/ SNIADANIE \

SERWUIEMY CALY DZIEN

Leniwy poranek | 65 PLN
Dwa jaja owsiane | pieczony rostbef | duszona cebula
sos holenderski z chrzanem | sataty z rzodkiewks i ogdrkiem
grillowana brioche
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PRZEKASKI

ZIMNE | GORACE

Siekana wotowina | 65 PLN
piklowane rydze | szalotka | ogérek matosolny | majonez z czarnego
czosnku | oliwa z lubczyku | zéttko | grillowany chleb na zakwasie

Marynowany sledz battycki | 50 PLN
jajo przepidrki | kwasna smietana | jabtko papieréwka
olej z wedzonych warzyw

Kaszanka | 47 PLN

salsa z szarej renety i agrestu | por grilowany | gorczyca
olej ziotowy | chleb razowy

Watrdbka drobiowa w maderze | 47 PLN

mus malinowy | jezyna | grilowana cykoria | brioche

Placek ziemniaczany | 65 PLN
marynowany jesiotr | kwasna $mietana z chrzanem
ogorek matosolny | koper wtoski | Kawior Zielenica z pstraga

Do przekasek polecamy

Wédeczka Truflowa | 40 ml | 40% | 35 PLN
Kawior Antonius z jesiotra | 15 g [ 120 PLN
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| KREMY

Flaczki wotowe
po warszawsku | 45 PLN

warzywa korzeniowe | majeranek | swiezy lubczyk
olgj chili | chrupigey chleb wigjski

Bisque z rakéw | 55 PLN

koperek | estragon | maslane grzanki z czosnkiem
olej z rakéw

Krupnik polski w wazie
dla dwojga z wedzonka | 70 PLN

( dla dwdch oséb ) diugo gotowany na wedzonych
kosciach | kasza jeczmienna | mtode warzywa
pieczony czosnek | koper
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SALO

LUNCH

12:00-17:00

Poniedziatkowy sznycel | 48 PLN
sznycel z kurczaka lub boczniaka | puree ziemnisczane
marchewka z groszkiem

Wtorkowa kietbaska | 48 PLN

wedzona kietbaska | warzywne leczo | swieze ziots

Srodowy chtodnik chrzanowy | 48 PLN

ziemniaki puree | jajo poche | ogorek matosolny

Czwartkowa biata kietbasa | 48 PLN

mtoda kapusta | szpinak | czosnek niedzwiedzi

Pigtkowa zupa rybna z sandacza | 48 PLN

pomidory | fenkut | koperek | ziemniaki

WSZYSTKIE DANIA 12:00-17:00
SERWUIJEMY Z DOWOLNE PIWO POLANIN
DOMOWYM CHLEBKIEM 12 POLSKICH Z+OTYCH

+LANER
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DANIA GEOWNE

KUCHNI STAROPOLSKIED

Zrazy wotowe | 85 PLN
kasza gryczana z boczkiem i Smietang
mtoda kapusta grillowana

Kotlet mielony wieprzowy | 65 PLN

ziemniaki puree | buraczki | sos grzybowy

Sandacz smazony na masle | 85 PLN
sos koperkowo-$mietanowy | mtode ziemniaki
grillowana mtoda cukinia | zielony groszek

Sznycel cielecy | 85 PLN

ziemniaki francuskie | jajo sadzone | mizeria

Pyzy nadziewane | 65 PLN
dtugo duszong wotowing lub grzybami lesnymi | cebula smazona
skwarki | kwasna $mietana | szczypiorek
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SPECJALY SALON\

DO PODZIAU DLA 2-4 OSOB

Pétmis pierogéw recznie |

z policzkiem wotowym | z kapustg i

Wolno piecz

sos jatowcowy | ogdrek mus,

i | zserem i ziemniakami

erka wieprzowe | 120 PLN

kozacku | pieczone mtode ziemniaki | coleslaw z mtodej kapusty

isty z Zielenicy pieczony w catosci | 120 PLN

asolka szparagowa | puree ziemniaczne z kefirem | sos maslany z ziotami

SALATY

Rostbef wedzony dymem | 100 g | 35 PLN

v

SKOMPONUI WEDEUG UZNANIA

Sataty | 35 PLN

pomidory malinowe | fasolka szparagowa | rzodkiewka
ogorek | vinaigrette balsamiczny lub ziotowy

