Noir; alcohol 12%

2025 Enrique Mendoza/La Tremenda

Spain/ Alicante / Monastrell; alcohol 13,5%

2021 Salt & Stone Cellars
USA/ Central Coast/ Pinot Noir; alcohol 13,5%

2020 Garage Wine Co./Lot. 122
Chile / Maipo Valley / Cabernet Franc; alcohol 12,5%

2023 W. Rosi Schuster / Dorfkultur

Austria/ Burgerland / Blaufrankisch; alcohol 13%

173

35zl

55 z1

69 zl

92 zl

185zl

52zl

58 z1

32zl

40 z1

63zl

75 zk
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| WINO cigg dalszy

2019 Mount Eden Vineyards / Domaine Eden

USA/ Santa Cruz Mountains / Cabernet Sauvignon; alcohol 14,5%

2021 Pio Cesare
Italy / Barolo / Ornato / Nebbiolo; alcohol 14%

2024 Winnica Turnau / Szlachetny Zbiér /75 ml

Poland / Zachodniopomorskie / Solaris; alcohol 8,5%

N.V. Cappellano /75 ml
Italy / Barolo Chinato / Nebbiolo; alcohol 17,5%

2016 Patricius Selection /5 Puttonyos /100 ml
Hungary / Tokaj /; alcohol 12,5%

1996 Chateau d’Yquem /

France / Sauternes / Sémillon / Sauvignon Blanc; alcohol 14%

N.V. Nivers /N° 11/ France

czarne i zielone herbaty / verjus / kultura; alcohol 0%

N.V.Von Canal / C-KLOSS/

sok gruszkowy, lidci jezyny i kombucha; alcohol 0%

N.V. W. Bergdolt-Reif & Nett

Germany / Pfalz / Gewdrztraminer; alcohol <0,5%

2023 Bortolomiol / Prior

Conegliano Valdobbiadene Prosecco Superiore /; alcohol 12,5%

2022 Llopart/Microcosmos /
Corpinnat/ Brut Nature / Rose; alcohol 11,5%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

95 zi

185zl

48 71

85 zI

95 z1

660 zl

42/252 7}

30/180 z1

35/210 z1

265 zl

357 zi

MENU RESTAURACJI

2021 Saint Cosme
France / Cote Rotie / Syrah; alcohol 14%

2023 W. Ansgar Clisserath / Spatlese / 75 ml

Mosel / Trittenheimer Apotheke; alcohol 9%

N.V. Alvear Pedro Ximénez 1927 /75 ml

Spain / Montilla Moriles / Pedro Ximénez; alcohol 16%

N.V. Ramos Pinto /Quinta Do Bom Retiro /

Portugal / Porto / Touriga Nacional / Touriga Franca; alcohol 20%

2004 Chateau Doisy-Védrines,

France / Sauternes / Barsac /; alcohol 13,5%

N.V. Nivers /N° 02/ France

japonskie zielone herbaty / verjus / kultura; alcohol 0%

N.V. FERAL /N°1 White beet hop szechuan

fermentowany sok z biatego buraka z chmielem i; alcohol 0%

N.V. Weingut Schales / CO2

Germany / Rheinhessen / Sauvignon Blanc; alcohol <0,5%

2023 Winnica Gostchorze / Gostart
Lubuskie / Brut/ Riesling / Pinot Gris / Pinot Blanc; alcohol 12,5%

2020 Enrico Serafino / OUDEIS
Alta Langa/ Pinot Nero / Chardonnay; alcohol 12,5%

2024 Emile Boeckel / Blanc de Blancs
Crémant d'Alsace / Mittelbergheim / Brut /; alcohol 12,5%

- SOUL KITCHEN

173

165 zl

38zl

40 z1

90zl

95 z1

42/252 z}

47/280 z1

38/228 z1

367 zi

354 zi

270 z1
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| WINO cigg dalszy

N.V.J.M. Seleque/ Solessence

Vallée de la Marne / Cote des Blancs / Extra Brut/; alcohol 12,5%

N.V.Bollinger / Special Cuvée
Montagne de Reims & Vallée de la Marne / Brut /; alcohol 12%

