
Raw beef tartare 59
egg yolk/ mustard/ pickled cucumber/ pickled onion/ pickled carrots/
truffle mayonnaise/ rolls

Dutch herring 28
water chestnuts/ onion/ pickled cucumber/ pumpkin/ bread with roasted leek

Ravioli 28
goose/ rowan berries/ jus sauce/ smoked cream/ sunflower seeds/ chive olive oil

Chicken and beef broth  21
pasta/ soup vegetables 

Mushroom soup 22
dried tomatoes/ rosemary/ grana padano cheese

The soup of the day  20
ask the waiter

Zander 63
spinach risotto/ tomato salsa/ ripening ham/ green peas

Trout  65
fries/ salad mix/ garlic-parsley butter

S T A R T E R S

moloresort.pl

S O U P S

Stuffed cabbage rolls with porcini mushrooms 48
barley groats / potato espuma / truffle oil / boletus powder

Pork ribs 66
wedges/ spring onion/ red cabbage kimchi

Breaded pork loin 48
mashed potatoes/ fried cabbage

Beef tenderloin steak  99
hasselback potato/ chimichurri/ mushroom

Barbarie duck confit leg 72
Silesian dumplings/ cranberries/ beetroot salad

Deer burger 62
bread/ Korycin cheese/ red onion jam/ romaine lettuce/
boiled beetroot/ arugula/ bbq sauce/ craft fries

Deer neck  55
mashed potato/ root vegetables/ marinated zucchini/
rosemary oil/red cabbage powder/own sauce

Beef rolls 62
Silesian dumplings/ country sausage/ Beskid bacon/ red cabbage/ own sauce

French corn chicken roll 59
sweet potato puree/ breaded broccoli/ jus sauce

M A I N  D I S H E S

F I S H E S

Papardelle with porcini mushrooms  46
shallot/ garlic/ parsley/olive oil/ grana padano cheese

Spaghetti with chicken 45
dried tomatoes/ spinach/ shallots/ garlic/ cream/ grana padano cheese

Gnocchi Cacio e Pepe 45
cherry tomatoes/ arugula/ pecorino cheese/ basil pesto

P A S T A S  a n d  R I S O T T O

Shrimp salad 48
romaine lettuce/ marinated ginger/ rice noodles/ cherry tomatoes/
coriander/peanuts

Chicken salad 45
salad mix/ amber cheese/ bacon/ cherry tomatoes/ green cucumber/
garlic sauce/ croutons

S A L A D S

Apple pie 29
gray renet/ maple chantilly/ cinnamon mousse/ sea buckthorn gel

Cheesecake with hazelnut 31
caramel ganache/ shortcrust pastry/ panna cotta/ Bailey's

Artisanal ice cream 30
seasonal fruit/ crumble/ fruit sauce/ whipped cream/ chocolate

D E S S E R T S

vegetarian dish

* We don't split bills

If you require information about food allergens,
please ask the restaurant manager for advice.

Prices in PLN
with tax

CHOOSE
ON-LINE MENU

MODERN & ECO

SCAN ME

R E S T A U R A N T



Espresso  10
Espresso Macchiato 11
Espresso Doppio  12
Americano  11
Cappuccino  12
Flat White  14
Latte Macchiato  14
Irish Coffe 18
Coffee syrups (ask the waiter) 2

C O F F E E

Black: Assam Bari, Earl Grey 14
Green: Greenleaf, Morgentau 14
Fruit: Cream Orange, Sweet Berries 14
Mint: Refreshing Mint 14

R O N N E F E L D T  T E A

Kropla Beskidu Niegazowana    330 ml      8
Kropla Delice Gazowana    330 ml      8
S. Pellegrino      750 ml  19
Carafe (sparkling/still)    1000 ml 18

W A T E R

T Y M B A R K  J U I C E

F R E S H  J U I C E

Żywiec 5,6%      300 ml / 500 ml 14 / 16
Żywiec Białe 4,9%     300 ml / 500 ml 14 / 16
Heineken 5,0%     250 ml / 500 ml 15 / 18

D R A F T  B E E R

Wawrzyniec Hefeweizen 4,9%     500 ml 18
Wawrzyniec Desitka Czeski Lager 4,0%   500 ml 18
Wawrzyniec IPA 5,6%     500 ml 18
Wawrzyniec Porter Bałtycki 9,3%   500 ml 19
Wawrzyniec Miodowe 4,6%    500 ml 18
Desperados 6,0%     400 ml 17
Desperados 0,0%     400 ml 16
Żywiec Białe 0,0%     500 ml  16
Heineken 0,0%      500 ml  16
Żywiec 0,0%       500 ml  16 
(Tropical with a hint of ginger/ Grapefruit with a hint of acai)

B O T T L E D  B E E R

Coca – Cola Zero Cukru/Cola Original Taste  250 ml 10
Fanta      250 ml 10
Sprite      250 ml 10
Kinley (tonic water/ virgin mojito/ bitter rose/ bitter lemon)  250 ml 10
Fuztea (lemon with lemongrass/peach with hibiscus)  250 ml 10
Burn      250 ml 10
RedBull/ Red Bull Sugar Free   250 ml 12

C O L D  D R I N K S

Lemon–Mint      400 ml 17 

Orange      350 ml 21
Grapefruit      350 ml 21
Apple       350 ml 18
Carrot       350 ml 18
Mixed (orange/grapefruit)     350 ml 21
Mixed (apple/carrot)     350 ml 18

