SEASONAL MENU

BRUSCHETTA WITH PUMPKIN HUMUS AND CHANTERELLES

pumpkin hummus / shallot / garlic / chanterelles in cream /
parmesan / pickled onion

30
PUMPKIN CREAM

chanterelles / pumpkin oil / pumpkin seeds

24
BEEF BURGER WITH CHEESE SAUCE AND CHANTERELLES

brioche bread / 180 grams of beef / cheddar / chanterelles / romaine lettuce / tomato /
pickles / red onion / cocktail sauce / fries / spicy aioli sauce

54
CHICKEN BREAST WITH CHANTERELLE SAUCE

farm chicken breast / chanterelles / shallot / garlic / cream / truffle potato /
baby carrot / kale chips / plum sauce

57
SALMON WITH PUMPKIN PUREE

salmon fillet / pumpkin-lime puree / wild broccoli / kale chips /
lemon-guince sauce

72
BEEF TENDERLOIN SLIGES

beef tenderloin / truffle oil / wild broccoli / french potatos /
boletus mushroom / garlic / wine-cream sauce / vinaigrette lettuce

78

Waiting time for orders may vary.
For groups of 5 people and more there is 10% service charge. Some of the dishes may contain allergens. 0



BREAKFAST

Served on weekends from 9 am to 2 pm

Buy two breakfast and get
frizzante carafe 0,25 free!

Ay

PORRIDGE

sunflower seeds / hazelnut / goji berries

* banana / cherry / belgian chocolate
* seasonal fruits / raspberry

* ask for plant milk

SHAKSHOUKA

tomato / pepper / lamb's lettuce / eggs / olives / feta / pita bread

OMELETTE

* tomato / avocado / arugula / parmesan
* parma ham / arugula / parmesan

TURKISH EGGS

poached eggs / yoghurt / chorizo / paprika / garlic / parsley / pita bread

MEZE

hummus with shakshouka / turkish egg with chorizo / black olive
tapenade / olives / padron peppers / arugula / cherry tomatoes / pita

REFORMA

eggs to choose / parma ham / cottage cheese / cheddar /
radish / tomato / avocado / bread

ENGLISH

eggs to choose / frankfurter sausage / bacon /
grilled mushrooms / tomato / green beans / bread

EGGS

three eggs to choose / arugula / cherry tomatoes / bread

CREPES

vanilla cheese / chocolate / season fruits

Bagels

EGG SALAD

egg salad / cherry tomatoes

BACON&EGG

bacon / fried egg / tomato / spicy aioli sauce

SERRANO & AVOCADO

serrano ham / guacamole / fried egg / arugula / grilled cherry
tomatoes / sriracha sauce

24
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Toasts

AVOCADQ 32
poached egg / guacamole / grilled rustic bread

EGGS BENEDICT 32
* becon / poach eggs / hollandaise sauce / grilled rustic bread

* parma ham / poach eggs / hollandaise sauce / grilled rustic bread
Extras

Honey 8
Cherries jam 8
Tomatoes with onion 10
Cherry tomatoes with onion 14
Guacamole 22
\Vegetables (cucumber / tomato / radish) 10
Parma ham / cooked ham / salami 10
Grilled bacon 10
Two frankfurter sausages 15
Two eggs 13
Two eggs omelette 15
Egg pasta with chives 15
Cottage cheese with chives & radish 15
Goat cheese 15
Bread 12
Orange

Grapefruit 0,251/0,51 18/27
Mixed

MANGO LASSI 27
mango / greek yoghurt

AVOCADQ 2
avocado / banana / apple juice / lime

KIWI 27

kiwi / parsley / spinach / ginger / apple / honey

Waiting time for orders may vary. Some of the dishes may contain allergens.

For groups of 5 people and more there is 10% service charge.



STARTERS

HUMMUS

arugula/ olives / pickled radish & onion / pita bread

BRUSCHETTA

tomato / olive oil / shallot / parsley / parmesan

BAD WITH RIBS

slow roasted pulled pork ribs / hoisin sauce / sriracha / red cabbage /
lamb’s lettuce / peanuts / sesame / prawn and sweet potato chips

ANTIPASTO PLATTER

mix of italian cheeses and cold cuts / olives / pear /
rucola / cherry tomatoes / walnuts / pistachios / honey / rustic bread

BEEF CARPACCIO

beef sirloin / capers / arugula / marinated boletus / truffle
olive oil / parmesan / rustic bread

SALMON TARTARE

guacamole / soy - oyster sauce / wasabi mayo /
sweet potato chips

BEEF TARTARE

chopped beef sirloin / marinated mushrooms / onion /
capers / egg yolk / rustic bread

