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"The knight said: I am hungry!"
: i Th;ls is a sure sign that somewhere nearby there is a castle,
P +. Y or a Knight's Restaurant close by...
- They traveled half a mile, and already the restaurant appeared .
in the distance.
Before the gate, he dismounted from his horse:
Here — he says — "I will eat!”

cMenu

Opening Hours:
Monday - Friday: 12:00 PM - 9:00 PM
Saturday: 12:00 PM - 9:00 PM
Sunday: 12:00 PM - 8:00 PM

PIease place your last order 30 minutes before closing tlme .

- To ensure the best quality, dishes are prepared to order o
_ ““and the waiting time is from 15 to 40 minutes.

the case of a large number of Guests the waiting time fm:

hes may be longer — thank you for your patience and unqle{xl‘s.

: fea_l&fa_st_ Offer: Available from 8:00 AM - 11 :00




»

| e
{’_J

i
F ‘I‘.r

APPETIZERS

FRIED SHRIMP
27 PLN
in a white wine and butter sauce, served on a baguette with cherry tomatoe

(shrimp, onion, garlic, butter, white wine, baguette)

708/50¢

1,2,7,8,12

GREEN ASPARAGUS 27 PLN

served with poached egg and cheese sauce
100 g /1pc/ 50 g

127,812

]
BEEF TENDERLOIN TARTARE 52 PLN

(beef tenderoin, white onion, pickled bay bolate, pickled cucumber, egg yolk, mustard
butter, bread)

1508/508

1,3,7,8,10,11

SOUPS

TRADITIONAL SOUR RYE SOUI 29 PLN

on Buttermilk with white Sausage
350 ml
13,7,8

ASPARAGUS CREAM SOUI 25 PLN

served with becon crisps
350 ml
1,7,8,0,11

TOMATO -PEPPER CREAM SOUI 25 PLN

350 ml
789

RKNIGHT'S BROTH 25 PLN

with Four Kinds of Meat served with homemade hand-cut noodle:

) ¥
350 ml ‘J'j

e

(*served only on Saturdays, Sundays, and holidays) .1i

13,8,9
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MAIN DISHES

BEEF ROULADE 6 9PLN

in roast sauce with handmade white dumplings and red cabagge
180 g /100 ml / 200 g /150 g
1,3,8,10

KNIGHT'S BURGER 52PLN

served with fries - beef patty, bun, pickled cucumber, fresh tomatoes,
bacon, lettuce, onion, cheddar cheese, knight's sauce, fries

180 g /200 g / 200 g

197.8

CRISPY POTATO PANCAKES 59 PLN

serves with hearty beef stew and pickled cucumber
200g/250g/150¢g
1,3,7,8

KINGHT'S BREADED PORK LOIN 49 PLN

with boiled patatoes and sauteed sauerkraut
200 g/ 200g/150 g
13,6,7,8

PORRK TENDERLOIN MEDALLIONS 62 PLN

with penny bun mushroom sauce, handmade white dumplings and braised beets)
170g/200g/150g
37,8

CHICKEN DE VOLAILLE 49 PLN

served with roasted potatoes and coleslaw salad made with red cabbage
170 g / 200 g /150 g
13,7,8,10
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~ *During peak hours at the restaurant, it is not possible to substitute starchy or vegetable side dishes in main

i L

. L courses }4
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ROASTRED SALMON FILLET 69PLIN
with romaine lettuce, tomato, cucumber, radish, orange-honey dressing and black sesame seed
170 g/ 150 g
1,4,8,10,11
GRILLED TURKEY FILLET 49 PLN
with boiled potatoes and blanched asparagus
170 g /200 g/ 150 g
1,7,8
DUCK BREAST 65 PLN
with cherry sauce, served with potato dumplings, and caramelized baby carrots
170 g /200 g /150 g
1,3,7,8,12
PASTA WITH SHRIMP 45 PLN
(tagliatelle, shrimp, cherry tomatoes, dill)
1708/2008/150g
o 29efo
PASTA WITH ASPARAGUS AND BECON A5 Eiag
in a cream sauce
(tagliatelle, asparagus, becon)
1708/200g/150¢g
1,2,3,7,12
MEAT DUMPLINGS 39 PLN /10 pcs
with Bacon and Onion Garnish 29 PLN /5 pcs
(homemade) !
13,7,8
GALICIAN DUMPLINGS 39 PLN /10 pCs :
white cheese, onion, potatoes, black pepper ?

% A3 29 PLN /5 pcs

(homemade)
f

13,8
i

~ ‘

*Availbility of frozen dumplings for purchase 30 PLN/ 10 pcs i

y *During peak hours at the restaurant, it is not possible to substitute starchy or vegetable side dishes in main
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MAIN DISHES

FAMILY DINNER SET (4 PEOPLE) 83 PLN/per Person
Soup (served in a tureen)

Knight's Broth Made From Four Meats With Hand-Cut Noodles

Meats: 3 types - 6 portions

Strachy Side Dishes: 2 types - 5 portions

Vegetable Side Dishes: 3 types - 5 portions

*Limited number of sets available.

