
CAN NOT MISSING THE BEST

HOMEMADE BREAD bread / olive oil / Dukkah /

NEW:OLIVE OIL VINCENZO SIGNORELLI 1er 

with Dukkah Harisa, sea salt flakes

22 PLN ● 150g

Thanks to our friends who love olive oil,
we can share with you different olive oil from unique region.
Let yourself be surprised by the new and original flavours.

DISCOVER OUR THE PASSION
THE CORK WROCLAW - A RICH OF FAVORITE TASTES

simple ● fresh ● authentic

FOR THE BEGINNING

BURRATA and ORGANIC TOMATOES basil / raspberries / olive oil Nocellara

59 PLN ● 230 g

MATIAS herring baked potatoes / broad beans / crème fraîche / saffron fennel 

pickled cucumber onion / dill / dill olive oil

69 PLN ● 280g

CORK PLATE jamon Duroc Grand Reserva / salami spianata Napoli / Bresaola Valtellina /

duck rillettes / marinated vegetables

66 PLN ● 280 g

CHEESE for CORK goat / sheep / cow / olives / arugula /orange mustard

66 PLN ● 240 g

MIX CORKA jamon / salami spianata / bresaola / duck rillettes 

olives / vegetables / goat cheese / sheep  / cow / olives / arugula /orange mustard

66 PLN ● 250 g

CHOPPED BEEF SIRLION & TRUFFELS

cucumbers / shallot / fried boletus/ lovage / yolk / chili / boletus / Emilgrana cheese

fresh Piemonte Truffle

69 PLN ● 100 g | 84 PLN ● 200 g

GREEN PLATE

green peas / mint / french beans / baby spinach / baked broccoli / saffron cauliflower 

broad beans / ginger carrot / baby radish / crispy sweet potato / Life Cracker

PLN 64 PLN ● 300 g



MAIN DISHES
DELICIOUS PAPPARDELLE PASTA CHANTERELLES 

chanterelles a la cream / garlic confit / baby spinach / tomato confiture / stracciatella di burrata 
89 PLN ● 350 g

RISOTTO CAULIFLOWER & LEMON  roasted cauliflower / basil / lemon
Gorgonzola Dolce cheese / roasted hazelnut

79 PLN ● 350 g
+

free range chicken 29 PLN ● 120 g | prawns 44 PLN ● 80 g | beef filet 59 PLN ● 80 g 

RAVIOLI BOLETUS & TRUFFLE 
stuffed with baked potatoes and porcini mushrooms / truffle emulsion / concassé tomatoes

Emilgrana cheese / fresh summer truffle
99 PLN ● 300g

MEAT
BLACK ANGUS BEEF

(no GMO / free rearing / dry-maturing 30 days on oak chips)

FILET MIGNON 160g *
young spinach / confit garlic / baked potatoes / chimichurri

199 PLN ● 350 g

STEAK HACHÉ SURF&TURF 250g
chopped Black Angus beef gratin with Café de Paris butter / shrimps / young lettuces

french fries 129 PLN ● 420 g

LAMB HIP 140g french beans / tomatoes / mountain savory / lemon / mint / potato puree 
109 PLN ● 420 g

PORK LOIN & CHANTERELLES 140g bacon / young cabbage / dill / baked potatoes / 
chanterelles in cream 

89 PLN ● 380 g

FISH AND SEAFOOD
TUNA TATAKI 120g eggplant / peppers / zucchini / baked tomatoes / guacamole / baked potatoes  

lemon oil / coriander
109 PLN ● 330 g

PRAWNS & OCTOPUS garlic / butter / parsley / pimenton de padron / chili / 
SARASA olives / crispy potatoes  

109 PLN ● 340 g

PIKE PERCH 140g crayfish in cream with dill / baked zucchini / dried tomatoes / green broad beans  
mashed potatoes with roasted garlic 

PLN 124 ● 380 g

SNACKS
Baked CHORIZO & cripsy blood sausage red pepper / rosemary / apple

64 PLN ● 250 g

ROASTED ARTICHOKES saffron aioli / tomato frito / asian remoulade
49 PLN ● 250 g

SOUPS

BAKED TOMATOES

homemade pistachio Pesto / cheese croutons

44 PLN ● 350 g

* Raw weight



DESSERTS

BASQUE CHEESECAKE & APRICOTS
apricots confit / thyme / fig leaves ice cream

38 PLN ● 250 g

PISTACHIO FONDANT 
white chocolate with Tonka beans / double cream ice cream

38 PLN ● 210 g

MARINGUE WILD BERRIES & BLUEBERRIES 
forest berries / BIO blueberries / mascarpone / lime

38 PLN ● 280 g

COLD

CARAFE THE CORK
house water still / sparkling
10 PLN ● 50 cl
20 PLN ● 100 cl

SOFT DRINK
Pepsi, Pepsi Max
Mirinda, 7up  
Schweppes Indian Tonic  
Lipton Green Tea  
16 PLN ● 20 cl

JUICES
Orange
Grapefruit  
Black Currant
Appel
Tomatoe
16 PLN ● 20 cl

FRESH SQUIZED JUICES
ask for a day offer
20 PLN ● 30 cl
29 PLN ● 50 cl

HOT

COFFEE
Espresso 16 PLN ● 4 cl  
Double espresso 18 PLN ● 8 cl  
Americano 16 PLN ● 12 cl
Cappuccino 19 PLN ● 12 cl  
Latte 20 PLN ● 30 cl

HOT CHOCOLATE
29 PLN ● 20 cl

TEA RONNEFELD
balck / green / herbs
winter / masala chai
20 PLN ● 25 cl

CASTLE BREWERY CIESZYN
DAUGHT BEER 
Lager 19 PLN ● 30 cl 25 PLN ● 50 cl 

BEER BOTTLED 28 PLN ● 50 cl 
Double IPA 
Dark Lager
Wheat Beer 
Kozel 0%

The menu is available from JUNE 2024.
Prices include VAT.
A menu listing the weight of the individual ingredients is available upon request.
Dishes in the menu may contain allergens.
A service charge of 10% will be added to group up 6 pax.