Orange      200 ml 8
Apple       200 ml 8
Black currant      200 ml 8
Grapefruit      200 ml 8
Tomato      200 ml 8

L E M O N A D E

Ballantine's Finest     4 cl / 70 cl 12 / 210 
Jack Daniel's      4 cl / 70 cl  15 / 250
Tennessee Old NO.7/ Apple     
Single Barrel     4 cl / 70 cl 30 / 480
Chivas 12YO      4 cl / 70 cl  15 / 220
Chivas 18YO      4 cl / 70 cl  33 / 560
Jameson      4 cl  13
Woodford Reserve Distiller's Select   4 cl 24
Benriach 10YO      4 cl  25
GlenDronach 12YO    4 cl 32
Lagavulin 16YO    4 cl 46

V O D K A

F L A V O R E D  V O D K A

W H I S K Y  /  B O U R B O N

Aperol     4 cl  10
Campari    4 cl  12
Martini       100 cl  15
Bianco / Rosso / Extra Dry

A P E R I T I F  /  W E R M U T

Jagermeister    4 cl 12
Fernet Branca Bitters   4 cl 12
D.O.M Benedictine   4 cl 20
Kahlua Coffee    4 cl 10
Bailey's     4 cl 10

L I Q U E U R S

Havana Club 3 Anos   4 cl 12
Havana Club 7 Anos   4 cl 14
Don Papa    4 cl 28
Plantation Pineapple   4 cl  20

R U M

Beefeater London   4 cl 12
Beefeater Pink Strawberry London 4 cl 12
Tanqueray     4 cl 18

G I N

Hennesy Very Special   4 cl 25
Hennesy Extra Old   4 cl 85
Kazbek Peak Aged 6 Months  4 cl 15
Metaxa 12*    4 cl 20

C O G N A C  /  B R A N D Y

O R I G I N A L  C O C K T A I L S

Aperol Spritz  29
Aperol / Prosecco / oranges / sparkling water
Cosmopolitan 24
Finlandia lime/ Cointreau/ lime juice/ cranberry juice
Espresso Martini 22
Finlandia/ Kahlua/ espresso/ sugar syrup
Negroni 24
Beefeater/ Lilet Banc/ Campari
Whisky Sour 24
Jack Daniel's/ sugar syrup/lemon juice/egg white

C L A S S I C  C O C K T A I L S

Olmeca    4 cl 15
Silver / Gold

T E Q U I L A

Żywiec 5,6% (raspberry/ginger juice)    500ml  18
Żywiec 0,0% (raspberry/ginger juice)    500ml  18

M U L L E D  B E E R

White wine 18
orange/ cloves/ cinnamon stick/ anise

Red wine 18
orange/ cloves/ cinnamon stick/ anise

M U L L E D  W I N E

Hot MOLO – Our specialty!!! 17
fresh orange juice/ honey/ ginger juice/ lemon/
cloves/cinnamon stick

Hot chocolate 18
whipped cream/chocolate pretzels

Earl gray winter tea 17
elderflower syrup/ honey/ orange/ lemon/ cloves/
cinnamon stick/ginger

Winter fruit tea 17
raspberry-blackberry syrup/ honey/ orange/ lemon/ cloves/ cinnamon stick

Winter quince tea (available on weekends) 17
quince syrup/ honey/ lemon/ orange/ cinnamon stick/ cloves

F O R  C O L D  D A Y S

Forest Berry  24
Jagermeister/ raspberry-blackberry syrup/ cranberry juice/ lemon juice

Tequila Tempest  28
Olmeca gold/ elderflower syrup/ prosecco/ mint

Strawberry Haven  28
Aperol/ Beefeater Strawberry/ lemon juice/ strawberry syrup/ Kinley rose

Apple Fluff  24
Jack Daniel's Apple/lemon juice/lime-lemongrass syrup

Bitter Flower 26
Beefeater/ Campari/ elderflower syrup/ lemon juice/ prosecco

Winter Sour 25
Jameson/ apple-cinnamon syrup/ lemon juice/ egg white

Wyborowa     4 cl / 50 cl 8 / 80
Finlandia Classic    4 cl / 50 cl 10 / 100
Ostoya     4 cl / 50 cl / 70cl 12 / 120/ 140
Belvedere    4 cl / 70 cl 13 / 230

Jakob Haberfeld    4 cl / 50 cl 16 / 180
Miodonka 40% / Wiśniówka 30% /
Piołunówka 50% / Orzechówka 36%

Finlandia     4 cl 10
Lime / Mango / Redberry



Wykaz alergenów wszystkich potraw,
dostępny u kierownika restauracji.

podano ceny
w PLN brutto

moloresort.pl

K I D S  M E N U

S O U P S
Chicken and beef broth 15
pasta/ soup vegetables/ parsley

Tomato soup 16
pasta/ soup vegetables/ parsley

M A I N  D I S H E S
Chicken fillets 28
fries/ carrot salad

Pasta with chicken in tomato sauce 27

Pasta with cottage cheese and cinnamon 21

Dumplings with fruits 28
whipped cream/ dessert topping

Apples in dough  24
fruit jam/ whipped cream

D E S S E R T S
Ice cream dessert 15
fruits/ dessert sauce/ whipped cream/ chocolate sprinkles

Jelly with fruit 21


