
*we serve bundz and oscypek from May till November, throughout remaining period we serve Gazda cheese

Starters | Na początek 

Oscypek* (smoked sheep cheese) 	 31 zł 
with cranberry preserve | Oscypek z grilla
Beef tartare 	 56 zł 
with onion, marinated saffron milk caps, 	                
quail egg | Tatar
A slice of bread with homemade lard 	27 zł 
with brine-pickled cucumber | Pajda
Toast with garlic butter                                   27 zł	
and oscypek* cheese with cranberries
and garlic sauce | Tost  
Moskol	 29 zł 
(stone baked potato pancake) 	
	with garlic butter and bryndza cheese | Moskol
Platter of regional appetizers | Półmisek	 46 zł 
Grilled oscypek* cheese, moskol (potato 
flatbread), grilled bacon slice, wild boar pâté, 
toasts, cranberries, mustard-horseradish sauce
  

Breakfast | Śniadania 	                       
We serve breakfasts untill 12:00 

Fried eggs on bacon 	 29 zł 
with cheese toasts | Jajka sadzone 
Scrambled eggs on bacon or on butter 	 24 zł 
with cheese toasts | Jajecznica 
„Highlander’s sandwich” 	 31 zł 
fried egg, tomato, cucumber,                             
grilled bacon, lettuce, sauces | Sandwich
(order option without bacon)                  | bez boczku
Breakfast platter 	 33 zł 
Grilled sausage and bacon,fried egg, 	               
cheese toasts | Półmisek
 
Salads  | Sałatki
Salad with grilled chicken        | z kury	 47 zł 
(grilled chicken, mix salad, tomato, cucumber, kohlrabi, 
fresh pepper, sunflower seeds vinaigrette sauce, toast) 	       

Podhale salad                | podhalańska	 46 zł  
(mixed salad leaves, oscypek cheese*, pear, cucumber, 
cherry tomatoes, walnuts, cranberries, honey, vinaigrette 
dressing, toast)

Salad with goat cheese                 	 45 zł 
(mix of salads, cherry tomatoes, radish, orange, 
raspberry vinaigrette sauce, croutons with goat cheese)             
| z kozim serem

Soups | Zupy

Bryndza (sheep milk cheese) soup          26 zł 
with homemade noodles and bacon 	
| Bryndzowa	

Sour rye soup                                                 27 zł 	
with egg and white sausage | Żurek 

Sauerkraut soup with smoked pork ribs   27 zł 
| Kwaśnica 

Saffron milk cap soup                                    28 zł   
with homemade noodles | Rydzowa

Tomato soup                                                  23 zł 
with noodles       | Pomidorowa

Homemade chicken broth                       22 zł    
with noodles | Rosół z makaronem 

Main dishes 
...Pork | ... z wieprzowiny
Grilled pork tenderloins topped 	 61 zł 
with porcini mushroom sauce,                                           
served with  boiled potatoes and red cabbage 
salad | Polędwiczki	   

Pork knuckle 	 69 zł 
in mustard-beer sauce, a piece of onion 		
bread brine-pickled cucumber | Golonka	

Lard-fried breaded pork chop 	 58 zł 
with boiled potatoes and fried cabbage  	  
| Kotlet schabowy

Pork rib roasted in honey 	 67 zł 
with fries and brine-pickled cucumber salad 		
| Żeberko wieprzowe na miodzie   

Highlander-style pulled meat	 60 zł 
(poultry, pork, bacon, onion) 		
served with baked potato with 		
garlic cheese and white cabbage salad 		
| Szarpanka

Grilled sausage with onion 	 39 zł 
served with bread | Kiełbasa		
Grilled black pudding  	 43 zł 
served with boiled potatoes, onions,                                 
brine-pickled cucumber | Kaszanka
	
	

An average time of waiting for dishes is about 20 minutes. In exceptional cases, it may be longer.                                                                                 
A menu including allergens and the food weight (in grams) is available at the waiter’s stand. 

We don’t include a service charge in the bill. Vegetarian dish -      . Halal food -       . The receipt can be split only into 2 parts.

MENUkrupowaizba – hasło: 182013391



...Beef | ...z wołu
Rib Eye Steak 	 97 zł 
with rosemary and herb butter, served with fries 
and red cabbage salad | Stek    	  
Beef cheeks in gravy	 65 zł	
with haluski dumpilngs, beetroot salad | Policzki 

Highlander’s potato pancake 	 65 zł 
(poatato pancake with pork and beef goulash, 
porcini mushroom sauce, and grated oscypek* 
cheese) | Placek po zbójnicku		
Classic beef burger** with fries	 56 zł 
(beef, onion, tomato, cucumber, lettuce, 		
bacon sauce, roll) | Burger klasyczny		
Option without bacon sauce	 	

