


PIZZA P I Z Z A 24 cm 33 cm

FOCACCIA
focaccia, rosemary and garlic

CALZONE
spinach, ricotta, arugula, cherry tomatoes, truffle oil, grana padano, garlic

PIZZA MARGHERITA
tomato sauce, mozzarella fior di latte

PIZZA CAPRESE
mozzarella fior di latte, basil pesto, cherry tomatoes

PIZZA SALMONE
alfredo sauce, mozzarella fior di latte, salmon, spinach, capers, dried tomatoes

PIZZA VERDURE
tomato sauce, mozzarella fior di latte, grilled: courgette, aubergine, pepper, garlic

PIZZA GENOVESE
tomato sauce, mozzarella fior di latte, basil pesto, walnuts

PIZZA CAPRICCIOSA
tomato sauce, mozzarella fior di latte, prosciutto cotto, artichokes, mushrooms, olives

PIZZA QUATTRO FORMAGGI
mozzarella fior di latte, ricotta, gorgonzola, grana padano

PIZZA PANCETTA
tomato sauce, mozzarella fior di latte, pancetta, mushrooms, onion

PIZZA SALAME DOLCE
tomato sauce, mozzarella fior di latte, mild salami, dried tomatoes

PIZZA DIAVOLA
tomato sauce, mozzarella fior di latte, spicy salami, peperoncino, garlic

PIZZA TONNO
tomato sauce, mozzarella fior di latte, tuna, onion, capers

PIZZA TARTUFO
mozzarella fior di latte, truffle sauce, porcini mushrooms, truffle oil

PIZZA SALSICCIA
tomato sauce, mozzarella fior di latte, mozzarella di bufala, salsiccia piccante

PIZZA PESTO CON SALSICCIA
tomato sauce, mozzarella fior di latte, salsiccia piccante, basil pesto

PIZZA A'LA CARBONARA
alfredo sauce, mozzarella fior di latte, onion, pancetta, egg yolk, pepper

PIZZA AL CRUDO
tomato sauce, mozzarella fior di latte, prosciutto crudo, arugula, grana padano

extra topping 8 zł7 zł

26 zł 32 zł

34 zł 41 zł

38 zł 47 zł

39 zł 49 zł

40 zł 49 zł

40 zł 49 zł

41 zł

41 zł

52 zł

52 zł

41 zł 52 zł

41 zł 52 zł

42 zł 53 zł

41 zł 52 zł

42 zł 53 zł

43 zł 54 zł

42 zł

43 zł 53 zł

43 zł 53 zł

41 zł 52 zł

WE SERVE PIZZA WITH OLIVE OIL AND BASIL.

SPICY DISHES VEGETARIAN DISHES



STARTERS A N T I P A S T I

SOUPS Z U P P E

SALADS I N S A L A T E

25 zł

31 zł

49 zł

48 zł

49 zł

30 zł

32 zł

36 zł

42 zł

52 zł

52 zł

BRUSCHETTA AL POMODORO
bruschetta, tomatoes, garlic and basil

BRUSCHETTA CON PROSCIUTTO CRUDO
bruschetta, parma ham, arugula and truffle oil

CALAMARI FRITTI
breaded squid with crispy lettuce, pea shoot, rocket, sriracha aioli sauce, lemon

MELANZANE GRATINATE
aubergine baked with spinach, mozzarella,
cherry tomatoes and walnuts, tomato sauce, focaccia

TARTARE DI MANZO
beef tenderloin tartare, quail egg, bay bolete, French mustard, pickled cucumber,
shallot, parsley olive oil, radish sprouts, garlic toast

GAMBERETTI AL VINO BIANCO
shrimps in wine-butter sauce with cherry tomatoes,
zucchini, parsley, toasted baguette

CREMA DI POMODORO
creamy tomato soup with fresh basil and pasta paccheri stuffed with ricotta