Dodatki

Kurcze kukurydziane | 230 g | 35 PLN

Jajo owsiane poche | 2 szt.| 20 PLN

\erpjana koza | 100 g | 3y

DANIA BEZMIESNE

ZOGRODN | LASY

Peczak z kurkami | 65 PLN

mtody groszek | szpinak | biate wino | ser Bursztyn

Placki ziemniaczane | 65 PLN

dip chrzanowy | szparagi | ziota

DESERY

BABCI KRYSI

Szarlotka Flaner | 35 PLN

z papieréwek | kruszonka maslana
lody $mietankowe | stony karmel

Tarta domowa | 35 PLN

krem waniliowy | owoce lesne | réza

Kluski twarogowe | 35 PLN

palone masto | kwasna $mietana | rabarbar
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Flaneur to posta¢ wywodzaca sie z XIX-wiecznej
kultury francuskiej — uwazny obserwator miasta,
ktdry bez pospiechu przemierza jego ulice, chtonac
atmosfere, ludzi i codzienne historie. To symbol
ciekawosci Swiata, sztuki dostrzegania detali oraz
czerpania przyjemnosci z samej drogi, a nie tylko

z celu. W naszej restauracji Flaneur oznacza Goscia,
ktdry celebruje smak, spotkania i wyjatkowe
chwile, pozwalajac sobie na moment swiadomej
przyjemnosci.




KOKTAJLE

AUTORSKIE

Andrus | 48 PLN
wédka | redukeja grejpfrut z chilli | sweet | biato jaja
Ecie-Pecie | 48 PLN
wédka | Midori | cytryna | limonka | tonic ogérkowy
Bogdanka | 48 PLN
rum | redukeja rumiankowa | miéd | biatko jajs | Angnostura
Jemiot | 48 PLN
gin | syrop bazyliowy | cytryna | tonic
Trefny O%T 48 PLN
gin | vermouth | zielona herbata | pomararicze
Heca 0% | 48 PLN

napar z klitoria blue | sweet | sour | tonic

GIN RZEMIESLNICZY

HERITAGE | 40 ML

Heritage Magnolia Gin | 47% | 42 PLN
Heritage Baltic Gin | 45% | 44 PLN

KAWY

WYBORNA SELEKCIA

Espresso | 12 PLN
Doppio | 14 PLN
Americano | 14 PLN
Cappucino | 18 PLN
Flat White | 18 PLN

Kawa Flanera | 28 PLN

kaws | cognac | syrop z ciemnego piwa wishiowego | $mietanka

HERBATY | NAPARY

PIAG | 400 ML

Lover’s Lips | 24 PLN
czarna herbata | liofilizowana wishia i malina | ptatki kwiatow rézy czerwonej
suszone owoce brazylijskiego drzews pieprzowego | rozmaryn

Jasmine Earl Grey | 24 PLN

czarna herbata | ptatki biatych chabréw | bergamotka | jasmin | nerola | yuzu

Japanese Sakura | 24 PLN
zielona herbata | prazony ryz | blanszowane migdaty
platki czerwonych chabréw | kwiat wisni japoriskiej

Supergirl | 24 PLN

biata herbata Pai MuTan | brzoskwinia | ananas | ptatki aksamitki

Bumblee Bee | 24 PLN

Oolong Bao Zhong | brzoskwinia | ptatki réz

Chamomile Blues | 24 PLN
gtéwki rumianku | pomararicza | dzika réza | trawa cytrynowa
melisa | migta | hibiskus | werbena |czarny bez | ptatki kwiatéw pomaranczy

Redbush | 24 PLN

Rooibos

Herbaciany Rytuat Flanera | 800 ml| 70 PLN
o szczegoty zapytaj obstuge

NAPITKI

POLSKIE

ON LEMON | 0,33L | 18 PLN
Kola | Kola Zero | Sliwka | Gruszka | Czarna Porzeczka
Limonka | Pomararicza

TO NIC | 0,2L |16 PLN
Klasyczny | Ogérek-Mieta

Sok Wiatrowe Sady| 0,3L |16 PLN

Jabtko | Jabtko Wisnia| Jabtko Agrest | Pomararicza
Cisowianka Niegazowana 0,3L |10 PLN 0,7L |20 PLN
Cisowianka Perlage 0,3L |10 PLN 0,7L |20 PLN
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WINA POLSKIE

