
 DISH 1 2 3 4 5 6 7 8 9 10 11 12 13

APPETIZERS

 BEEF TENDERLOIN TARTARE x x x x

 BEEF TONGUE CARPACCIO x x x x

SOUPS

 WILD FOWL BROTH x x x x

 WILD GAME SOLYANKA SOUP x x

 COLD BEETROOT LEAF SOUP x x x

SALADS

 GRAVLAX SALMON x x x

 SOUS VIDE CHICKEN BREAST x x x x

MAIN COURSES

 NEW ZEALAND HAKE x x x x x

 VENISON NECK CONFIT x x x x x

 PORK CUTLET x x x x x x

 DUMPLINGS WITH BEEF CHEEK x x x

 VENISON DUMPLINGS x x x x x

 DUCK BREAST SOUS VIDE x x x x x

 ROASTED VENISON LOIN x x x x x x

CHILDREN'S MENU

 WILD FOWL BROTH x x x x x x

 CHICKEN SCHNITZEL x x x x

 SPAGHETTI x x x x

 STRAWBERRY DUMPLINGS x x

 FRIES

DESSERTS

 NO-BAKE CHEESECAKE x

 ECLAIRS x x x
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LIST OF ALLERGENS

A voucher is the perfect gift for any occasion – choose any
amount to use at Majątek Howieny Countryside Venue and

purchase it from our staff.

WE ARE DELIGHTED TO WELCOME YOU!

 WE WISH YOU A WONDERFUL STAY AT MAJĄTEK HOWIENY!

Restaurant reservations
tel. 600 012 347

Special Event Bookings
biuro@majatek-howieny.pl

tel. 603 139 713

Guest House ‘Sielanka’
recepcja@majatek-howieny.pl

tel. 512 311 318

School Trips & Children’s Events
wycieczki@majatek-howieny.pl

tel. 605 823 121

Guest House “Sielanka” is a peaceful place on our grounds,
perfect for relaxing after an event 

or escaping the everyday – book your stay today!

512 311 318 | booking.com

RUSTIC LARD SPREAD 26

VINAIGRETTE SAUCE 24

TRADITIONAL POLISZ MALT BREW 0,3l | 1 17 | 38

FRUIT COMPOTE 0,3l | 1l 12 | 27

HOWIENY SPELT BREAD 31

TAKE OUR SPECIALTIES TO GO!

WE INVITE YOU FOR A WALK TO OUR RUSTIC FARMSTEAD

ADMISSION: 12 PLN per person

Children under 2 - FREE ENTRY
Animal feed available for purchase from our Staff

https://www.facebook.com/majatekhowieny/?locale=pl_PL
https://www.instagram.com/majatek.howieny/
https://www.google.com/search?q=majatek+howieny&client=firefox-b-d&sca_esv=565871850&ei=dFcFZcSnN7nd7_UPisSMuA8&hotel_occupancy=2&ved=0ahUKEwjEse6NzK6BAxW57rsIHQoiA_cQ4dUDCA8&uact=5&oq=majatek+howieny&gs_lp=Egxnd3Mtd2l6LXNlcnAiD21hamF0ZWsgaG93aWVueTIKEAAYRxjWBBiwAzIKEAAYRxjWBBiwAzIKEAAYRxjWBBiwAzIKEAAYRxjWBBiwAzIKEAAYRxjWBBiwAzIKEAAYRxjWBBiwAzIKEAAYRxjWBBiwAzIKEAAYRxjWBBiwA0i5CVDvBljYB3ABeAGQAQCYAQCgAQCqAQC4AQPIAQD4AQHiAwQYACBBiAYBkAYI&sclient=gws-wiz-serp


• Wi-Fi password: MajatekHowieny
• Waiting time for dishes: up to 45 minutes

• We do not split bills: 1 table = 1 bill 
•  If you require a VAT invoice, please inform your waiter before

placing your order
• Please notify your waiter before ordering if you wish to use a

voucher
• Side dishes may vary depending on the season 

• Ask your waiter about the portion sizes

Mon. - closed
Tue. - Fri. - 12:00 - 20:00
Sat. - Sun. - 12:00 - 21:00 

MENU
by @chef_tomaszbulach 

SCAN ME! 
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BEEF TENDERLOIN TARTARE
lightly cured cucumber | red onion | fresh chives | crisp potato | chive-infused mayonnaise
house-made mustard | spelt sourdough bread | butter

55

BEEF TONGUE CARPACCIO
tartar sauce | pickled onion | caper | mushroom | chive mayonnaise | artichoke chips | horseradish | tribula

35

WILD FOWL BROTH
ramen noodles | carrot | lovage | guinea fowl | lovage oil

31

WILD GAME SOLYANKA SOUP
venison ham | pickled cucumber | root vegetables | capers | olives | venison sausage | smoked cream

35

COLD BEETROOT LEAF SOUP
silky potato purée | slow-rendered pork | seasonal garden vegetables | free-range egg

38

GRAVLAX SALMON WITH A HINT OF JUNIPER AND BISON GRASS
mixed leaves and lettuce composition | seasonal vegetables | Džiugas cheese | vinaigrette | microgreens