SHRIMPS

wine-buttery sauce / garlic / chili / parsley / rustic bread

CHORIZO SHRIMPS

chorizo / tomato / chili / white wine / coriander / rustic bread

SALADS

CAESAR

bacon / lettuce / cherry tomato / parmesan / caesar dressing / croutons
* halloumi +14 * sous vide chicken breast +16 ¢ shrimps 20

GREEK

kalamata olives with stone / raspberry tomato / green cucumber /
red onion / feta cheese / olive pomace

SOUPS

BROTH WITH LOVAGE

homemade pasta

TOMATO SOUP

homemade pasta

SOUP OF THE DAY

served from Monday to Friday

27

29

36
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43

8d
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29
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BURGERS

served with fries & pickled cucumber

CLASSIC 46

brioche bread / 180 grams of beef / cheddar / lettuce / tomato / pickles /
red onion confiture / red onion / spicy aioli sauce / ketchup

CHEESEBURGER 46

brioche bread / 180 grams of beef / cheddar / lettuce / pickles / onion /
ketchup / mustard

OVSTER MUSHROOM 44

brioche bread / oyster mushroom bbq / mozzarella /
roasted onion / lamb's lettuce / cucumber / sesame oil / red onion /
sweet potato fries

NEW YORK 13

brioche bread / 180 grams of beef / bacon / fried egg / pickles /
tomato / red onion confiture / red onion / bbq sauce

* extra portion of cheese +4 * extra portion of beef +14
* sweet potato fries +6

MAIN COURSES

ROASTED GOAT CHEESE ROULADE 47

goat cheese / grilled vegetables / basil vinegrette

CHOPPED BEEF STEAK 62

chopped beef / baked sweet potato / grilled: corn, ramiro pepper,
zucchini / herb butter / aioli sauce

BBO PORK RIBS 63
bbq ribs / red coleslaw / fries

BEEF CHEEK a9
horseradish puree / thyme /7 honey / wild broccoli /

parsley

BEEF SIRLOIN STEAK 97

lettuce with vinaigrette /
sauce to choose: * peppercorn * gorgonzola
extras to choose: * puree with truffle oil * fries * grilled vegetables

Waiting time for orders may vary. Some of the dishes may contain allergens.

For groups of 5 people and more there is 10% service charge.

00



R

PASTA

SPAGHETTI AGLIO OLIO 37

olive oil / garlic / chili / parsley / parmesan

SPAGHETTI ALLA CARBONARA 16

bacon / cream / egg / parmesan / parsley

TAGLIOLINI SEPIA WITH SHRIMPS 13

concasse tomatoes / parsley / wine&butter sauce

PACCHERI WITH SHRIMPS AND CHORIZO ol

shrimps / chorizo / cream sauce / parsley

PAPPARDELLE WITH MUSHROOMS AND LOIN 57

white wine / cream / mushrooms / sirloin / garlic / parsley / parmesan

PIZZA

baked from Italian Caputo flour, topped with San Marzano tomatoes sauce
and Latticini Orchidea Il Fior di latte mozzarella

MARGHERITA 34

grana padano

MARGHERITA VERDE 37

parmesan / black pepper / parsley / garlic oil

CAPRICIOSA 42

prosciutto cotto / mushrooms

CoTTO 42

prosciutto cotto / grana padano

SALAMI a4

salami napoli mild

LOMBARDI a4

prosciutto cotto / mascarpone / arugula

QUATRO FORMAGGI a4

mozzarella / mascarpone / gorgonzola / grana padano

PICCANTE 46

salami piccante / peperoncino / black olives

PARMA 48

parma ham / arugula / grana padano / cherry tomatoes

* every extras +b

KIDS MENU

SPAGHETTI

tomato sauce / parmesan

MINI CHEESEBURGER

fries

CREPES

vanilla cheese / chocolate / season fruits

FRIES
SUEET POTATO FRIES

DESSERTS

CHOCOLATE LAVA GAKE

vanilla ice cream / raspberry mouse

NEW YORK CHEESECAKE

rapsberry mousse

BROWNIE
MERINGUE

served on weekends

29

29

29

20
26

32

29

23

29

Waiting time for orders may vary. Some of the dishes may contain allergens.
For groups of 5 people and more there is 10% service charge.