N.V. Ruinart/Blanc de Blancs

Cote des Blancs / Cote des Sézannais &; alcohol 12,5%

2015 Bollinger/La Grande Année

Montagne de Reims & Vallée de la Marne / Brut /; alcohol 12,5%

2015 Dom Perignon
Cote des Blancs & Montagne de Reims /; alcohol 12,5%

2024 Denis Meunier / Expression de Silex

Vouvray / Chenin Blanc; alcohol 12,5%

2024 Domaine Louis Moreau

Bourgogne Blanc / Chardonnay; alcohol 12,5%

2024 Pandolfa/Battista

Emilia - Romagna/ Chardonnay; alcohol 12,5%

2023 Schiopetto

Collio/ Friulano; alcohol 13%

2023 Weingut Nigl / Gartling

Kremstal / Gruner Veltliner; alcohol 12,5%

2020 Frank John /Buntsandstein
Pfalz / Riesling; alcohol 12%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

567 zl

672zl

950 zi

1500 zl

1950 zl

210zl

240z}

178 zl

330 zi

220zl

378 zi

MENU RESTAURACJI - SOUL KITCHEN

N.V. Barons de Rothschild / Concordia

Montagne de Reims/ Vallée de la Marne / Brut /; alcohol 12%

2016 Bonnaire/Le Bateau

Cote des Blancs / Cramant/ Extra Brut /; alcohol 12,5%

N.V.Ruinart Rosé

Montagne de Reims & Vallée de la Marne / Brut /; alcohol 12,5%

2015 Perrier-Jouét / Belle Epoque
Cote des Blancs & Montagne de Reims / Brut/; alcohol 12,5%

M.V. Krug Grande Cuvée 173éme Edition

Montagne de Reims/ Vallée de la Marne, Cote des; alcohol 12,5%

2020 Domaine Jean Marc Bernhard
Alsace / Pinot Gris; alcohol 13,5%

2022 Domaine de la Pépiere

Muscadet Sevre et Maine / Clisson; alcohol 12,5%

2024 M. Antinori/ San Giovanni della Sala

Orvieto Classico Superiore / Grechetto /; alcohol 12,5%

2025 Enrique Mendoza/La Tremenda

Alicante / Sauvignon Blanc / Merseguera; alcohol 13%

2023 Rosi Schuster / Aus den Dorfern

Burgerland / Griiner Veltliner / Gemischter Satz; alcohol 13%

2019 Scetvei Pince Mor / K6-Papir-Oll6
Mér / Olaszrizling; alcohol 11,5%

173

570zl

935 zi

950 z1

1500 zl

2200 zl

230zl

290 zi

235zl

210zl

320 zi

280 zl

Strona7z15



tLdanie

| WINO cigg dalszy

2018 Bodrog Bormdhely / Lapis

Tokaj/ HarslevelU; alcohol 12%

2022 Winnica Majgtek Drzewce
Lubelskie / Riesling; alcohol 11,5%

2024 Winnica Kamil Barczentewicz / Beton
Matopolski Przetom Wisty / Chardonnay; alcohol 14%

2023 Manos Negras

Salta/ Torrontes; alcohol 14%

2024 Greywacke

Marlborough / Sauvignon Blanc; alcohol 13,5%

2024 A.A. Badenhorst/ Secateurs

Swartland / Chenin Blanc; alcohol 13%

2023 Samuel Billaud
Chablis / Chardonnay; alcohol 12,5%

2020 Gitton Pére & Fils / Nebula

Pouilly-Fumé / Sauvignon Blanc; alcohol 15%

2023 Kofererhof
Alto Adige / Valle Isarco / Pinot Grigio; alcohol 13,5%

2021 Cantina Girlan /Flora

Alto Adige / Gewdurztraminer; alcohol 15%

2021 Vietti

Piedmont/ Derthona/ Timorasso; alcohol 13,5%

2023 Bodegas Mas Alta/ Artigas Blanc

Priorat/ Garnacha Blanca/ P. Ximénez / Macabeo; alcohol 14%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