MAJATEK DRZEWCE
KIELISZEK 150 ML | BUTELKA 750 ML

Solaris | 40 PLN / 220 PLN

11,5% | biate | wytrawne

Riesling | 40 PLN / 220 PLN

11,5% | biate | wytrawne

Chardonnay | 76 PLN / 420 PLN

11,5% | biate | wytrawne

Cuvée Rose | 40 PLN / 220 PLN

12,5% | rézowe | wytrawne

Pinot Noir | 52 PLN / 280 PLN

12,5% | czerwone | wytrawne

Cuvée Red | 56 PLN / 300 PLN

12,5% | czerwone | wytrawne

BROWARY KRAFT

POLANIN | BUTELKA | 330 ML

Lager | 20 PLN
PL|4,9%

Pilsner | 20 PLN
PL | 4,5%

IPA | 20 PLN
PL|52%

Pszeniczne | 20 PLN
PL|4,7%

YUZU APA 0% | 20 PLN
PL|0,0%

WODKI | LIKIERY

JACOB HABERFELD

Zytnia "Zgoda" | 40 ml| 40% | 24 PLN
Ziemniaczana "Czysta" | 40 ml | 50% | 30 PLN
Piotunéwka | 40 ml|50% | 30 PLN
Wisniéwka | 30% | 24 PLN
Pigwdwka | 35% | 32 PLN
Love Rose | 35% | 32 PLN
Degustacja trzech kieliszkow 3x 20ml | 38 PLN

TRUNKI LNKSUSOWE

ZIMPORTU

WINA | 750 ML

Emilio Moro Finca Resalso | 220 PLN
Tempranillo | Emilio Moro | ES | 14%

Emilio Moro El Polvorete Godello | 220 PLN
Godello | Emilio Moro | ES | 13%

Bodega Murua Reserva | 340 PLN

Tempranillo/Mazuelo/Granciano | Bodega Murua | ES | 15%

Bodega Murua Reserva | 340 PLN
Malvasia/ Viura/ Garnacha Blanca | Bodega Murua | ES | 14%

Champagne Premiére Cuvée Rosé | 1000 PLN
Pinot Noir / Chardonnay | Bruno Paillard | FR | 12%

Blanc de Blancs Grand Cru | 1065 PLN
Chardonnay | Bruno Paillard | FR [ 12%

WHISKY | 40 ML

Macallan 18 YO Double Cask | 43% | 220 PLN
Glenfiddich 12 YO | 40% | 42 PLN
Monkey 47 | 47% | 55 PLN
Gentelman Jack | 40% | 28 PLN
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BREAKFAST \
SERVED ALL DAY
Lazy Morning | 65 PLN <>
Two oat-fed eggs | roasted beef| braised onion

horseradish Hollandaise | mixed greens with radish & cucumber
grilled brioche
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APPETIZERS

HOT & COLD

Beef Tartare | 65 PLN

pickled saffron milk caps | shallot | half-sour cucumber | black garlic
mayonnaise | lovage oil | egg yolk | grilled sourdough bread

Marinated Baltic Herring | 50 PLN

quail egg | sour cream | White Transparent apple
smoked vegetable oil

Blood Sausage | 47 PLN

Grey Renette apple & gooseberry salsa | grilled leek | mustard
herb oil | wholegrain bread

Chicken Liver in Madeira | 47 PLN

raspberry purée | blackberry | grilled chicory | brioche

Potato Pancake | 65 PLN

matinated sturgeon | horseradish sour cream
half-sour cucumber | fennel | Zielenica trout caviar

Recommended with Our Appetizers

Truffle Vodka | 40 ml | 40% | 35 PLN
Antonius Sturgeon Caviar |15 g | 120 PLN

¥
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SOUPS

& CREAM SOUPS

Traditional Warsaw-Style Beef
Tripe Soup | 45 PLN

root vegetables | marjoram | fresh lovage | <hili oil
crusty country bread

Crayfish Bisque | 55 PLN

dill | tarragon | buttery garlic croutons | crayfish oil

Traditional Polish Barley Soup
in a tureen for two | 70 PLN

(for two guests)
slow-cooked with smoked bones | pearl barley | young
vegetables | roasted garlic | dill
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SALON