50

SOUS VIDE CHICKEN BREAST
mixed salad leaves | seasonal vegetables | vinaigrette | Caesar dressing | Džiugas cheese | microgreens

46

NEW ZEALAND HAKE TENDERLOINS SOUS VIDE
potato croquette with bolete mushroom | truffle sauce | carrot salsa | sugar snap peas | mango gel

62

VENISON NECK CONFIT 
parsnip puree | demi-glace sauce with a hint of juniper | asparagus | buckwheat popcorn | dill

61

PORK CUTLET
mashed potatoes with cream and chives | anchovies | Korycin cheese sauce | chives | dill | pickled cucumber

57

DUMPLINGS WITH SHREDDED BEEF CHEEK (3 pcs.)
beef broth | caramelized onion gel | paprika olive oil

43

VENISON DUMPLINGS (4 pcs.)
shallot cream | onion topping with a hint of thyme | parsley

45

DUCK BREAST SOUS VIDE
dumplings with buckwheat and Korycin cheese | cranberry sauce with a hint of rosemary | broccoli | dill oil | dill

63

ROASTED VENISON LOIN
green pepper sauce | confit potato | smoked cottage cheese with garnish

103

WILD FOWL BROTH
ramen noodles | carrot

21

CHICKEN SCHNITZEL 
mashed potatoes | lightly pickled cucumber | homemade ketchup

30

SPAGHETTI
venison Bolognese | Džiugas cheese

29

STRAWBERRY DUMPLINGS (3 pcs.)
strawberry sauce | sour cream flavoured ice cream | browned milk

25

FRIES
homemade ketchup

19

NO-BAKE CHEESECAKE WITH RHUBARB
strawberry gel | almond crumble | sour cream flavored ice cream

31

ECLAIRS
raspberry gel | white chocolate cream with a hint of mint | raspberry powder

26



AMERICANO 150 ml 15
ESPRESSO 30 ml 14
ESPRESSO DOPPIO 40 ml 19
CAPPUCCINO 200 ml 19
LATTE 300 ml (caramel | vanilla | nuts) 20 | 24
BAILEYS COFFEE 200 ml 25

MNC MATCHA ICE LATTE CLASSIC 24
MNC MATCHA ICE LATTE STRAWBERRY 27

BIO BLACK CEYLON 400 ml 19
BIO GREEN TEA 400 ml 19
SUMMER FRUITS 400 ml 19
HERBAL 400 ml 19

CRANBERRY AND CHERRY COMPOTE
 0,25l | 1l

13 | 27

TRADITIONAL MALTED BEER 0,3l | 1l 17 | 38
HOMEMADE LEMONADE 0,3l | 1l 24 | 38
QUINCE LEMONADE 0,3l
classic | green tea | honey

19

FRESHLY SQUEEZED JUICE  0,3l
carrot | apple | orange 26

PEPSI  0,2l 12
PEPSI ZERO 0,2l 12
MIRINDA 0,2l 12 
7 UP ZERO 0,2l 12
SCHWEPPES TONIC 0,2l 12
LIPTON ICE TEA 0,2l
peach | green tea 12

ROCKSTAR ENERGY DRINK 0,25l 17
TOMA JUICE 0,2l | 1l 11 | 35
KRYSTALIC SPRING WATER 0,3l
sparkling | still 10

STILL WATER  MH 1l 14
AQUA CARPATICA 0,3l
sparkling | still 13

 C
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NADZIAK WHEAT BEER  0,3l | 0,4l
regional draft

14 | 18

SUPRASKIE PILS 0,3l | 0,4l
regional draft

14 | 18

PARTYZANA Session Ipa 0,5l 19
RUMPIA Black Ipa 0,5l 19
CORONA EXTRA 0,35l 17
PERONI 0,33l 16
ŻYWIEC B/A 0,33l 13

JACK DANIEL’S 4cl | 0,7l 19 | 290
BUSHMILLS 10 YO 4cl 19
GLENMORANGIE 10 YO 4cl 23
GLENFIDDICH 12 YO 4cl 26

FINLANDIA 4cl | 0,5l 15 | 140
ŻUBRÓWKA CZARNA 4cl | 0,5l 16 | 150
STUMBRAS POTATO 4cl | 0,5l 14 | 130
STUMBRAS Z KŁOSEM 4cl | 0,7l 14 | 130
GREY GOOSE 4cl | 0,7l 19 | 330

DON PAPA 4cl 26
EL JIMADOR BIANCO 4cl 19
SEAGRAMS’ GIN 4cl 17
BOMBAY SAPPHIRE 4cl 20

JAGERMEISTER 4cl 19
BAILEYS ORIGINAL 4cl 17

HENNESSY VS 4cl 21
METAXA ***** 4cl 19
MARTELL VS 4cl 30

QUINCE LIQUEUR 30% 4cl | 0,5l 18 | 210
„SAMOGON” SMOKED  50% 4cl | 0,5l 18 | 210
„SAMOGON” PURE 50% 4cl | 0,5l 18 | 210
SWEET STRONG SPIRIT 40% 4cl | 0,5l 18 | 210
„BIMBER” PLUM 63% 4cl | 0,7l 21 |270
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