Highlander burger with fries	 58 zł 
(beef, bacon, oscypek* cheese, onion, tomato, 
cucumber, salad, bacon sauce, roll) | Góralski

Vegetarian burger with fries	 56 zł 
(grilled oscypek* cheese, cranberries, lettuce, 
cucumber, tomato, 1000 islands sauce, roll) 		
| Wegetariański

... Lamb | ...z jagnięciny
Pan-fried lamb steak	 75 zł 
with baked potato with garlic cheese 		
and broccoli | Stek jagnięcy 	
Highlander’s lamb ravioli	 51 zł 
with porcini mushroom sauce and roasted 
almonds | Ravioli z jagnięciną 

Lamb shank stewed in gravy, 	 98 zł 
served with boiled potatoes and red cabbage 
salad | Gicz jagnięca 		

Lamb stew served with potato pancakes,  	 61 zł 
sour cream, and cucumber       | Gulasz jagnięcy

... venison | ...z dziczyzny
Roast deer	 77 zł 
with boiled potatoes  and fried cabbage                                   
| Pieczeń z jelenia  	

... Poultry | z drobiu
Chicken rolls with butter and cheese,	 56 zł 
fries and carrot salad | Roladki drobiowe 	
Grilled chicken fillet with bacon,               56 zł        
tomato, oscypek* cheese 		
and baked potato served with 		
white cabbage slaw 		
| Grillowany filet drobiowy  

Duck roasted (half) 	 69 zł                                                     
in a clove and honey mortar, 		
served with beets and regional fries | Kaczka

Fish... | z ryb
Grilled trout roasted	 60 zł 
with fries and boiled vegetables | Pstrąg  	
Salmon with lemon sauce	 63 zł 
with rice and broccoli		
| Łosoś 	  

Dumplings...  | z ciasta
Our dumplings (stuffed dumplings) 		
handmade according to our family recipes
Dumplings with meat 	 39 zł 
and cracklings | Pierogi z mięsem  
Dumplings with cottage cheese 	 38 zł 
and cream      | Pierogi z białym serem  	
Dumplings with bryndza cheese 	 39 zł 
and spinach, with clarified butter and roasted 
almonds           | Pierogi z bryndzą i szpinakiem  
Dumplings with potatoes and cottage 	 38 zł 
cheese sprinkled with fried onion		
and cream              | Pierogi ruskie
Halusky (regional noodles)                        35 zł 
with bryndza cheese and cracklings | Hałuski 

Extras | Dodatki
Bread | Pieczywo  	 5 zł 
Potato baked with butter 	 14 zł  
| Ziemniak z masłem
Potato baked with garlic cheese  	 17 zł  
| Ziemniak z serem czosnkowym 
Boiled potatoes | Ziemniaki gotowane 	 10 zł
Fries | Frytki  	 15 zł
Halusky noodles (solo)  | Hałuski solo   	 12 zł
Rice | Ryż	 12 zł
Salads | Surówki 	 12 zł
Bouquet of boiled vegetables 	 12 zł 
| Jarzyny gotowane	
Brine-pickled cucumber | Ogórki kiszone	 9 zł
Mountaineer’s cabbage (fried cabbage)   	12 zł 
| Kapusta po góralsku 	
Sour milk | Kwaśne mleko	 0,25l  9 zł

Desserts  | Słodkości
Yeast pancakes with seasonal fruits, 	 56 zł 
cream, yogurt and cottage cheese		
challenge for two | Placek racuchowy 		
(Waiting time about 30 minutes)

Ice cream dessert with seasonal fruit 	 27 zł 
confiture and whipped cream | Deser lodowy 	
Chocolate Brownie with sherbet	 32 zł 
| Brownie    
Apple-pie with ice-cream | Jabłecznik 	 32 zł
Cheesecake with kaymak	 28 zł 
with roasted peanuts | Sernik

*we serve bundz and oscypek from May till November, throughout remaining period we serve Gazda cheese | ** we serve meat with a medium degree of doneness



Beer...   | Piwa

Grimbergen Blonde 5,5%                0,33l  20 zł 
Classic recipe, golden colour, intense flavour.  
Goes well with beef, fish and food with sour 
notes
Grimbergen Double 5,5%       0,33l  20 zł 
Dark mahogany colour, double fermentation 
and slightly sweet flavour. Enhances the 
taste of lamb, pork and dishes with sweet 
dressings
Grimbergen Blanche 5,0%      0,33l  20 zł 
Wheat beer – hazy, slightly bitter. 
Recommended for poultry, salads, flour and spicy 
dishes