LUNCH

12:00-5:00 PM

Monday Schnitzel | 48 PLN

chicken or oyster mushroom schnitzel | mashed potatoes | peas & carrots

Tuesday Smoked Sausage | 48 PLN

smoked sausage | vegetable lecsé | fresh herbs

Wednesday Horseradish Chilled Soup | 48 PLN

mashed potatoes | poached egg | half-sour cucumber

Thursday White Sausage | 48 PLN

young cabbage | spinach | wild garlic

Friday Pike-Perch Fish Soup | 48 PLN

tomatoes | fennel | dill | potatoes

ALL DISHES ARE SERVED 12:00-5:00 PM
WITH OUR HOMEMADE ANY POLANIN BEER
BREAD ONLY 12 PLN

FLANER
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MAIN COURSES

OF OLD POLISH CUISINE

Braised Beef Roulades | 85 PLN

buckwheat groats with bacon & sour cream
grilled young cabbage

Minced Meat Patty | 65 PLN

mashed potstoes | braised beetroot | mushroom sauce

Butter-Fried Pike-Perch | 85 PLN

creamy dill sauce | new potatoes
grilled young zucchini | green peas

Veal Schnitzel | 85 PLN

French-style potatoes | fried egg | cucumber salad with sour cream

Stuffed Potato Dumplings | 65 PLN

filled with slow-braised beef or wild mushrooms | fried onion
pork cracklings | sour cream | chives
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SALON SPECIALTIES

DESIGNED FOR SHARING | 2—4 GQUEST

Assorted Handmade Du
with beef cheek | cabbage & porcini

Slow-

juniper sauce | Cossack-s

s | potato & curd cheese

Pork Ribs | 120 PLN

cucumber | roasted new potatoes | young cabbage coleslaw

asted Golden Trout from Zielenica | 120 PLN

green beans | potato purée with kefir | herb butter sauce

=

&nken Goat” Cheese [ 100 g | 35 PLN

N
N\
SALADS

CREATE YOUR OWN

Salad Base | 35 PLN

mixed greens | heirloom tomatoes | green beans | radish
cucumnber | balsamic or herb vinaigrette

Add-ons

Corn-Fed Chicken | 230 g | 35 PLN

Smoke-Roasted Beef | 100 g | 35 PLN

Poached Oat-Fed Eggs (2 pcs) | 20 PLN

GARDEN & FOREST

VEGETARIAN SPECIALTIES

Pearl Barley with Chanterelles | 65 PLN

young peas | spinach | white wine | Bursztyn cheese

Potato Pancakes | 65 PLN

horseradish dip | asparagus | fresh herbs

DESSERTS

BY GRANDMA KRYSIA

Flaner Apple Pie | 35 PLN

White Transparent apples | buttery crumble
vanilla ice cream | salted caramel

Farmer's Cheese Dumplings | 35 PLN

brown butter | sour cream | rhubarb

Homemade Tart | 35 PLN

vanilla custard | forest berries | rose
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The Flaneur is a timeless character from
19th-century French culture—one who strolls
without haste, observing the rhythm of the city, its
people, and its stories. The Fléneur embodies
curiosity, mindfulness, and the art of finding
pleasure in the journey itself.

At our restaurant, the Flaneur is every guest who
chooses to slow down, celebrate flavour, enjoy
good company, and embrace the simple luxury of
being fully present.



COCKTAILS

SIGNATURE CREATIONS

Andrus | 48 PLN
vodka | grapefruit & chili reduction | sweet | egg white
Ecie-Pecie | 48 PLN
vodka | Midori | lemon | lime | cucumber tonic
Bogdanka | 48 PLN
rum | chamomile reduction | honey | egg white | Angostura bitters
Jemiot | 48 PLN
gin | basil syrup | lemon | tonic
Trefny 0% | 48 PLN
non-alcoholic gin | non-alcoholic vermouth | green tea | orange
Heca 0% | 48 PLN

butterfly pea flower infusion | sweet | sour | tonic

CRAFT GIN

HERITAGE | 40 ML

Heritage Magnolia Gin | 47% | 42 PLN
Heritage Baltic Gin | 45% | 44 PLN

COFFEE

AN EXCEPTIONAL SELECTION

Espresso | 12 PLN
Doppio | 14 PLN
Americano | 14 PLN
Cappuccino | 18 PLN
Flat White | 18 PLN