ZUPPA DI GULASCH
spicy goulasch soup with beef, vegetables, baguette

INSALATA DI FORMAGGIO DI CAPRA
mixed salad with baked goat cheese, caramelized pear, cherry tomatoes,
almond flakes, pomegranate fruit, cherry tomatoes, honey-lime dressing, baguette

INSALATA DI POLLO
mixed salad with radicchio, sous-vide chicken breast, pancetta,
capers, cherry tomatoes, grana padano, caesar dressing, baguette

INSALATA NIZZARDA
baked salmon (80 g), green beans, egg, baby potatoes, cherry tomatoes, black olives,
chard leaves, baby spinach, herb crostini  (2 pcs.), homemade mustard-parsley sauce

VEGETARIAN DISHES



SPAGHETTI AGLIO, OLIO E PEPERONCINO
spaghetti pasta, garlic, olive oil, pepperoncino, parsley, grana padano

GNOCCHI AI FUNGHI potato gnocchi (180g)

boletus sauce, bay bolete, parsley, garlic, grana padano flakes

SPAGHETTI AL POMODORO CON BURRATA
spaghetti pasta, tomato sauce, burrata, basil

TAGLIATELLE CON PESTO
tagliatelle pasta, basil pesto, pumpkin seeds, cherry tomatoes, grana padano

LASAGNE ALLA BOLOGNESE
lasagne pasta with beef and pork meat and tomato sauce, béchamel

SPAGHETTI CARBONARA
yolk (from eco poultry farms), guanciale, grana padano, pepper

PENNE CON POLLO E POMODORI SECCHI
penne pasta, chicken, dried tomatoes, spinach and creamy sauce, grana padano

TORTELLINI RIPIENI DI RICOTTA E PORCINI
ravioli stuffed with ricotta and porcini mushrooms in herb cream sauce,
cherry tomatoes, parsley, grana padano

PAPARDELLE DI MANZO E TARTUFO
tagliatelle pasta with beef striploin slices, truffle cream sauce,
cherry tomatoes, grana padano

SPAGHETTI CON GAMBERETTI E ZUCCHINE
spaghetti pasta with shrimps, zucchini, peperoncino and cherry tomatoes,
shrimp sauce, parsley

TAGLIATELLE AL SALMONE
tagliatelle pasta, roasted salmon, cherry tomatoes, basil,
butter, basil pesto, spinach, olive oil

TAGLIATELLE NERO
black tagliatelle, shrimps, baby octopus, cherry tomatoes, basil, garlic and olive oil

BURGERS B U R G E R

VEGETARIANO
grilled butternut squash (200g), grilled halloumi cheese,
romaine lettuce, rocket, aioli sauce, French fries

CLASSICO
beef (200g), lettuce, pickled cucumber, tomatoes, red onion, sauce, French fries

PANCETTA
beef (200g), lettuce, pancetta, cheese, pickled cucumber,
tomatoes, red onion, sauce, French fries

PASTA P A S T A

45 zł

48 zł

51 zł

39 zł

47 zł

49 zł

53 zł

54 zł

54 zł

56 zł

45 zł

51 zł

49 zł

49 zł

52 zł

VEGETARIAN DISHES



EXTRAS C O N T O R N I

DESSERTS D O L C I

MAIN COURSES P I A T T I  P R I N C I P A L I

53 zł

53 zł

67 zł

57 zł

115 zł

71 zł

74 zł

RISOTTO AI FUNGHI CON MANZO
roast beef (70 g), creamy risotto, boletus, bay bolete, grana padano,
gorgonzola, rocket, extra virgin olive oil

PETTO DI POLLO SOUS-VIDE
marinated sous-vide chicken fillet (150g), potato-truffle puree, roasted pepper sauce,
grana padano cheese, grilled broccoli, beet leaves, pea shoots

COTOLETTA ALLA MILANESE
pork cutlet (150g), roasted potatoes, mixed salad

BISTECCA DI MANZO
sirloin flat steak (200 g), baked potatoes with garlic butter, rocket salad,
cherry tomatoes, grana padano, chimichurri sauce

