
by Karola Misiewicz

Most of the ingredients on our menu 
are available in our deli next door – 
pop in and take a bit of Wesoła 
home with you.

HAPPY CLASSICS

AVOCADO SLICE v 45
wheat-rye slice, avocado & cottage cheese spread, 
7-minute egg, roasted heirloom cherry tomatoes, 
feta, pistachio dukkah, herb oil, herbs

OJCÓW TROUT SLICE 45
wheat-rye slice, parsley & sunflower seed pesto, 
smoked “Pstrąg Ojcowski” trout spread with pickled 
cucumber and capers, dill, pickled onion

SCRAMBLED EGGS v    option 34
3 eggs scrambled in butter, chives, artisan bread, 
whipped butter, side salad
+ add egg / 5
+ add sausages from Kleparz market  / 6 
+ add roasted mushrooms (button & oyster) / 6 
+ ½ avocado (with chilli, herb oil and Maldon salt) / 12
+ seasonal vegetables or pickles / 9

SEASONAL SPECIALS

POTATO PANCAKE 39
potato pancake, labneh, two 7’ eggs, pickled onion, 
roasted mushrooms, honey n'duja butter, herbs

SHAKSHUKA 39
shakshuka with roasted peppers, two 7’ eggs, 
kale & apple salad with cider vinegar vinaigrette, 
bryndza (sheep's cheese), chives, dill, bread

+ add sausages from Kleparz market / 6

KRAKOW PLATE 39
cottage cheese with chives, egg spread, ham 
from Kleparz market, onion & plum relish, whipped 
butter, mixed leaf salad with radish and cucumber, 
bread

AUTUMN PLATE vegan 37
beetroot hummus, pumpkin hummus, roasted 
pumpkin, roasted carrots, pickled beetroot, savoury 
millet & miso granola, herbs

SHOKUPAN WITH EGG SPREAD 39
japanese milk bread, egg spread, pickled carrot, chilli 
crisp, toasted sesame, chives
+ add ½ avocado / 12

LAZY DUMPLINGS  36
polish cottage cheese dumplings in brown butter 
with breadcrumbs, labneh stracciatella, roasted 
plums with cardamom, orange zest

FRENCH TOAST  39
egg-soaked shokupan, baked apples, crème fraîche, 
spiced crumble, peppered honey

EXTRAS: 
+ sausages from Kleparz Market  / 6 
+ roasted mushrooms (bottoms & oyster) / 6 
+ ½ avocado (with chilli, herb oil and Maldon salt) / 12
+ seasonal vegetables or pickles / 9
+ egg /5
+ seasonal spreads – ask what's available  / 5
+ quarter loaf of sourdough with whipped butter and salt / 6
+ Kleparz Market ham  /6 

Please don't use laptops at weekends. 
On weekdays we have designated tables / 
areas where laptops are welcome

The kitchen closes half an hour before closing time.

WE USE FRESH, LOCAL PRODUCTS:
Artisan baked goods come from our bakery. Herbs and seasonal vegetables are 
sourced from Jedynie and Brodataty. We use Pstrąg Ojcowski trout and only 
free-range eggs. Visit our Deli for delicious bread, sandwich spreads, and carefully 
selected products from Polish artisan brands.

for makroingredients, 
alergens and photos 
scan qr code

LUNCHES
served Monday to Friday from 12:00 
till we sold out 

SOUP & MAIN COURSE   38
check the black board or ask our sta� 
what we've cooked today

SELF-SERVI
CE

Please or
der at 

the bar a
nd rememb

er 

your tabl
e number

BULION HAPPY GUT  200 ml 12
very healthy vegetable broth with shiitake mushrooms, 
kombu seaweed, carrot, parsley root, celery root, celery 
stalk, ginger, leek, pepper, turmeric, bay leaves.

HELATHY BUBBLES  150 ml   12
Dziadunio’s drinking vinegar with sparkling 
water – ask about available flavours



BLACK COFFEE

BATCH BREW  300 ml     16-21
filter co�ee 

ESPRESSO DOPPIO    14-19
single origin   

DRIPPER  approx. 360 ml   27
kalita 

AEROPRESS  approx. 180 ml  21

WHITE COFFEE

LATTE / ICED  approx. 340 ml  22

CAPPUCCINO  approx. 300 ml  21

FLAT WHITE  approx. 150 ml   19
choose milk: 
cow, lactose-free, oat

FLAVOURED COFFEE

MAPLE LATTE  300 ml   24
latte with maple syrup

SPICED LATTE  300 ml  24
latte with spiced syrup: cinnamon, 
ginger, nutmeg, cardamom, cloves, 
black pepper, sugar

MISO-CINNAMON LATTE  300 ml 24
latte with miso syrup, cinnamon, 
cardamom, sugar

ESPRESSO TONIC  300 ml  27
classic or elderflower tonic, 
espresso, ice

SEASONAL

HOT COCOA 300 ml    20 
cocoa, sugar, milk 

SEA BUCKTHORN   24 
& ORANGE INFUSION 300 ml 
sea buckthorn purée, orange 
and lemon juice, ginger, honey, 
cloves, anise, cinnamon

MATCHA
MATCHA LATTE  300 ml  22
matcha shot, milk of your choice

MATCHA APPLE PIE  300 ml       gluten 27
Matcha with milk, apple purée, vanilla 
and cinnamon, served with crumble

MATCHA TONIC  300 ml  27
classic tonic, matcha shot

TEA  ok. 300 ml    19

BLACK 
- Ceylon Sarnia
- Earl Grey Imperial

classic aroma with natural bergamot

GREEN 
- Strawberry & Rhubarb

light, fruity and refreshingly sweet with a hint 
of rhubarb

- Jasmine
an aromatic classic from China

ROOIBOS
- Natural Orange

citrusy, aromatic, ca�eine-free

WHITE 
- Juice Raspberry

fresh raspberry with a natural taste

HERBAL
- Nana Mint

delicate Middle Eastern mint without 
the menthol bite

INNE NAPOJE
WATER  330 ml       9 
sparkling / still

NFC PRESSED JUICE 250 ml    15/18
apple / orange

BADDI® KOMBUCHA  330 ml  27
floral / herbal 

TONIC  200 ml    17
classic / elder flower

BOOZE & NO-ALCO
APEROL SPRITZ 180 ml   25

MIMOSA 200 ml    25

PROSECCO / 0%  125/750 ml       21/90

BEER 500 ml    25
craft polish breweries - also alcohol-free 

NATURAL WINE
Naturaliści x Djuice can (for 1-2 people)

WHITE 250 ml

- Riesling 2022 – Weingut Mehling – 
Palatinate, Germany

- Knusprig 2022 – Meinklang – Burgenland, 
Austria

ORANGE 250 ml

- Solana 2022 – Finca Parera – Catalonia, 
Spain

espresso? always d
ouble,

don’t make trouble

We rotate beans fr
om 

specialty roasteri
es – ask 

our barista which 
beans we 

have today and pic
k your 

favourite.

coffee
& co.


