
    
GRILLED CAMEMBERT
grilled Camembert, chilli jam, dates (v)

ARANCINI
with bocconcini, arrabbiata sauce, Grana Padano

SOFT SHELL CRAB
golden-brown crab in house batter, marinated fennel, orange, 
baby spinach, sugar snaps, orange vinaigrette 

CALAMARI
in a crispy Parmesan crust with anchovy aioli
 

PRAWN SANDWICH
with aioli, boiled egg, fresh rocket 

ROAST BEEF SANDWICH
grilled baby gem, house pickels, romesco sauce
 

BURRATA
with basil pesto, prosciutto crudo
 

PADRÓN PEPPERS
with olive oil and Maldon salt (vg)
 

FRIES WITH PARMESAN
with sriracha mayo sauce (v)
 

GRILLED POTATOS
with rosemary and cream sauce (v)
 

OLIVES MACERATED IN WINE
with orange peel and rosemary (vg)

HOUSE BREAD
with truffle butter (v)

SNACK SET 
Pecorino Romano / caramelized nuts / olives macerated in wine (v)

SAFARI   35 / 195
Austria, Niederösterreich
    

LE BON COTE BLANC   24 / 140
Domaine des Lauriers, France, 
Languedoc

RIESLING KABINETT   24 / 140
Hochheimer Daubhaus, Germany,
Rheingau
 

LE BON COTE ROUGE   24/ 140
Domaine des Lauriers, France,
Langwedocja

    

 

 

 

 

 

 

FOOD WINE

WHITE

SPARKLING

28

26
    

  

40
  

32
 

32

 
 

34

34
  

24
 
 

20
 
 

20
 
 

16
 

12

34

ORANGE

RED

MARTINI   22 / 130
PROSECCO / ASTI / ROSE / BRUT 
Martini d.o.c, Italy, Veneto 
    

CAVA VINICOLA NULLES   - / 160
Adernats, Spain, 
Catalonia

CHAMPAGNE PREMIER CRU   - / 250
Alian Bernard, Szampania, France  

CLASSIC COCKTAILS/
125 ml 750 ml

WINE 0%

 

DIVIN BLUSH   24 / 140
Sauvignon Blanc 0% Sparkling,
France, Val de Loire
   

VITARAN CRIANZA  28 / 160
Castillo de Mendoza, Rioja, Spain
    

GRAN SASSO PRIMITIVO  26 / 150
Gran Sasso, Apulia, Italy
    

BURJA STRANPOTI 40/ 240
Burja, Vipava, Slovenia
    

HUNKY DORY SAUVIGON  32 / 184
BLANC 
HUIA, Marlborough, New Zealand

SPECIALTY COCKTAILS

VERY PERY
Finlandia Classic, bergamot liqueur,
ON LEMON Ginger Beer, lime juice

KIKI 
Finlandia Classic, Luxardo Maraschino,
kiwi syrup, sour, egg white

PUNK FU
Bombay Sapphire, Martini Bianco,
raspberry cordial, sour, Martini Prosecco

FIZZ ROZMARYNOWY
Martini Extra Dry, rosemary syrup,
 sour, soda water

WOZOAIR
Bombay Sapphire, Triple Sec, violet
syrup, lime juice

TIJUANA
Bacardi Añejo, Batida de Coco,
 pineapple juice, lime juice, sweet, 
egg white

SMOKY BASTARD 
Dewar’s 8, Lapsang Souchong infusion,
 maple syrup, Angostura bitters

KAWIOR 
Finlandia Classic, ginger syrup,
sour

WOZOPOLITAN
Lemon vodka, Limoncello,
 sour, cranberry juice

HONEY LAVENDER
Bombay Sapphire, honey, 
lavender, sour

PORNSTAR WOZOWNIA
Finlandia Classic, passion fruit puree,
vanilla, sour, egg white, 
Martini Prosecco

MARTINI FIERO & TONIC 
Martini Fiero, tonic, orange
(PROSECCO +2 ZŁ) 
  
NEGRONI 
Martini Rosso, Martini Bitter, Bombay
Sapphire

AMERICANO  
Martini Rosso, Martini Bitter, sparkling
water 

WHISKY SOUR 
Dewar's 8, sweet & sour, egg white,
Angostura

WÓDKA SOUR  
Finlandia Classic, sweet & sour, egg white,
Angostura

ESPRESSO MARTINI
Finlandia Classic, Khalua, espresso, sweet

ST-GERMAIN HUGO SPRITZ
St-Germain, Martini Prosecco, 
sparkling water, mint, lime