*served only on Saturdays, Sundays, and holidays

DESSERTS

WARM APPLE PIE 28 PLN
with Caramel Sauce, Served with Vanilla Ice Cream

150g/50ml/50¢

1,3,7

CHOCOLATE FONDANT 30 PLN

with Vanilla Ice Cream, Whipped Cream, and Cherry Sauce
1,3,677

DESSERTS IN THE DISPLAY CASE 22 PLN
(Available on Sundays and Holidays)
i) 137
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HOT DRINKS

Espresso 14 PLN
Espresso Doppio 18 PLN
Black Coffee 18 PLN
Coffee with Milk 20 PLN
Cappucino 20 PLN
Latte Macchiato 22PLN
Irish Coffec 39k

(Americano coffee, 2cl Irish whiskey, brown sugar, whipped cream)

Coffee with Bombardino Liqueur 30PLN

(Americano coffee, 2cl Bombardino liqueur, brown sugar, whipped cream)

Richmont Loose Leaf Teas 5t PLN/pitCher 041

Tea - 12 Special Flavors
(ceylon gold, english breakfast, earl gray, roiboos, mexican dream,

yerba mate lemon, forest fruits, peach lemon star, gunpowder green,

peppermint green, green jasmine, white pearl of fujian)

Hot chockolate with whipped cream 22PLN

. e P



L —— . .

. .-_..'..?

T
O g
s

COLD DRINKS

Pepsi/ Pepsi max

Lipton Ice tea

(peach, lemon, green tea)
Mirinda

9P

Schweppes tonic

Toma Juices and Beverages

Juices: orange, apple, beverage: black currant

Kinga Pieninska Mineral water

Kinga Pieninska Mineral water orange
Kinga Pieniniska Mineral water lemon

Tonic Water Kinga Pieninska

Tonic Water Kinga Pieninska o

Fresh citrus juice

Orange or Grapefruit

Knight's Kvass
(Dark/Light)

Rnight's lemonade

Mango- passion fruit iced tea

12 PLN /0,2 |

12 PLN /0,2 |

12 PLN /0,2 |

12 PLN /o,2 1

12 PLN /o,2 |
12 PLN /0,2 |

10 PLN /0,3 1
16 PLN /0,7 |

12 PLN /0,25 |
12 PLN /o,25 |
14 PLN /o,25 |

14 PLN /0,25l
28 PLN/o,25 |

20 PLN/o0,33 |

20 PLN/o33 1
49 PLN /AL

S

T

-

25 PLN/0,33 | !;‘
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REGIONAL BEERS

BROWAR ZAMRKOWY Z RACIBORZA
Beer Pils z beczki( on tap)

Beer Raciborskie Twierdzowe

Beer Raciborskie Rzniete

Beer Raciborskie Klasyczne(Classic)

Beer Raciborskie niskoalkoholowe (low alcohol)
Beer Lech non-alcoholic

Low-alcohol flavored Raciborskie beer

(Red Fruits, Red Orange, Pineapple)

MULLED WINE

MULLED BEER

(honey, cinnamon, orange with cloves, lemon, raspberry syrup)

MULLED RED WINE

(orange, cloves)

MULLED WHITE WINE

(lemon, cloves, cinnamon)

