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EATING AND DRINKING ESTABLISHMENT

Warszawa

Krakow Poznan

Appeteasers

The Fooby o § 22.00
Spring rolls, onion rings and Gortilla chips with a spicy salsa

Sajgonki warzywne, krazki cebulowe i chipsy tortilla

z pikantng salsg

Fuego o “ 10.00
Spicy french fries

Pikantne frytki

Spicy Jack Beans 20.00
Chilli-con-carne with Gortilla chips

Chilli con carne z chipsami tortilla

Kiss of Deabh ¥ 16.00
Deep-fried onion rings served with a garlic mayonnaise

Panierowane krgzki cebuli podawane z majonezem czosnkowym

Spuds‘n’Cheese ? 16.00
Deep-fried potabo wedges topped with melbed cheese and served

ab your order with or without garlic

Smazone c¢wiartki ziemniakow, zapiekane z serem,

podawane na zyczenie z czosnkiem

1
CheeseyPops § n&W 24.00
Deep-fried cheese and chilli peppers with sweeb & sour sauce
Smazony ser z papryka chilli i stodko—kwasnym sosem

Golden Fingers 18.00
Deep-fried chicken fingers with sweet chilli sauce
Smazone paluszki z kurczaka w stodkim sosie chilli

Six Packs ? ‘ 18.00
Vegetable spring rolls with our SPE-cial sweeb and sour sauce
Sajgonki warzywne podawane z naszym SPE-cjalnym sosem stodko—kwasnym

Raging Bull ‘
Spicy chicken wings with our BBQ sauce
Pikantne skrzydetka z kurczaka z sosem BBQ
Round of 8 / 8 skrzydetek 20.00
Round of 12 /12 skrzydetek 28.00

Calamari Rings Fritto Misto 18.00
Deep-fried calamari rings served with a garlic pesto sauce
Krazki kalmara podawane z czosnkowo-majonezowym sosem pesto

Crispy Garlic Bread T 8.00

Chrupigce pieczywo czosnkowe

SuPEr Salads

Zorba bhe Gyeek 27.00
Mixed letbuce wibth feba cheese, onion, cucumber, sweebt pepper, oregano,

black olives, olive oil, lemon juice

Mieszanka satat z serem feta, cebulg, ogérkiem, stodka papryka, oregano,
czarnymi oliwkami doprawiona oliwg z oliwek i sokiem z cytryny

New York Salad 26.00
Iceberg letbuce topped with chicken, bacon, Gomato, hard boiled egg,
mushrooms & blue cheese crumbs

Satata lodowa z dodatkiem kurczaka, bekonu, pomidoréw, jajka na twardo,
pieczarek i sera plesniowego .

The Original Caesar Salad with Cajun Chicken  30.00
Crispy iceberg salad tossed with a caesar dressing

topped wibh grilled Cajun chicken

Chrupigca satata lodowa z sosem ,Caesar” i grilowanym

kurczakiem w przyprawie Cajun

Chili Beef Salad  y»EW" 30.00
(inledslloedbeetboppedmnuxofletamce,bdlpepperandpeambservedwibh
sweeb chilli sauce B —————

Zielona satata z paskami grilowangj Winy,-paprykai
podana ze stodkim sosem

ami 2|emnym|

Chipsy tortilla z serem, plkantna(‘salsag
pastg z awokado i paprykg Jalapefio

Banger’s & Mash 32.00

Irish style pork sausage with a pumpkin potato mash, green peas and gravy
Wieprzowa kietbasa po irlandzku w sosie wtasnym, podawana z ziemniaczano—
dyniowym pureé i zielonym groszkiem

Chicken Feathers 28.00
Gyilled chicken breast with a ginger and black pepper cream sauce

served with french fries and a mixed salad with French dressing

Grilowana piers$ z kurczaka podawana z pikantnym kremowym sosem z imbiru

i czarnego pieprzu, frytkami i mieszang satatg z francuskim dressingiem

The Porker W' 34.00
Gyilled pork medallions with apple and herb sauce served with "Dollard”
pobatoes and mixed salad

Grilowane medaliony wieprzowe z jabtkiem i sosem ziotowym,

podane z krgzkami ziemniaczanymi i satatkg

Munchies &
Sandwiches

Mumbo Jumbo Beef Burger 32.00
With french fries and coleslaw salad served to order with or without cheese
Wotowy burger z frytkami i satatkg colestaw podawany z serem lub bez

SPEcial Chicken Pita yWEW ) 25.00
Grilled sliced chicken breast in a toasted pita bread served with fries

and a Tzabziki sauce

Pita z grilowanym kurczakiem podana z frytkami i sosem Tzatziki

Beef Steak Sandwich "Peppito" 42.00
Gyilled beef medallions in a boasted baguetbe with bell peppers

and melted cheese

Grilowane medaliony wotowe w chrupigcej bagietce z papryka i serem

BLT 24.00
The Classic Bacon, Letbuce and Tomabo served with fries
Kanapki z boczkiem, satatg i pomidorem, podane z frytkami

SPE Original Club 24.00
Toasbed bread with letbuce, smoked burkey, egg, bomabo, bacon and mayonnaise
Specjalna kanapka klubowa na tostowanym pieczywie z satatg lodows,
wedzonym indykiem, jajkiem, pomidorem, bekonem i majonezem

The Good Old Philly 30.00
Sliced beef sirloin with melted cheese on a baguette served with

pobato wedges and a mixed green salad with French dressing

Smazone plastry wotowiny z serem na bagietce, podane z ¢wiartkami
ziemniakéw i mieszang zielong satatg z francuskim dressingiem

