
Homade Infused Vodka

We combine flavour of alcohol with botanics  like fruits and 
spices by macerating them in the alcohol. With time, they 
release essential oils that change the drinking experience. 

Try our signature infused vodka!

Klar Infused vodka experience 36 
selection of 3 shots with our homemade infused vodka-based on seasonal 
ingredients

Chopin experience 39 
selection of 3 vodkas (potato, rye and wheat). Each vodka is four times distilled  
to obtain smooth but significant taste.

Chopin Single Distillation 39 
selection of 6 single-distillation liqours: young potato, rye, wheat, oat, corn and 
barley. 

40 ml 200 ml

Providing professional service we charge groups over 4 people or bills over 200 zł 
with 10% service and we don't split checks.

Klar Sour - pick your infused vodka 36  
infused vodka of choice / bitters / egg white / lemon

Cherry - Rose  18/80

Red Currant - Rosemary  18/80

Quince - Honey  18/80

Strawberry - Pineapple  18/80

Dragon Fruit - Vanilla  18/80

Kiwi - Lemongrass 18/80

Flights

Ask for today's special



Cold Plates

Focaccia 14 
with rosemary, olive oil and balsamic vinegar (1)

Caramelized nuts 16 
selection of nuts baked in syrup of pine shoots seasoned with black seeds,  
chilli and lime (3,5)

Chalkidiki olives in thyme & garlic 16 
Greek green olives marinated in extra virgin olive oil with  garlic and thyme (4)

Cheese board 28 
polish blue cheese "lazur", polish aged cheese "bursztyn" and camembert,  
served with olives (2)
 

Charcuterie board 28 
prosciutto crudo, salami napoli, spianata picante, served with olives

Salad with Mozarella di Bufalla 32 
mozzarella di bufalla,arugula, cherry tomatoes, vinaigrette, chili flakes (2,3,4,5,7) 
add focaccia +8  
add shrimps +15 

Dolce

Tiramisu 22 
cake soaked in espresso, mascarpone and amaretto (1,2)



Hot Plates

Sweet potato fries 24 
with parmesan cheese and truffle oil, served with vegan aioli (1,2,4)

Shrimps with chorizo 36  
fried shrimps with chorizo in butter and wine (2,4,6) 
add focaccia +8 

Panozzo with prosciutto 32 
prosciutto crudo, basil pesto, fresh mozzarella di bufalla, 
cherry tomatoes and aragula served in Panozzo - puffy bun baked with pizza 
dough (1,2)

Panozzo with mortadella 30 
mortadela,  basil pesto, mascarpone, cherry tomatoes and aragula served in 
Panozzo - puffy bun baked with pizza dough (1,2,4,5)

Baked camembert 26  
baked camembert in pine shoot syrup, with garlic, thyme and nuts (2,4)  
add focaccia +8

Crunchy camembert bites 28  
bites of fried camembert in panko, sriracha-mayo sauce (1,2,3)

Any allergies or dieatery restictions?  
Let us know before you order. 

Allergens: 1 - gluten, 2 - lactose, 3 - chili, 4 - garlic, 5 - nuts, 6 - shellfish, 7 - honey, 8 - onion



The pizza is made according to the original recipe. The dough is made with 00 
flour from the Lazio region and matured for up to 48 hours. And on the dough? 
The best San Marzano tomatoes from the Naples region, authentic mozzarella 
fior di latte and other specialties from verified Italian suppliers and fresh, seasonal 
ingredients.

Pizza by Sarto 
italian neoneapolitan pizza

Margherita 30 
san marzano d.o.p. tomatoes / mozzarella fior di latte / basil leaves (1,2) 

Diavola 36 
san marzano d.o.p. tomatoes / mozzarella fior di latte / spianata picante / 

parmesan d.o.p. (1,2,3) 

Diavola cremosa 40 

san marzano d.o.p. tomatoes / mozzarella fior di latte / spianata picante / 

mascarpone / truffle paste (1,2,3)

Cotto 34 

san marzano d.o.p. tomatoes / mozzarella fior di latte /  cotto ham /  

mushrooms (1,2)

Capra Verde 36 

basil  aioli /  mozzarella fior di latte /  goat cheese / zucchini / cherry tomatoes / 

arugula  /  black pepper (1,2,4)

Peperonata 40 

san marzano d.o.p. tomatoes / mozzarella di buffalla / roasted peppers / garlic / 

cherry tomatoes / arugula / lemon oil (1,2,4)

Carbonara 38 

(pizza bianca) mozzarella fior di latte /  pancetta / mushrooms / garlic / 

parmesan d.o.p. / black pepper  (1,2,4)

 



Allergens: 1 - gluten, 2 - lactose, 3 - chili, 4 - garlic, 5 - nuts, 6 - shellfish, 7 - honey, 8 - onion

D.O.P. stands for Denominazione di Origine Protetta, or Protected Designation 
of Origin. It is a guarantee that the products were actually created in a strictly 
defined territory according to original recipes.