285 zl

310zl

336 zl

178z

285zl

185zl

435 7l

685 zi

357 zi

450 z1

590 zi

490 zi

MENU RESTAURACJI

2024 WinnicaLas Stocki/Loge

Lubelskie / Gruner Veltliner; alcohol 11,5%

2024 Winnica Turnau

Zachodniopomorskie / Solaris; alcohol 12%

2022 Shortbread Wine Co./ Shortbread
California/ Chardonnay; alcohol 14,3%

2021 Bodega Teho/Zaha

Mendoza / Semillon; alcohol 13%

2022 Wildeberg / Coterie

Coastal Region/ Semillon / Sauvignon Blanc; alcohol 13%

2022 Domaine de LaLuolle/Ecume de Terre

Bourgogne Coéte Chalonnaise / Chardonnay; alcohol 13%

2024 Frangois Crochet

Sancerre / Sauvignon Blanc; alcohol 13%

2022 Domaine Pierre Gaillard / I'Octroi

Condrieu/ Viognier; alcohol 14%

2023 Weingut Gumphof/Praesulis
Alto Adige / Sauvignon Blanc; alcohol 13,5%

2023 Cantina Girlan / Flora
Alto Adige / Chardonnay; alcohol 14%

2021 CVNE/Contino

Rioja/ Viura/ Garnacha Blanca; alcohol 12,5%

2025 F. X. Pichler

Wachau/ Ried Klostersatz / Griiner Veltliner; alcohol 12%

- SOUL KITCHEN

173

270 zk

315zl

235zl

346 zl

180 zl

388 zi

459 z}

715z}

372 zk

475 zk

483 zl

493 zi
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2025 F. X. Pichler

Wachau / Ried Klostersatz / Riesling; alcohol 12%

2024 F. X. Pichler
Wachau / Ried Loibenberg / Riesling; alcohol 12%

2020 Forge Cellars
New York / Finger Lakes / Riesling; alcohol 12,5%

2021 Jamsheed / Dixon’s Creek
Yarra Valley / Victoria / Chardonnay; alcohol 12%

2019 Domaine Joseph Voillot

Meursault/ Les Cras ler Cru/ Chardonnay; alcohol 13%

2022 Querciabella/Batar

Toscana/ Chardonnay / Pinot Bianco; alcohol 14%

2024 F. X. Pichler
Wachau / Ried Kellerberg / Riesling; alcohol 12%

2024 Chateau I’'Escarelle / Le Pacha

France / Coteaux Varois en Provence /; alcohol 12,5%

2021 Chateau Faugeres /

Saint-Emilion Grand Cru/ Merlot/ Cabernet Franc /; alcohol 13,5%

2021 Lucien Lardy
Morgon / Céte du Py / Gamay; alcohol 13%

2024 Pandolfa/Federico

Emilia - Romagna/ Sangiovese; alcohol 13,5%

2022 Azienda Agricola Le Ragose

Valpolicella Ripasso Classico Superiore /; alcohol 14,5%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

493zl

725z}

490 zi

455 z1

1460 zl

1300 zl

1040 zi

310zl

195zl

330zl

178 zl

360 z1

MENU RESTAURACJI

2024 F. X. Pichler
Wachau / Ried Loibenberg / Griiner Veltliner; alcohol 12%

2022 Lioco Wines / Estero

Sonoma / Chardonnay; alcohol 13,6%

2020 Grosset / Springvale
Clare Valley / Riesling; alcohol 13%

2023 Domaine Chavy-Chouet

Meursault/ Les Grands Charrons; alcohol 13%

2013 Daniel-Etienne Defaix
Chablis / Les Grenouilles GC / Chardonnay; alcohol 13%

2024 F. X. Pichler
Wachau / Ried Kellerberg / Griiner Veltliner; alcohol 12%

2024 Apostolos Thymiopoulos /Rosé

Greece / Macedonia / Xinomavro; alcohol 12,5%

2025 Domaine les Salices
Languedoc / Pinot Noir; alcohol 13,5%

2022 Saint Cosme/ Les Deux Albion
Cotes-du-Rhone / Syrah; alcohol 14,5%

2020 Gitton Pere & Fils / Vigne du Taureau

Coteaux du Giennois / Pinot Noir; alcohol 13,5%

2023 Agricola Querciabella/Mongrana

Maremma Toscana Rosso / Sangiovese / Merlot/; alcohol 13,5%

2021 CVNE/BodegaBela/Heredad Arano
Ribera del Duero/ Tinta del Pais; alcohol 14,5%

- SOUL KITCHEN

173

725z}

516 zl

410z

1390 zt

1470 zk

1040 zt

210 zk

178 zk

210 zk

340 z1

210 zk

260 zi
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2022 Manos Negras / Red Soil Select