00
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COLD DRINKS HOT DRINKS
Homemade lemonade 0,251/0,51/1L 13/16/26 GUHBB
Water 0,51/1L 10/16
Kropla Beskidu - still water 10 Espresso
Kropla Delice - sparkling water 10 Espresso doppio
San Pellegrino 0,251/0,751 12/24 Espresso macchiato
Acqua Panna 0,251/0,751 12/24 Espresso romano
Coca-cola/zero 10 Americano $rednie/duze
Kinley Tonic 10 Cappuccinog
Fanta 10 Caffe latte
Sprite 10 Latte macchiato
Red bull energy drink / sugar free / tropical edition 18 Macha Latte
Juice 0,25/0,41 13/16 Flat white
Flavored SYrup vanilla / walnut / caramel
| B ED D H | N KS Plant milk oat milk / coconut milk / soy milk
Classic COTTB espresso / milk / ice 17 Te a
Black tea peach syrup / sour / soda water 20 Black tea (PR P —
Green tea apple syrup / lime / mint leaves / soda water 20 Green tea 0,41 « jasmine * sencha
FH ES H J U I G ES Flavored tea 0,4l « peppermint fruit * rooitea * garden
Orange w
Grapefruit 0,251/0,51 18/27 Black tea
Mixed honey / raspberry / ginger / anise / cinnamon / orange
Green tea with sea buckthorn
sea buckthorn / rosemary / lemon / ginger / honey
GUGTAILS Ginger tea
water / ginger / lemon / orange / honey
MANGO LASSI 27
mango / greek yoghurt
AVOCADO 27
avocado / banana / apple juice / lime
KIWI 2
kiwi / parsley / spinach / ginger / apple / honey

2l

2l

23

Waiting time for orders may vary. Some of the dishes may contain allergens.
For groups of 5 people and more there is 10% service charge.



Kozel Lezék 0,331/0,51
Kozel Cerny 0,331/0,51
Ksiazece Ztate Pszeniczne 0,331/0,5!

Bottled

Pilsner Urquell 0,33l
Ksiazece Red Lager 0,51
Ksiazece Ztote Pszeniczne 0,5l
Ksiazece IPA 0,51

Alkohol Free

Ksiazece Ztote Pszeniczne (Wheat) 0,51
Ksiazece IPA 0,51
Hardmade Rhubarb Crush 0,41

MULLED DRINKS

Mulled beer

Kozel Lez4k or Cerny / ginger / honey / anise / orange / cloves

Ksiazece /tote Pszeniczne

sea buckthorn / rosemary / honey / lemon

Mulled wine

red wine / homemade spiced syrup / honey / orange slices /
cinamon / cloves

WINE

House wine

Glass
Carafe 0,51

Frizzante

Glass
Carafe 0,51

14/18
14/18
16/18

21

21

22

35

White

Azzulo Aragonesas spain

Vinho Verde Portugal

Casas Petronales Reserva Chardonnay chile
Waipara Saugvinon Blanc New zeland
Schmitt Sohne German

Hereford Chardonnay Argentina
Arrogant Frog Tutti Frutti France
Arrogant Frog Viognier fFrance
Weinbiet Riesling cerman

Redentore Pinot Grigio wtochy

Lolo Albarino spain

Turnau Seyval Blanc poland

UJlﬂTl"BB 0% German

Red

Vega Del Rio Tinto spaing

Pascual Toso Malbec Argentina

Masserie Civitella Primitivo Di Manduria italy
Masserie Primitivo Di Salento italy

Arrogant Frog Tutti Frutti France

Recanati Shiraz israel

Casas Patronales Gran Reserva Pinot Noir chile
Chianti Stomennano italy

lUin]‘ree 0% German

o

0SE€

Rozzulo Aragonesas spain
Arrogant Frog Tutti Frutti Rose France

Sparkling

Prosecco Millesimato Redentore italy
Botter Prosecco italy
Weinbiet Free Dolin Sparkling cerman

Champagne

G.H. Mumm Cordon Rouge France
G.H. Mumm Rose France

150ml/bottle

18/90
20/100
26/130
44/220

80

100
120
120
130
140
160
200
24/120

150ml/bottle

22/10
30/150
32/160
120
120
190
130
170
190
24/120

150ml/bottle

18/90
120

150ml/bottle

24/120
26/130
130

battle

360
420

Waiting time for orders may vary. Some of the dishes may contain allergens.
For groups of 5 people and more there is 10% service charge.

00



COCKTAILS

VODKA SOUR

Ostoya / sour / sweet / Angostura Bitters / egg white

WHISKY SOUR

Jameson / sour / sweet / Angostura Bitters / egg white

OLD CUBAN

Havana Especial / sweet / sour / Angostura Bitters /
lime / fresh mint

LONDON MULE

Beefeater / ginger beer / cucumber / fresh mint

GIN BASIL SMASH

Beefeater / sour / sweet / fresh basil

NEGRONI

Beefeater / Campari / red vermouth / orange bitters

OLD FASHIONED

Jim Beam / Angostura Bitters / demerara syrup

AVIATION

Tanqueray No. Ten Gin / violet liqueur / lime juice /
sweet / pansy flowers

COSMOPOLITAN

Ostoya / orange liqueur / cranberry juice / lime juice

HEMINGWAY DAIQUIRI

Havana 3 / Luxardo Maraschino / grapefruit juice / sour

LONG ISLAND

Ostoya / Havana 3 / Beefeater / Olmeca Silver / orange liqueur /
Coca Cola / sour