FILETTO DI MANZO
beef tenderloin steak (200 g), fried oyster mushrooms, clarified butter,
spinach with garlic, grilled butternut squash, bernese sauce

ORATA
baked bream fillet (160g), vegetable tagliatelle,
baked cherry tomatoes, white wine sauce

SALMONE
braised salmon (150 g), tarragon sauce, wild broccoli,
peperonata, pea shoots, lemon

9 zł

14 zł

16 zł

15 zł

15 zł

PANE bread

PATATINE FRITTE French fries

VERDURE GRIGLIATE
grilled vegetables: courgette,
aubergine, pepper

PATATE AL FORNO
baked potatoes with garlic butter

INSALATA MISTA
mixed salad, tomatoes,
cucumber, red onion,
olive oil, balsamico vineg

21 zł

8 zł

24 zł

PANNA COTTA ALLA VANILLA vanilla cream and raspberry mousse

MINI DESSERT PANNA COTTA ALLA VANILLA with fruit mousse

TIRAMISU traditional dessert with mascarpone cheese



MINERAL WATER

ACQUA PANNA NATURALE

SAN PELLEGRINO FRIZZANTE

PEPSI, PEPSI MAX, MIRINDA, 7UP, SCHWEPPES

TOMA FRUIT JUICES

LIPTON ICE TEA

ORANSODA LATTINA

LEMONSODA LATTINA

FRESHLY SQUEEZED JUICE
ORANGE OR GRAPEFRUIT

HOMEMADE LEMONADE

ESPRESSO TONIC

0,2l 19 zł

1l 36 zł0,4l 17 zł

0,2l 18 zł

COLD DRINKS B E V A N D E  F R E D D E

0,3l 11 zł

0,7l 19 zł

0,7l 19 zł

0,2l 13 zł

0,2l 13 zł

0,2l 13 zł

0,3l 15 zł

0,3l 15 zł

HOT DRINKS B E V A N D E  C A L D E

14 zł

9 zł

12 zł

13 zł

12 zł

12 zł

15 zł

16 zł

17 zł

4 zł

TEA (300ml)

ESPRESSO (30ml)

ESPRESSO LUNGO (60ml)

ESPRESSO DOPPIO (60ml)

ESPRESSO MACCHIATO (50ml)

BLACK COFFEE (160ml)

CAPPUCCINO (160ml)

CAFFE LATTE MACCHIATO (250ml)

FLAT WHITE (160ml)

PLANT MILK



BEERS B I R R E

BROWAR ZAMKOWY CIESZYN (Pilsner, draft beer)

BROWAR ZAMKOWY CIESZYN (Wheat)

PIWO PERONI

PIWO PERONI NASTRO AZZURRO (non-alcoholic beer)

0,5l 19 zł

0,5l 19 zł

0,3l 19 zł

0,3l 19 zł

0,3l 15 zł

FOR TAKEAWAY DISHES, A PACKAGING FEE OF 2 PLN IS ADDED TO THE TOTAL COST
A SERVICE CHARGE APPILES TO GROUPS OF 8 OR MORE

Menu about potencial allergens and full menu with basis weights
avaliable on request.

SPIRITS A L C O L

100ml 14 zł

40ml

40ml

40ml

40ml

40ml

40ml

40ml

40ml

40ml

40ml

40ml

14 zł

12 zł

15 zł

12 zł

14 zł

20 zł

18 zł

40ml 22 zł

30 zł

19 zł

15 zł

16 zł

40ml 16 zł

MARTINI BIANCO, DRY, ROSSO

CAMPARI

WYBOROWA

JAGERMEISTER

WIŚNIÓWKA

FINLANDIA

JACK DANIEL’S

JOHNNIE WALKER RED

JOHNNIE WALKER BLACK

MARTELL

METAXA *****

GRAPPA

GIN SEAGRAM’S

LIMONCELLO



BUON APPETITO!

Galeria Krakowska poziom +1
ul. Pawia 5, 31-154 Kraków
+48 12 421 03 74
restauracja@la-stazione.pl
www.la-stazione.pl