Mendoza / Pinot Noir; alcohol 12,5%

2021 A.A. Badenhorst/ Secateurs

Swartland / Shiraz / Grenache / Cinsault; alcohol 13,5%

2023 Domaine du Monteillet
Saint-Joseph / Syrah; alcohol 13%

2023 Francgois Crochet

Sancerre / Pinot Noir; alcohol 13,5%

2021 Chateau Duluc / Duluc de Brenaire Ducru
Saint-Julien/ Cab. Sauv. / Merlot/ P. Verdot /; alcohol 14%

2018 AMI
Volnay / Pinot Noir; alcohol 12,5%

2023 Tenutadelle Terre Nere

Etna Rosso / Nerello Mascalese; alcohol 14%

2022 Weingut Gumphof/Praesulis
Alto Adige / Pinot Nero; alcohol 14%

2019 Schiopetto / Podere Dei Blumeri

Venezia Giulia/ Merlot / Refosco; alcohol 15%

2022 Jurij Fiore & Figlia/ Puntodivista

Chianti Classico / Sangiovese; alcohol 14%

2021 Montevertine

Toscana/ Sangiovese / Canaiolo /Colorino; alcohol 14%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

235zl

240z}

410z

490 zi

680 zi

890 zl

370zl

465 z1

650 zl

780 zl

840 zi

MENU RESTAURACJI

2022 Bodega TeHo / Zaha

Mendoza / Paraje Altamira / Cabernet Sauvignon; alcohol 14%

2021 Wildeberg
Franschhoek Valley / Syrah / Cabernet Franc; alcohol 14%

2024 Ch.delaFontdu Loup/Les Demoiselles
Chateauneuf-du-Pape / Grenache / Syrah; alcohol 14,5%

2019 Ch. Smith Haut Lafitte / Les Hauts de Smith

Pessac-Léognan/ Cab. Sauv. / Merlot /; alcohol 14,5%

2023 Maison Roisin Curley

Fixin / Entre Deux Velles; alcohol 12%

2021 Saint Cosme
Cote Rotie / Syrah; alcohol 14%

2018 llluminati / Zanna

Colline Teramane Montepulciano d’Abruzzo / Riserva; alcohol 1

2018 Ugo Lequio / Gallina

Barbaresco / Nebbiolo; alcohol 15%

2013 Azienda Agricola Le Ragose / Marta Galli

Amarone Classico Riserva/ Corvina/ Rondinella /; alcohol 16%

2024 Bruno Giacosa
Nebbiolo d’Alba; alcohol 14,5%

2019 Mastrojanni

Brunello di Montalcino / Sangiovese; alcohol 14,5%

- SOUL KITCHEN

173

32571

320 zi

420 zk

590 zi

790 zi

990 z1

450 zi

4,5%

567 zl

725z}

810zl

890 z1

Strona10z 15



tZdanie
| WINO cigg dalszy

2022 Bodegas Mas Alta/Artigas

Priorat/ Garnacha Negra/ Carifiena/ Cab. Sauv.; alcohol 15,5%

2021 CVNE/ Contino / Vifiadel Olivo

Rioja/ Tempranillo / Graciano / Mazuelo; alcohol 14%

2022 Winnica Turnau / Cabernet

Zachodniopomorskie / Cabernet Cortis /; alcohol 12%

2022 W. Kamil Barczentewicz / Dobre Minor
Matopolski Przetom Wisty / Pinot Noir; alcohol 12%

2022 Clos du Val
Napa Valley / Cab. Sauv. / Merlot, Malbec /; alcohol 14,2%

2021 Spinifex / B te Noir

Barossa Valley / Shiraz; alcohol 14,5%

2023 Domaine Chavy-Chouet

Pommard/ Les Chanlins 1er Cru/ Pinot Noir; alcohol 13%

2016 Chateau Pavie
Saint-Emilion / 1er Grand Cru Classé A /; alcohol 14,5%

2022 Bruno Giacosa

Barbaresco / Rabaja/ Nebbiolo; alcohol 15%

2009 Marchesi Antinori/ Solaia

Toscana/ Cab. Sauv./ Cab. Franc / Sangiovese; alcohol 14%

2018 Opus One Winery / Opus One
Napa Valley / Oakville / Cab. Sauv. /; alcohol 14%

2017 Sefia Wines / Sefia
Aconcagua Valley / Cab Sauv. / Malbec /; alcohol 13,5%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

