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CHOPINRAS

restauracja

STARTERS

Burrata mousse 5009 49 z}

cherry tomatoes and basil-pistachio pesto, roasted
cherry tomato mousse with balsamic vinegar and
focaccia

Salmon gravlax 270g 55 z}

dill marinade with lavender gin, dill mayo, pistachio
crunch, fresh radish and tobiko caviar

Shrimps in wine-butter sauce 350¢g 57 zt

with chilli, cherry tomatoes, ciabatta
and Grana Padano cheese

Beef tartare 220g 58 zt

with shallots, boletus mushrooms and chieves,
parsley mayo, yolk gel, pickled red onion and
pickled shimeji, parsley crackers and ciabatta

Crispy sweet potato fries 350g 34 7}

set of sauce: bbg-mayo, oriental mayo

STREET FOOD

Beef Burger 700g

100% Hand made, 2009 beef,

home-baked brioche, bacon, cheddar, pickled chill;
cucumber, tomato, lettuce,

thick-cut fries, signature BBQ-mayo sauce

61 zt

BAO with panko shrimps 420g 59 zt

Asian coleslaw, spicy mayo sauce, toasted cashew
nuts, fresh coriander and spring onion

BAO with chicken teriyaki 4409 59 zt

Asian-style pickled cucumber salad, mango-chil;
emulsion, peanuts, spring onion and coriander

BAO with braised oyster mushroom 430g 59 zt

with pak choi salad, young fresh carrot, coriander,
spring onion, sesame seeds and oriental mayo sauce

UDON in Korean sauce /00g 73 zt

(Choice of: beef tenderloin, grilled shrimps, salmon)
with carrots, pak choi, baby corn, scallions, coriander,
cashews and sesame seeds

TAKEAWAY PACKING

Disposable container/cup
Paper bag

2zt
1=z

@ Vegetarian option @ Lactose-free @ Traces of gluten

SOUPS
Soup of the day 350m|

Oriental fish broth 400ml|

dumplings with prawns and salmon, pak choi
cabbage, grilled corn on the cob, kohlrabi, spring
onion, cashews and coriander

MAIN DISHES

Salad with grilled feta 650g

@ young seasonal vegetables, herb vinaigrette, soft-boiled
egg, pumpkin seeds, Grana Padano cheese and
ciabatta
(Optional add-ons: grilled chicken or salmon)

Chicken Breast with Herb Butter 420g

herb crunch, parmesan mashed potatoes, green
asparagus and parsley sauce

Pappardelle with burrata 500g
pistachio-basil pesto, cherry tomatoes and pistachio
chips

(Optional add-ons: shrimps or salmon)

Agnolotti with Ricotta and Basil Pesto 4509

grilled shrimps, hollandaise sauce, grilled radishes and
Grana Padano cheese

@ BBQ ribs 700g

hasselback Potatoes flavored with garlic and rosemary,
served with Romaine lettuce salad and herb vinaigrette

Pan-Fried Sea Bream Fillet 480
@ risotto with roasted leek purée, crayfish tails, kohlrabi
and green apple salad and leek crudités

potato purée with mustard, young cabbage, dill pesto
and artichoke chips

@ Beef Cheeks in Their Own Sauce 480

Rabbit Loin Wrapped in Prosciutto 590g
@ young carrot purée, green and sugar snap pea salad,
sage beurre blanc sauce and carrot chips

DESSERTS

Lemon tart

lemon flan, lemon sponge, crunchy biscuit and dried
lemons

Cold cheesecake

mille-feuille, cream based on Philadelphia cheese,
strawberry and vanilla jam

34 zt

59 zt

63 zt
60 zt

71 zt

69 zt

73 zt
76

76 zt

76 zt

79 zt

79 zt

84 zt

89 zt

34 z}

34 z}

Full alergen and weight information is available from our waitstaff.



COFFEE

Espresso * 35m|

Espresso doppio ** 70m|
Espresso macchiato * 50m|
Americano * 100m|

Black coffee ** 200m|
White coffee * 100m|

Flat white ** 200m|
Cappuccino * 200m|
Cappuccino grande ** 300m|
Latte * 300m|

Orange espresso * 200m|
Tonic espresso * 200ml|

Ice matcha latte choice of syrup 300m|
*espresso shot

TEA IN POTS

Black classic 400ml
Earl Grey 400m|
Green sencha 400ml
Flavored 400ml
Jasmine 400ml

Spiced infusion 0% 400m|
COLD BEVERAGES

Water carafe 1000ml|
with citrus sti||/spc1r|<|ing

San Pellegrino/Acqua Panna 250m|

mineral water, still /sparkling
Seasonal signature lemonade 1000m|

Lemonade 300m|
forest fruits /lemongrass /kaffir lime

Iced green tea 300m|

Iced rooibos tea 300ml|
Freshly squeezed juice 300m|
Soft drinks 200ml|

pepsi/pepsi max/schweppes/7up
Bottled juice 200m|

orange /apple /blackcurrant

BEER

PINTA on Tap 500m|

Pils 5% /Weizen 6,0%

PINTA bottled beer 500ml
<0,5% Mini Maxi IPA, Limocello
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We do NOT sell alcohol to intoxicated people or minors

under 18 years old.

COCTAILS&DRINKS

MOJITO 250ml|

35ml rum Havana/lime /mint/sparkling water

PRAVDA ESPRESSO MARTINI 200m|
60ml Pravda espresso /espresso/egg white

OLD FASHION 200m|
50ml Woodford /sugar syrup /5ml angostura

BELLINI 400m|

white peach puree /150ml prosecco

APEROL SPRITZ 250ml|
70ml Aperol /150ml| prosecco /sparkling water

HUGO 250m|
150ml prosecco/elderflower/lime /mint

LAVENDER-CRANBERRY SMASH 200m|

cranberry/15m| |emon/40m| lavender gin/tonic

NEGRONI 200m|

30ml Gin Tesselis/30ml| Martini Rosso /30m| Campari

OKOWITA APPLE SOUR 200ml|

40ml| apple okowita/30ml apple puree /30ml
lemon /15ml yuzu /egg white

NON-ALKOHOLIC COCKTAILS

FREE % BUBBLES 400m|
passionfruit /orange /prosecco 0% /mint

SPARKLING VIOLET 0% 220ml|

coconut milk/lemon /violet syrup /prosecco 0%

ORANGE SPRITZ 250m|
orange juice/tonic/orange
HUGO 250m|
elderflower/lime /mint/7up
MOJITO 0% 250m|

lime /mint/7up
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ALCOHOL BY THE GLASS 40ml

Chopin Vodka 40%
Pravda Vodka 37,5%-40%
Tesselis 35%-64%

Gin Mare 42,7%

Gin ROKU 43%

Olmeca Silver/Gold 35%
Jack Daniel’s 40%
Maker's Mark 45%
Woodford Reserve 43,2%
Chivas 12YO 40%
Talisker 10YO 45,8%
Benriach 43%-46%
Dictador 12YO 40%
ZLacapa 23YO 40%
Bumbu 40%
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