Guinness beer 4,2%                                     0,5l  24 zł
Jasne Okocimskie 5%     	   0,3l 16 zł 0,5l 20 zł
Malućkie Okocim beer 5%                    1l  36 zł
Pitcher of Okocim beer 5%                1,5l  49 zł
Beer with vodka                                             29 zł 
(beer + 40 ml alcohol or cherry vodka)	
| Piwo z bombą
Sezonowe Regionalne beer	 5% 0,3l 17 zł 0,5l 21 zł  
Žatecký Světlý Ležák beer 5%                0,5l  21 zł
Žatecký Černý 3,8%                              0,5l  21 zł
Somersby 4,5%                                                 0,4l  19 zł
Cider 4,5%                                                      0,33l  18 zł  
Žatecký 0.0% Non-alcoholic                 0,5l  21 zł  
Okocim Radler 0,0% Non-alcoholic  0,5l  19 zł

Hot beverages... | na rozgrzewkę

Mulled beer with ginger,	                                    
raspberry, or honey and spices  | Piwo 0,5 l 24 zł
Mulled wine red | Wino 	   0,2 l  23 zł
Mulled drink with Żołądkowa | Grzaniec	 27 zł                                                                                
apple juice, Żołądkowa Gorzka, cinnamon, orange

Tea with honey vodka, cherry                     29 zł 
cordial and spirit  | Herbata dla Baciara		
Bocian Biały, Bocian Wiśnia, Miodowo Zbójecka

Mountaineer’s tea (with alcohol)    	 27 zł 
| Herbata Góralska 

Tea with rum | Herb. z rumem 	 25 zł
Tea with cherry vodka | Herb. + wiś.	 25 zł 

Drinks
Maryna w obłokach 	 26 zł 
Amundsen Vodka, DeKuyper Blue Curacao, Sprite

Zatroskany Baca 	 27 zł	
(pomogo na syćkie utropienia...!!!)         	  
Bocian Malina, Aperitivo, orange juice

Słodko Hanka                                                          29 zł	
Bocian Wiśnia, cranberry syrup, DeKuyper Strawberry, 		
lomanade

Mięta & Lemon                                                    26 zł	
Żołądkowa Gorzka z Miętą, Kinley Lime & Mint

Aperitivo Spritz	    30 zł	
Aperitivo, sparkling wine, mineral water

Limonce Spritz                                                     30 zł	
Limonce, sparkling wine, sparkling water, lemon

Niebo w Gymbie                                                     28 zł	
Millhill’s Strawberry, Kinley Pink Aromatic Berry, 		
orange slice	
Ceperski Przysmak                                             29 zł	
Żołądkowa Gorzka z Figą, DeKuyper Eldeflower, 		
Kinley Tonic Water, lemon, lime, mint

Sierra Strawberritta                                            32 zł	
Tequila Sierra Blanco, DeKuper Wild Strawberry, 		
lime juice, sugar syrup

Hot drinks
Tea | Herbata	 13 zł	
(black, earl grey, fruity, mint, green)
Winter tea | Herbata zimowa 	   20 zł 
with ginger, honey, orange, raspberries and roots
Black coffee | Kawa czarna   	 13 zł
Espresso        	 13 zł
Espresso Doppio	 16 zł
Espresso Macchiato        	 14 zł
White coffee | Kawa z mlekiem	 15 zł
Cappuccino   	 16 zł
Latte coffee	 18 zł
Chocolate | Czekolada 	 18 zł

Cold Drinks
Coca-Cola Zero Cukru | Free sugar           0,3l 12 zł
Coca-Cola Original Taste                           0,3l 12 zł
Fanta, Sprite                                                   0,3l 12 zł
Kinley Tonic Water                                   0,25l 12 zł 
Kropla Beskidu                                           0,33l 10 zł  	
	natural still mineral water
Kropla Délice                                              0,33l 10 zł  	
natural sparkling mineral water
FuzeTea Peach and Hibiscus, Lemon               0,3l 12 zł
Cappy                                                              0,3l 12 zł  	
Orange, Apple, Multivitamin
Monster Energy Drink                               0,5l 16 zł 
Table water                                  0,3l 8 zł 0,7l 13 zł	
	sparkling water (gaz). or still (niegaz.)
Lemonade | Lemoniada                            0,4l 20 zł	
	cranberry, banana, mojito flavors
Freshly squeezed juice | Sok                    0,3l 22 zł
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With the purchase of an entire bottle, the price -15 %

 
With the purchase of an entire bottle, the price -15 %

Alcohols
Amundsen vodka 40% - pure                   40 ml 18 zł
Orkisz Wódka 40% - pure                        40 ml 22 zł
Biały Bocian Vodka 40% - pure               40 ml 14 zł
Bocian Smakowa 25%	                      40 ml 14 zł
Wiśnia (Cherry), Malina (Raspberry), Pigwa (Quince), 	
Słony Karmel (Salted Caramel)	
Żołądkowa deska degustacyjna 4x20 ml 24 zł
Żołądkowa Tradycyjna 32%, z Miętą 28% (Mint), 		
z Figą 25% (Fig), z Czarną Wiśnią 25% 	(Black Cherry)