MARGARITA

Olmeca Silver / orange liqueur / lime juice / sweet

REFORMA JAMESON

Jameson / passion fruit puree / sweet

MOJITO

Havana 3/ lime / brown sugar / fresh mint / sparkling water

ORGAZM

Baileys / Amaretto / Kahlua / fresh mint / dark chocolate

AMARETTO SOUR

Ostoya / Amaretto / sour / sweet / Angostura Bitters / egg white

29

Ell

31

a6

31

36

36

33

33

33

39

31

31

33

29

31

REFORMA PORNSTAR

Ell
Ostoya / passion fruit / Passoa / white chocolate / frizzante
MAI TAI 33
Havana 3 / Havana Especial / orange liqueur / falernum /
fresh pineapple / pineapple juice / lime juice
ARDBEG BASIL SOUR 33
Ardbeg / sour / sweet / dried plums / fresh basil
PENICILLIN 33
Jameson / Ardbeg / sour / honey / ginger /
egg white / Angostura Bitters
APEROL SPRITZ Sprltz 43
Aperol / prosecco / sparkling water / orange
HUGO 33
elderflower liqueur / frizzante / sparkling water
REFORMA SPRITZ 33
blackberry liqueur / frizzante / sour / sweet
VIOLLET 33
violet liqueur / frizzante / lime juice / sweet
MOCKTAILS (free & low)
ORANGE SPRITZ FREE (panizej 0,5% atkoholu) 21
vermouth free / prosecco free / sparkling water / orange
MOJITO VIRGIN 23
sparkling water / lime / brown sugar / fresh mint
CRODIND SPRITZ 2]
Cordino / prosecco free / sparkling water / orange
STRAUWBERRY BASIL SMASH 23
sparkling water / sour / strawberry / basil / lime
SUNSET RAPSBERRY 23
orange juice / sour / passion fruit puree / raspberry mousse
HUGO VIRGIN 23
sparkling water / elderberry syrup / sour / lime / fresh mint
GREEN LIGHTS 23
apple juice / sour / basil
BITER BETTER 23

tonic / sour / sweet / orange / lemon / cucumber

Waiting time for orders may vary. Some of the dishes may contain allergens.

For groups of 5 people and more there is 10% service charge.

00



R Alcohols

Aperitif

Aperol
Crodino 176ml
Cin&Cin Rosso
Campari

Vodka /20 ml

Wyborowa Polski Ziemniak
Ostoya Black

Ostoya

Belvedere

Absolut Lime

Absolut Pears

Gin /a0 ml

Beefeater
Beefeater Pink
Malfy

Hendricks
Tanqueray No. Ten
Nikka Coffey

Rum /a0 mt

Havana 3
Havana 7

Havane Especial
Havana Sellection
Bumbu

Sailor Jerry
Kraken

lacapa

Tequila /40 mt

Olmeca Silver
Olmeca Gold
Herradura Reposado
Herradura Plata

Cognac /40 mt

Ararat 3*
Metaxa 5*
Martell Vsop

14
24
12
18

12
18
16
27
14
14

16
16
28
44
32
39

16
22
18
49
32
13
25
48

16
18
39
49

16
18
39

Likier/Liqueur /a0 mi

Jagermeister 16
Malibu 14
Baileys 14
Kahlua 16
Cointreau 17
Fernet Branca 26
Luxardo Maraschino 30
Irish Whiskey /40 mt

Jameson 16
American Whiskey /20 mt

Jack Daniels 22
Gentelman Jack 26
Jack Daniels Single Barrel 49
Kentucky Bourbon /40 mt

Jim Beam 18
Four Roses Single Barrel i
Scotch Whisky /20 mt

BLENDED

Ballantines 16
Chivas 12 18
Chivas 15 22
Chivas 18 30
Mankey Shoulder 30
Skapa Skiren 42
SINGEL MALT

Glenlivet 15 48
HIGHLAND SINGLE MALT

Aberfeldy 12 42
Glenglassaugh Torfa 42
ISLAY SINGLE MALT

Ardbeg 10 32
Kilchoman Mahir Bay 44
Kilchoman 100% Islay 80
SPEYSIDE SINGLE MALT

Aberlour 12 40
Templeton Rye 4 36
Nikka Coffey Grain Japan Whisky 57

Waiting time for orders may vary. Some of the dishes may contain allergens.

For groups of 5 people and more there is 10% service charge.

00