450 zl

1230zl

290 zi

345 z1

690 zi

400 zi

1500 zl

5460 zl

3140zl

4725z

4515 71

1520 zl
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2021 CVNE/Contino / Reserva

Rioja/ Tempranillo; alcohol 14%

2023 Apostolos Thymiopoulos / Earth and Sky

Naoussa/ Xinomavro; alcohol 13,5%

2022 Winnica Drzewce / Cuvée Red
Lubelskie / Rondo / Regent; alcohol 12,5%

2021 Lioco Wines
Mendocino County / Pinot Noir; alcohol 13,5%

2020 Bodega Teho / TEHO

Mendoza/ La Consulta / Malbec; alcohol 14%

2019 Jamsheed / Wandin
Yarra Valley / Syrah; alcohol 13,5%

2018 Chateau d’Armailhac
Pauillac / Cab. Sauv. / Merlot / Cab. Franc /; alcohol 14,5%

2019 Vietti

Barolo / Ravera/ Nebbiolo; alcohol 14%

2014 Marchesi Antinori/ Solaia

Toscana/ Cab. Sauv./ Cab. Franc/ Sangiovese; alcohol 14%

M.V. V. Sicilia/Unico, R. E. 2008, 2010, 2011
Ribera del Duero/ Tinta del Pais; alcohol 14,5%

2015 Opus One Winery / Opus One
Napa Valley / Oakville / Cab. Sauv. / Cab. Franc /; alcohol 15%

2021 Vifia Almaviva

Maipo Valley / Cab. Sauvignon/ Carménere /; alcohol 15%

- SOUL KITCHEN

173

480 zl

360 zt

330zt

483zl

590 z1

510 zl

1800 zt

2300 zi

4410 z1

5355 zl

4830 z1

3045 zi
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| WINO cigg dalszy

Nivers /N°02/France 42252 7k

japoniskie zielone herbaty / verjus / kultura kombuchy / ekstrakt z lisci malin / mimoza
/ morszczyn

MURI/Koji Rice Series 1/Denmark / Copenhagen 52/310 zi

ziemisty i kwiatowy blend ryzu koji oraz wedzonej lawendy z korzenng nutg mahlebu

Von Canal / C-KLOSS/ Sparkling Tea Rosé / Germany / Moseho 71

sok gruszkowy, lisci jezyny i kombucha

W. Bergdolt-Reif & Nett/ Germany / Pfalz / Gewlrztramifef210 zI
bezalkoholowe

| kokTAILE

Cien Dgbu / Oak Shadow 57 z1

peat whisky / stout liqueur / grilled pineapple syrup / lime sour / Angostura bitters

Czerwony Horyzont/Red Horizon 49 71
rum/ mint/watermelon/ lime sour / red wine / fig

Wisniowy Nokturn / Cherry Nocturne 55 z1
bourbon / cherry liqueur / red vermouth / Angostura bitters

| ALkoHoLE

Barczentewicz Brandy 2023 - 40 ml 65 z1
Brandy / 47%

Hennessy VS -40ml 41 z1

Cognac/40%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026
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Nivers /N°11/France 42/252 7k

czarne i zielone herbaty / verjus / kultura kombuchy / ekstrakt z kwiatéw osmantusa

FERAL /N°1 White beet hop szechuan/Italy / Trentino 47/280 zI

fermentowany sok z biatego buraka z chmielem i pieprzem syczuanskim

Weingut Schales / CO2/Germany / Rheinhessen / Sauvighons 71
Blanc

bezalkoholowe

45 71

gin/raspberry & herbal liqgueur / beurre noisette syrup / lime sour / egg white / soda
water

Malinowy Aksamit / Raspberry Velvet

Szmaragd / Emerald 45 71
vodka / kiwi / basil / lime sour / sugar syrup
Sernik Truskawkowy / Strawberry Cheesecake 54 z1
rum/ sherry / strawberry / cream cheese / vanilla/ lime sour / sweet milk

55
Baron Gaston Legrand 1992 /Bas Armagnac - 40 ml 165 zi
Armagnac / 40%
Hennessy VSOP - 40 ml 57 z1

Cognac/40%

Stronal12z 15
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| ALKOHOLE ciggdalszy