Gamberi 42 
san marzano d.o.p. tomatoes / mozzarella fior di latte / shrimps / cherry 

tomatoes / basil leaves (1,2,6)

Crudo with roasted paprika 38 
san marzano d.o.p. tomatoes / mozzarella fior di latte / prosciutto crudo / 

roasted paprika with rosemary and garlic /  cherry tomatoes / aragula (1,2,4)

Pumpkin with creamy bufala 38 
san marzano d.o.p. tomatoes / mozzarella fior di latte / roasted pumpkin with 

rosemary / fresh mozzarella di bufala d.o.p. / basil leaves / roasted nuts / honey 

(1,2,4,5,7)

Tre Formaggi 36 
san marzano d.o.p. tomatoes / mozzarella fior di latte / camembert / mascarpone 

/ truffle olive (1,2)

Napoli 36 
san marzano d.o.p. tomatoes / mozzarella fior di latte /  salami napoli / red onion 

/ capers / oregano  (1,2)

Dolce Picante 42 
san marzano d.o.p. tomatoes / mozzarella fior di latte / nduja / bourbon sauce / 

cherry tomatoes / thyme (1,2)

Mortadella e pistacchio 40 
san marzano d.o.p. tomatoes / mozzarella fior di latte /  italian mortadella / 

mascarpone / pistaccio / basil pesto  (1,2,4,5)

Capra e Tartuffo 40
san marzano d.o.p. tomatoes / mozzarella fior di latte /  goat cheese /truffle 

paste/ wallnuts (1,2,5)



Cocktails by Klar
Is this going to be the hottest summer in our  9 year history? We have prepared an 
exceptionally refreshing and fruity card especially for you.

Dramillion (tropical, dry) 46
vodka infused with dragon fruit / prosecco d.o.c. / dragon fruit / vanilla

It is said that dragon fruit holds the secret of eternal youth.

Summer night (sweet&sour, refreshing) 38
rum / Japanese Midori melon liqueur / pineapple / lemon

Escape to the Caribbean in one sip, promise of summer adventure.

Raspberry smash (sweet&sour) 44
Bulleit bourbon / Cointreau liqueur / blackberries / lemon

A blackberry variation on the Whiskey Smash - a cocktail remembering 
the Civil War, sipped after a hard day's work - and what was your day 
like?

Berry Heaven (sweet&sour, fruity) 44
Tanqueray No.10 gin / Pink Pepper gin / Fernet Branca liqour / mead / 
forest fruits.

A Norwegian forest full of berries.

Lilo (exotic, creamy) 46
Vodka / Spanish citrus and vanilla liqueur Licor 43 / grapefruit / vanilla / 
cream / hibiscus

This cocktail is the poetry of the night, written on the pages of the 
Andalusian moon. 



Cherry Bliss (sour, aromatic) 48
Tanqueray No.10 gin / cherry / lemon / bitter cocoa bitters / egg white / 
Luxardo cherries

A flirt among cocktails, light and springlike, gin dancing to the rhythm of 
cherries and sweets. 

Ruby boulevard  (strong, herbal) 44
tequila / porto ruby / Campari / spice liqueur Averna-Amaro / herb and 
flower liqueur Chartreuse Verte  

It's like stepping into a party of the gods with a glass full of stories - 
strong, herbal and mysterious.

Harvest Blend (sweet&sour, strong) 48
Tanqueray No.10 gin / apple brandy / plum wine / lime cordial /  bitters

Summer with grandpa in the countryside, strong brandy and a sweet 
and sour setting. Harvest Blend is a toast to family stories.

Croatian Sun (semi-dry, citrusy) 44
Tanqueray No.10 gin / apricot vodka infusion /  white wine /  slivovitz / 
lemon-bay leaf foam

A family vacation in Croatia and that taste of homemade rakija and wine 
from the host. 

Rose Club (floral, sweet) 44
Tanqueray No.10 gin / Lillet Blanc / fresh raspberries / rose syrup /  
lime / egg white

An urban date in a rosarium, flowers in the hair, raspberry lipstick  
and a stolen kiss.