Flaneur Coffee | 28 PLN

coffee | Cognac | dark cherry beer syrup | cream

TEA & INFUSIONS

PIAG | 400 ML

Lover’s Lips | 24 PLN
black tea | freeze-dried cherry & raspberry | red rose petals | dried Brazilian
pink pepper berries | rosemary

Jasmine Earl Grey | 24 PLN

black tea | white cornflower petals | bergamot | jasmine | neroli | yuzu

Japanese Sakura | 24 PLN
green tea | roasted rice | blanched almonds
red cornflower petals | Japanese cherry blossom

Supergirl | 24 PLN

Pai Mu Tan white tea | peach | pineapple | marigold petals

Bumblee Bee | 24 PLN

Bao Zhong oolong | peach | rose petals

Chamomile Blues | 24 PLN
whole chamomile flowers | orange | rosehip | lemongrass |
lemon balm | mint | hibiscus | verbena | elderflower | orange blossom petals

Redbush | 24 PLN

Rooibos

Flaneur Tea Ritual | 800 ml| 70 PLN

Please ask your server for details.

SOFTS

FROM POLAND

ON LEMON | 0.33 L |18 PLN

Kola | Kola Zero | Plum | Pear | Blackeurrant | Lime | Orange

TONIC |02 L]|16 PLN

Classic | Cucumber & Mint

Wiatrowe Sady Juice | 0.3 L |16 PLN
Apple | Apple & Cherry | Apple & Gooseberry | Orange

Cisowianka Still Water | 0.3 L |10 PLN - 0.7 L |20 PLN
Cisowianka Sparkling Water (Perlage)
03L[10PLN-07L|20 PLN
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POLISH WINES

MAJATEK DRZEWCE WINERY
150 ML GLASS | 750 ML BOTTLE

Solaris | 40 PLN / 220 PLN
11.5% | White | Dry

Riesling | 40 PLN / 220 PLN
11.5% | White | Dry

Chardonnay | 76 PLN / 420 PLN
11.5% | White | Dry

Cuvée Rosé | 40 PLN / 220 PLN
12.5% | Rosé | Dry

Pinot Noir | 52 PLN / 280 PLN
12.5% | Red | Dry

Cuvée Red | 56 PLN / 300 PLN
12.5% | Red | Dry

CRAFT BEERS

POLANIN BREWERY | 330 ML BOTTLE

Lager | 20 PLN
Poland | 49%

Pilsner | 20 PLN
Poland | 4.5%

IPA | 20 PLN
Poland | 5.2%

Wheat Beer | 20 PLN
Poland | 47%

YUZU APA 0.0% | 20 PLN
Poland | 0.0%

VODKAS & LIQUEURS

JACOB HABERFELD

"Zgoda" Rye Vodka | 40 ml| 40% | 24 PLN
"Czysta" Potato Vodka | 40 ml | 50% | 30 PLN
Wormwood Vodka | 40 ml|50% | 30 PLN
Cherry Liqueur | 40 ml|30% | 24 PLN
Quince Liqueur | 40 ml | 35% | 32 PLN
Love Rose Liqueur | 40 ml|35% | 32 PLN
Vodka Tasting Flight (3 x 20 ml) | 38 PLN

WORLD SELECTION

IMPORTED WINES & PREMINM SPIRITS

WINES | 750 ML
Emilio Moro Finca Resalso | 220 PLN

Tempranillo | Emilio Moro | Spain | 14%

Emilio Moro El Polvorete Godello | 220 PLN
Godello | Emilio Moro | Spain | 13%

Bodega Murua Reserva | 340 PLN

Tempranillo / Mazuelo / Graciano | Bodega Murua | Spain | 15%

Bodega Murua Reserva | 340 PLN

Malvasia / Viura / Garnacha Blanca | Bodega Murua | Spain | 14%

Champagne Premiére Cuvée Rosé | 1000 PLN
Pinot Noir / Chardonnay | Bruno Paillard | France | 12%

Blanc de Blancs Grand Cru | 1065 PLN

Chardonnay | Bruno Paillard | France | 12%

PREMIUM SPIRITS | 40 ML

The Macallan 18 Years Old Double Cask | 43% | 220 PLN
Glenfiddich 12 Years Old | 40% | 42 PLN
Monkey 47 | 47% | 55 PLN
Gentleman Jack | 40% | 28 PLN