Żołądkowa Gorzka                                 40 ml 14 zł
Żołądkowa Tradycyjna 32%, z Miętą 28% (Mint), 		
z Figą 25% (Fig), z Czarną Wiśnią 25% 	(Black Cherry)

Jim Beam White Bourbon Whiskey 40% 40 ml 20 zł
Jim Beam Black Bourbon Whiskey 43%  40 ml 23 zł
Makers Maker Bourbon Whisky 45%      40 ml 25 zł
Clan Campbell Whisky 40%                                  40 ml 16 zł
(When purchasing a 0.7L bottle – 4 ×                0.25L included in the price)

Auchentoshan AO Whiskey 40%                40 ml 22 zł
Tequila Sierra Blanco 38%                                40 ml 20 zł
Tequila Sierra Reposado 38%                             40 ml 20 zł
Millhill’s London Dry Gin 38%                      40 ml 18 zł
Millhill’s Strawberry Fields 38%                 40 ml 18 zł
Republica Rum Reserva White 37,5% 40 ml 17 zł
Republica Rum Reserva Dark 38%	                              40 ml 16 zł
Fernet  Branca Menta 32%                                  40 ml 16 zł 

World Wines

Regional and craft alcohols

Valid from 1.07.2026

Cytrynówka Swojska 30%              40 ml 18 zł	
Homemade - Style Lemon Liqueur

Regionalne Nalewki 35%                40 ml 18 zł	
Regional liqueurs: Black elderberry - Czarny Bez, 
Cornelian cherry - Dereń, Cranberry - Żurawina

Likier Lawenda Youra 35%                40 ml 21 zł 
Lavender Liqueur

Nalewka Pigwowiec Youra 32%      40 ml 21 zł	
Quince Liqueur

Nalewka Malinowa Youra 32%        40 ml 21 zł	
Raspberry Liqueur

Nalewka Porzeczka Youra 32%       40 ml 21 zł	
Currant Liqueur

Miodowo Zbójecka 38% Honey                 40 ml 18 zł
Wiśniówka Zbójecka 30% Cherry            40 ml 18 zł
Śliwowica Zbójecka 50% Plum       40 ml 21 zł
Śliwowica Zbójecka 70% Plum       40 ml 24 zł
Góralska Przepalanka 40%           40 ml 18 zł
Moonshine

Góral Maister 35% Herbal liqueur    40 ml 18 zł
Orzech na Miodzie 45% Herbal       40 ml 18 zł
Pierońsko Śliwkowa 50%             40 ml 18 zł 	
Plum-flavored moonshine

150
ml

200
ml

750
ml

House Wine (selected white 11%                    20 zł   48 zł 
or red 13.5% – variable offer)

150
ml

750
ml

500
ml

750
ml

White Wines	

Frizzante Bianco “San Martino”, 	     18 zł    	
	Italy, Veneto, semi-dry, 10,5% 

Sauvignon Blanc, 				  
”The Sheep Reborn”, 	                          20 zł   90 zł	
Jumilla, Murcia, Spain, Dry, 12%	

Riesling Rething Schmitt Söhne,     22 zł   100 zł	
Mosel, Germany, semi-dry, 10.5%	
Chardonnay ”Cuvee Dissenay”        22 zł   100 zł	
	Languedoc & Roussillon, France, dry, 13.5%

Vinho Verde Rose ICE “Lagosta” 	       20 zł   90 zł	
				   DOC Vinho Verde, Minho,				 
Portugal, semi-sweet, rosé, frizzante, 10%	        	     
Eco Cuvee z Pszczewa, 	                        23 zł   110 zł	
Johanniter, Solaris, Souvignier Gris, 			 
Chardonnay, Lubuskie, Poland, semi-dry, 			 
11.5%

Sparkling Wines
Stock Prosecco Trevitto, 	 	 20 zł   90 zł	
DOC Extra Dry, Veneto, Italy, 11%		  	

Red Wines  	
Montepulciano “Solino”                         20 zł    90 zł		
	DOC Montepulciano d’Abruzzo, Abruzzo, 					   
Italy, semi-dry, 14%  

Carmenère “Santa Alexandra”,             20 zł    90 zł		
Curico Valley, Chille, dry, 13%

Cabernet Sauvignon “Cuvee Dissenay”  22 zł   100 zł 		
	Languedoc & Roussillon, France, dry, 13,5%

Appassimento Negroamaro, 	 	 	 	 	
Primitivo “Paralupi”,                                       25 zł    110 zł		
	IGP Varvaglione, Puglia, Italy, semi-dry, 15%

Cabernet franc, cabernet sauvignon        22 zł   100 zł	  	
“Aljibes Tinto” 						    
Castilia La Mancha, Spain, dry, 14%

150
ml