Hennessy XO -40ml
Cognac/40%

Louis Lauriston Hors d’Age / Domfrontais - 40 ml
Calvados/42%

Hendricks - 40 ml
Gin/41,4%

Monkey 47 Schwarzwald Sloe Gin -40 ml
Gin/29%

Tessellis Sloe Gin - 40 ml
Gin/35%

Balvenie Double Wood 12 YO - 40 ml
Whisky / Scotland / 40%

Glenmorange Lasanta 12 YO - 40 ml
Whisky / Scotland / 43%

Jura 18 YO -40ml
Whisky / Scotland / 44%

The Macallan 12 YO - 40 m|
Whisky / Scotland / 40%

Hibiki Harmony Suntory - 40 ml
Whisky / Japan / 43%

Makers Mark - 40 ml
Bourbon/45%

Blantons Original Single Barrel - 40 ml
Bourbon/46,5%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

173zl

95 z1

38zl

51z1

35zl

50 zI

51z1

67 zl

63 zl

122 71

35zl

69 zl

MENU RESTAURACJI

Louis Lauriston VSOP - 40 ml
Calvados/42%

Beefeater - 40 ml
Gin/40%

Tanquaray Nr 10 - 40 ml
Gin/47,3%

Tessellis London Dry -40 ml
Gin/44%

Ardbeg 10 YO - 40 ml
Whisky / Scotland / 46%

Dalmore Port Wood Reserve - 40 ml
Whisky / Scotland / 46,5%

Glenmorange Signet - 40 ml
Whisky / Scotland / 46%

Lagavulin 16 YO - 40 ml
Whisky / Scotland / 43%

Nikka Whisky From The Barrel - 40 ml
Whisky / Japan/51,4%

D’Arche, Sauternes Casks - 40 ml
Whisky / France / 43%

Woodford Reserve - 40 ml
Bourbon/43,2%

Espolon Blanco -40 ml
Tequila/40%

- SOUL KITCHEN

55

62 zi

26 zl

41 z1

36 zl

51z1

61zl

164zl

71 zk

62 zl

59 zl

38zl

36 zl
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| ALKOHOLE ciggdalszy

Espolon Reposado - 40 ml
Tequila/40%

Plantation Original Dark - 40 ml
Rum/40%

Don Papa 10 YO - 40 ml
Rum/43%

Zacapa Centenario XO - 40 ml
Rum/40%

Chopin Wheat - 40 ml
Vodka / 40%

The VIEW White Truffle Vodka - 40 ml
Vodka / 38%

Dwor Sierakéw Palona-40 ml
Vodka/52%

Barczentewicz Okowita z Wina 2023 - 40 ml|
Vodka/ 45%

Amaro Montenegro - 40 ml
Digestive / Liqueur / 23%

Campari - 40 ml
Digestive / Liqueur / 25%

Jakob Haberfeld Basztowka - 40 ml
Digestive / Liqueur / 35%

Jakob Haberfeld Orzechéwka Barrel Aged - 40 ml
Digestive / Liqueur / 36%

Menu wygenerowane przez ToDanie - todanie.pl - 29.10.2026

41 z1

26 zl

91zl

121z

36 zl

79 zk

48 71

59 zl

26 zl

23zl

51z1

48 71

MENU RESTAURACJI

Patron Anejo - 40 ml
Tequila/40%

Dictador 12 YO -40ml
Rum/40%

Plantation Trinidad 2011 - 40 ml
Rum/49,2%

J.A Baczewski-40 ml
Vodka/40%

Chopin Potato - 40 ml
Vodka / 40%

Belvedere Pure - 40 ml
Vodka/40%

QVII Pomidor - 40 ml
Vodka/40%

QOVII Okowita Gruszka - 40 ml
Vodka/43%

Ancho Reyes -40 ml
Digestive / Liqueur / 40%

Fernet Branca-40 ml
Digestive / Liqueur / 39%

Jakob Haberfeld Kasztelan - 40 ml
Digestive / Liqueur / 35%

Jakob Haberfeld Piotunéwka - 40 ml
Digestive / Liqueur / 50%

- SOUL KITCHEN

55

55 zi

44 7}

58 zl

21zl

34zl

36 zl

39zl

43 71

48 71

23zl

51z1

41 71
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| ALKOHOLE ciggdalszy 55

Krzeska Ziotowa - 40 ml 44 71

OVII Ziotowa Malina - 40 ml 36 z1
Digestive / Liqueur / 40%

Digestive / Liqueur / 33%

Wisniewski - 40 ml
Digestive / Liqueur / 16%

41 z1
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