GIN ‘N’ TONIC
Bombay Sapphire, tonic, lemon, rosemary

OLD FASHIONED
Wild Turkey 101, sweet, Angostura Bitter, 
Angostura Orange

LEMON DROP
Grey Goose, sweet&sour, lemon zest

32
  
   
 

28

28

32

28

26

30

32

30

28

34

SPICY  45 / 280
Auxerrois, Pinot Noir, Pinot Gris /
 France / Alzacja
    

MISIEK  30 / 240
Chardonnay, Siberia / Poland, 
Dolny Śląsk 
    

MĘT   20 / 150
Gruner Veltliner / Austria, Wachau 

natural wine

PON - PT | 16:00 - 18:00
WE DOUBLE BEER AND FRIZZANTE

HAPPY HOURS

34

34

30

36

30

30

28

30

30

26

new menu item



DRINS

BEER MOCKTAILS

CARAFE

FRIZZANTE
Verduzzo - Chardonnay, 
Italy, Veneto
 

WHITE WINE
Maison Dubleau - Chardonnay,
Italy, Veneto

RED WINE
Monteselva, Italy, Abruzzo

PILSNER URQUELL 
KSIĄŻĘCE  GOLDEN  WHEAT
KSIĄŻĘCE IPA 

LECH FREE VARIANTS 0,33l 
KSIĄŻĘCE WHEAT 0% 0,5l 
KSIĄŻĘCE IPA 0% 0,5l
CORONA CERO 0% 0,33l

18
18
18

16
20
20
18

KSIĄŻĘCE DARK GENTLE 0,5l
KSIĄŻĘCE RED LAGER 0,5l  
BUD 0,33l 
CORONA EXTRA 0,33l
CRAFT BEER 0,5l 
ask the staff about the available types 

 500 ml / 1 l
52/ 92

TEA

ASSAM

SENCHA

EARL GREY

BOTTLED

FROM BARREL 400 ML

NON-ALCOHOLIC

18
 18
20
20
24

MARTINI FLOREALE & TONIC
Martini Floreale 0%, tonic, lemon

MARTINI VIBRANTE & TONIC
Martini Vibrante 0%, tonic,
orange

COSMOS
passion fruit, vanilla, sweet&sour,
sparkling water, egg white

VIRGIN NEGRONI 
Martini Vibrante 0%, 
gin i bitter 0% 

ROSEMARY GIMLET 0%
gin 0%, rosemary syrup, lemon
juice, egg white

RASPBERRY MOJITO 0% 
raspberry purée, lime, mint,
crushed ice

 

 

 

 

24

24

24
      

34

30

30

ESPRESSO

ESPRESSO DOPPIO 

AMERICANO 

FLAT WHITE 

CAPPUCCINO 

LATTE 

TONIC ON LEMON

10

12

14

18

16

18

22

COFFEE

14

14

14
COCA-COLA
coca-cola, coca-cola zero, sprite,
kinley tonic water

CAPPY JUICE
apple, orange

REDBULL
redbull, redbull sugar free

ON LEMON
MATCHBATA/YERBATA
Rhubarb/Pineapple/Classic

COLD DRINKS

10
 
  
 

12
  

18

20
 

SHOTS

BABY CAVIAR (4 SHOTS) 
Finlandia Classic, ginger syrup,
sour

CANDY BOYS  (4 SHOTS) 
blackberry liqueur, apple liqueur,
sour

MR HIPSTER LIQUEUR
cherry / quince / cranberry /
other

30

30

16

MATCHA FROM MOYA MATCHA 

TRADITIONAL MATCHA

MATCHA LATTE

ICED MATCHA LATTE

MATCHA TONIC

16

22

24

24

LEMONADE

CLASSIC
with fresh ginger and honey
 

LAVENDER
with lemon and honey

ROSE
with ginger and lime

LINDEN
with orange peel and cinnamon

SEASONAL
ask the staff about the available flavor

14
  
 

16
 

16
  

16
  

16

(rosemary / ginger / classic)

RESERVATIONS: 
HELLO@WOZOWNIA.BAR

For tables of 6 or more and for each reservation we add a service charge of +10%.
We do not split the bill for a table of more than 8 people.
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