16 PLN /0,3 1
18 PLN /o,5 1
16 PLN /o5 1

16 PLN /o5 1

16 PLN /o5 |
16 PLN /o5 |
14 PLN /o5 1

16 PLN /o5 |

25 PLN/ 0,4 |

20 PLN /0,2 |

20 PLN /0,2 |

fl
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PURE VODKAS

Stanislav
Pravda
Korona Polska
Smirnoff Black
Finlandia
Beluga

Grey Goose

Ciroc

ELAVORED VODKAS

Wédka gorzka imbirowa

Spitzberg

Miodula Staropolska

Miodula Prezydencka

Tarninéwka Generata Bema

Goldwasser

Ratafia Kaszubska

Zotadkowa gorzka tradycyjna (traditional)
Zotadkowa gorzka mietowa

Zubréwka

Jarzebiak Jaworzanski

Campari Bitter

18 PLN/40 ml

21 PLN /40 ml
18 PLN/40 ml

20 PLN /40 ml
18 PLN/40 ml
22 PLN/40 ml
22 PLN/40 ml
22 PLN/40 ml

22 PLN /40 ml
24 PLN /40 ml
18 PLN /40 ml
20 PLN /40 ml
20 PLN /40 ml

22 PLN /40 ml
16 PLN /40 ml

16 PLN /40 ml
16 PLN /40 ml

16 PLN /40 ml
16 PLN/40 ml

16 PLN /40 ml

s =
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WHISKY / WHISKEY

Wild Fields (polska whisky)
Johnie Walker Black Label
Johnie Walker Gold Label

Johnie Walker Green label
Johnie Walker Blue Label

Cardhu 12 Y.O Single Malt
Lagavulin 16 Y.O Single Malt

Singleton Dufftown 12 Y.O
Taliskier 10 Y.O

Bushmills

Bulleit Bourbon

Jack Daniel's Old no. 7

Jack Daniel’'s Gentleman Jack

Jack Daniel's Single Barrel

Chivas Regal 12 Y.O

20 PLN /40 ml
20 PLN /40 ml

28 PLN /40 ml
50 PLN /40 ml

120 PLN /40 ml
26 PLN /40 ml

26 PLN /40 ml
26 PLN /40 ml

35 PLN /40 ml
30 PLN /40 ml
23 PLN /40 ml

30 PLN /40 ml
30 PLN /40 ml

35 PLN /40 ml
35 PLN /40 ml

o ey
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COGNAC

Hennessy V.S 30 PLN /40 ml
Hennesy Fine de Cognac 30 PLN /40 ml
Otard V.S 30 PLN /40 ml
Otard V.S.O 30 PLN /40 ml
BRANDY
Brandy de Jerez 20 PLN /40 ml
Metgxa 355 25 PLN /40 ml
Bt xn TEXsAAR 27 PLN /40 ml
RUM
Captain Morgan White 20 PLN /40 ml
Captain Morgan Spiced Gold 25 PLN /40 ml

Captain Morgan Black 25 PLN /40 ml

GIN

Gordon's London Dry Gin 20 PLN /40 ml

Gordon's Pink London Dry Gin 20 PLN /40 ml
Bombay Sapphire 25 PLN /40 ml
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TEQUILA

Olmeca Bianco Altos 25 PLN /40 ml
Olmeca Gold 25 PLN /40 ml
LUQUEURS

Archers 25 PLN /40 ml
Cointreau 25 PLN /40 ml
Sheridan’s 25 PLN /40 ml
Malibu 25 PLN /40 ml
Jagermaister 25 PLN /40 ml
A 25 PLN /40 ml
Grand Mariner 25 PLN /40 ml
Southern Comfort 25 PLN /40 ml
Pircher Bombardinio 25 PLN /40 ml

Spatea 25 PLN /40 ml
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UQUERUS

Cherry Liqueur 25 PLN /40 m!
Rokitnik 25 PLN /40 ml
Dereniowa 25 PLN /40 ml
MEADS
Half-Mead (Péttorak) 30 PLN /40 ml
Double Mead (Dwdjniak) 30 PLN /40 ml
Triple Mead (Tréjniak) 30 PLN /40 ml
VERMOUTHS
Martini Bianco 25 PLN /40 ml
Martini Rosso 25 PLN /40 ml
Martini Rosato 25 PLN /40 ml
Martini Extra Dry 25 PLN /40 ml

s =
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CLASSIC COCKTAILS

MARGARITA

Olmeca Bianco 4cl, Cointreau 2cl, Lemon Juice

DAIQUIRI
Captain Morgan White Rum 4cl, Sugar Syrup, Lime Syrup

WHISKY SOUR
Johnnie Walker Black 4cl, Sugar Syrup, Lemon Juice

CUBA LIBRE
Captain Morgan Whte Rum 4cl, Pepsi, Lime

JOHN COLLINS
Gin Gordon's 4cl, Lemon Juice, Sugar Syrup, Soda Water

MOJITO
Captain Morgan White Rum 4cl, Mint Leaves, Lime, Sugar
Syrup, Soda Water

BLUE LAGUNE

Stanislav Vodka 4cl, Blue Curacao 2cl, 7up

APEROL SPRITZ

Prosecco 100cl, Aperol 100cl, Water

Alcohol is harmful to health.

40 PLN

40 PLN

40 PLN

40 PLN

40 PLN

40 PLN

40 PLN

40 PLN

We do not sell alcohol to intoxicated individuals or to people under 18 years of age!
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FOOD ALLERGEN

1. GLUTEN

2. CRUSTACEANS AND THEIR DERIVATIVES

3. EGGS AND THEIR DERIVATIVES

4. FISH AND THEIR DERIVATIVES

5. PEANUTS (ARACHIS) AND THEIR DERIVATIVES
6. SOYA AND ITS DERIVATIVES

7. MILK AND ITS DERIVATIVES (INCLUDING LACTG
8. NUTS

9. CELERY AND ITS DERIVATIVES

10. CHARLOCK AND ITS DERIVATIVES

11. SESAME SEEDS AND THEIR DERIVATIVES

12. SULPHUR DIOXIDE

13. LUPIN AND ITS DERIVATIVES

14. MOLLUSCS AND THEIR DERIVATIVES

VISIT US ON SOCIAL MED

L
FACEBOO¥ WEBSIDE TRIPADOVISO

We encourage you to explore our banquet offers.
Want to organize a wedding, birthday, or celebrate a special occa:

BANQUET SALES DEPARTMEN"
+48 513 754 588
SPRZEDAZ@HOTEL-RYCERSKI.

Nt
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