Classic Cocktails

Old Fashioned (sweet / strong) 40
Bulleit bourbon / angostura / brown sugar

Espresso Martini (sweet) 40
vodka / homemade coffee liqueur / espresso / vanilla

Pornstar Martini (exotic & sour) 45
vodka / passion fruit / passoã / lime /vanilla / prosecco

Most loved by our guests

Amaretto Sour 40

Aperol Spritz 36

Aviation 46

Bloody Mary  42

Boulevardier 42

Clover Club 44

Dark n stormy 48

French75 38

Hanky Panky 42

Hemingway Daiquiri  42

Last Word 50

Long Island Iced Tea 50

Martinez 44

Negroni 44

Negroni sbagliato 38

Old Cuban 42

Paper Plane 40

Penicylina 46

Pisco Sour 40

Sidecar 50

Vodka Sour 36

Whisky Sour 38

Virgin Cocktails

Porn Star Martini Virgin 29

French75 Virgin 29

N-A Penicylina 29

Espresso martini Virgin 29

Virgin Mojito 25



Gin & Tonic

Tanqueray no.10 & tonic 44
with grapefruit, lime and fentimans indian tonic

Bobby's Gin & tonic 46
with lemon, cloves  and fentimans indian tonic

Pink Pepper & tonic 44
with lime, cardamom and fentimans indian tonic

Hammer & Son & tonic 46
with licorice, lemon and fentimans indian tonic

Polish Gin & Tonic

Heritage Magnolia & tonic 46
with apple, lemon, juniper and fentimans indian tonic

Sava & tonic 44
with basil, grapefruit and fentimans indian tonic

Spritz!

Peach Fuzz 38
Rinquinquin peach liqueur / white vermouth / calvados / prosecco rose 

Summer Melon 38
white vermoutht / gooseberry /Japanese Midori melon liqueur   /  
prosecco d.o.c.



Red Wine

Finca Beltran Tempranilo Malbec  34 / 160

Argentine dry wine. Aromas of red soft fruit, with hints of cigar & spices. 

Settesoli Apassimento Nero D’Avola  28/140

A Sicilian strain that captures notes of strawberries and cherries along 

with pleasant nuances of licorice.

Casa Benesal Elegant Organic 170

Spanish organic wine. Part aged in concrete vats, part in oak barrel. 

Smoky notes, nuts and jams.

White Wine

Casa Pecunia Pinot Grigio DOC 120

A light wine from the Venet region. The nose has aromas of citrus fruit, 

juicy peach and apple.

Settesoli Appassimento Grillo DOC 28 / 140

Sicilian wine made from slightly dried grapes. Refreshing and fresh, it 

surprises with notes of candied orange peel, honey and jasmine.

Bubbles

Prosecco Casa Pecunia Insight 24

A sparkling wine created from specially selected grapes of the Glera 

varietal that matured in the sunny hills of the famous Veneto region.

Jacquart Mosaique Brut Champagne 290

Dry champagne with aromas of candied lemon, acacia honey  

and cookies.



Beer
Craft beer Inne Beczki 24 (draft, 400 ml)  
Friends from a local brewery. Ask what we currently have on tap currently. 

Free IPA 20 (bottle, 500 ml)  
A non-alcoholic IPA! Aromas of citrus, resin and tropical fruit, slighty bitter.

Inne Beczki - ask what bottles are available 28 (bottle, 500 ml) 

Coffee & Tea

Espresso 9,-

Cappuccino 13,- 

Americano 12,-

Latte 16,-

Flat White 16,-

Espresso Tonic 19,-

Tea 16 
African Earl Grey / Green Himalayan / Wild Fruit 

Winter Tea 20 
Served with spiced plum jam and citrus fruits.

Soft drinks

Homemade lemonade (classic lemon / passion fruit / hibiscus) 18

Freshly squeezed juice (orange/grapefruit)  20

Coca-cola / Coca-cola Zero / Sprite 10

Italian bottled water still/sparkling (700ml) 26

Fentimans Indian Tonic / Ginger Beer (150ml) 14

Big Tom spicy tomato juice (150ml) 14



Wheat vodka
Chopin Wheat 24

Rye vodka
Czarna Olcha Rye 20

Chopin Rye 24
Belvedere 32

 
Potato vodka

Czarna Olcha Potato 24
Chopin Potato 24 

 
Młody ziemniak 

vodka made with new potatoes 
Młody Ziemniak 2021   30 
Młody Ziemniak 2020   45

Special vodka 
Klar - infused vodka 18 

Krzeska (herbal vodka) 24
 

Other 
Jägermeister 22

Amaro Montenegro 22
Cynar 20

Fernet Branca 20
Davidoff Cognac 36 

Tequilla & Mezcal 
Don Julio Blanco 34 

Don Julio Reposado 36 
Mezcal Ojo de Tigre 29

Bourbon / Whisky
Bulleit Rye 32

Bulleit Bourbon 30
Talisker 10y 39 

Johnnie Walker Gold 40 
Johnnie Walker 18y 58 

Johnnie Walker Blue 140 
Singleton 12y 36 

Cardhu 12y 36
Glenmorangie QR 14yr 42 

Gin
Tanqueray No. 10 36 

Pink Pepper 34 
Bobby's 38

Hammer & Sons 36
Sava Gin 36

Heritage Magnolia 38

Rum
Flor de Cana 4y 20
Flor de Cana 12y 32 

Don Papa 36 
Zacapa 23y 42

Liqour

Providing professional service we charge groups over 4 people or bills over 200 zł 
with 10% service and we don't split checks.