Fasta Pasta

Some Pasba Else 25.00
Penne pasbta mixed with chorizo, garlic, slices of chicken,

mixed vegetable served with a creole bomabo sauce and parmesan cheese
Makaron penne z kietbasg chorizo, czosnkiem, kawatkami kurczaka, warzywami,
kreolskim sosem pomidorowym i parmezanem

1
Jo Jo's Pasta 12 E8W 22.00
Farfalle pasta wibh chili oil, garlic, onion, brocolii and spinach
Farfalle z czosnkiem, cebulg, brokutami, szpinakiem i oliwg chilli

Carabiniere 22.00

sheraton.com/krakow
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Six Packs ¥ 4 18.00
Vegebable spring rolls with our SPE-cial sweeb and sour sauce
Sajgonki warzywne podawane z naszym SPE—cjalnym sosem stodko—kwasnym

Raging Bull
Spicy chicken wings with our BBQ sauce
Pikantne skrzydetka z kurczaka z sosem BBQ
Round of 8 / 8 skrzydetek 20.00

Round of 12 /12 skrzydetek 28.00

Calamari Rings Fritto Misto 18.00
Deep-fried calamari rings served with a garlic pesto sauce
Krgzki kalmara podawane z czosnkowo—-majonezowym sosem pesto

Crispy Garlic Bread ¥ 8.00

Chrupigce pieczywo czosnkowe

Soups

Red Devil § 4 12.00
Tasbty tomabo soup served wibh (or without) a dash of chilli
Krem pomidorowy serwowany z odrobing chilli (lub bez)

Grumpy’s Goulache Soup ‘ 16.00
A beef soup with paprika flavor

Zupa gulaszowa z papryka

The Perfect Mabch ¥ 12.00
Onion soup with melted cheese

Zupa cebulowa z grzankami z serem

Firewaber (p@W' 12.00

Clear garlic soup with chorizo sausage
Bulion czosnkowy z kietbasg chorizo

Sizzling Fajitas

Chicken Fajias 46.00
Marinabed chicken with Jalapeno, selected spices & condiments,

onions, peppers on a sizzling plate, served with Gortillas, guacamole,

sour cream and grabed cheese

Marynowany kurczak z papryka Jalapeno, podawany

z przyprawami oraz tortilla, pastg z awokado, $mietang i tartym serem

Beef Fajibas 52.00
Marinabed beef with Jalapeno, selected spices & condiments,

onions, peppers on a sizzling plate, served with Gortillas, guacamole,

sour cream and grabed cheese

Marynowana wotowina z paprykg Jalapeno, podawana

z przyprawami oraz tortillg, pastg z awokado, $mietang i tartym serem

% For bwo ? Vegebarian Spicy
Dia dwoch osob Danie wegebariariskie Ostre

Chipsy tortilla z serem, pikant:
pastag z awokado i papryka Jalape

Banger’s & Mash 32.00

Irish stiyle pork sausage with a pumpkin potato mash, green peas and gravy
Wieprzowa kietbasa po irlandzku w sosie wtasnym, podawana z ziemniaczano—
dyniowym pureé i zielonym groszkiem

it S

Gyilled chicken breast with a ginger 'black pepper cream sauce
served with french fries and a mixed salad with French dressing
Grilowana piers z kurczaka podawana z pikantnym kremowym sosem z imbiru
i czarnego pieprzu, frytkami i mieszang satatg z francuskim dressingiem

28.00

The Porker y3EW* 34.00
Gyilled pork medallions with apple and herb sauce served with “Dollard”
pobatoes and mixed salad

Grilowane medaliony wieprzowe z jabtkiem i sosem ziotowym,

podane z krgzkami ziemniaczanymi i satatkg

Ye Olde London Fish 'n’ Chips 28.00

Cod fish fillet deep-fried in crispy babber served with chips & garlic mayonnaise
Smazony filet z dorsza w chrupigcej panierce serwowany z frytkami
i majonezem czosnkowym

Beef & Guinness Casserole 32.00
Served with “Dollard” pobaboes and vegebables

Wotowina w sosie Guinness, podana z jarzynami i krgzkami ziemniaczanymi

Argentinean Beef Sirloin 72.00
220g imported beef sirloin served with chef’s special "Café de Paris" butber
Argentyriski stek wotowy podawany z mastem szefa kuchni "Café de Paris”

Twisted Gyilled Prawns 56.00
6 grilled prawns with mixed wild rice and a sweet chilli sauce
6 grilowanych krewetek z ryzem i stodkim sosem chilli

Sand Diego Fire 48.00
Beef fillet sbeak served with spicy spuds, black pepper sauce & refried beans
Wotowy stek podawany z pikantnymi ¢wiartkami ziemniakéw,

sosem pieprzowym i smazong fasolg

Fork the Pork BBQ Ribs 42.00
Succulent pork ribs baked with our BBQ sauce, served with potato wedges
Zeberka wieprzowe z sosem BBQ podawane ze smazonymi éwiartkami
ziemniaczanymi

Grilled Lamb Steak 38.00
Marinabed wibth garlic, served with vegetables and a spicy tandoory

yogurt sauce

Stek.jagnigcy marynowany w czosnku, podany z jarzynami, ziemniakami

i aromatycznym jogurtem tandoory

2 1

CocoFish 1 &W 40.00
Gyilled halibut fillet with coconut & coriander sauce

served with fried rice

Grilowany filet z halibuta w sosie kokosowo—kolendrowym

podany na smazonym ryzu z warzywami

SPL

Open 7 days from noon bill late!

Zapraszamy codziennie
od potudnia do péznych godzin nocnych!

Happy Hours
5.30 - 730

Fasta Pasta

Some Pasta Else 25.00

Penne pasta mixed with chorizo, garlic, slices of chicken,
mixed vegetabie served with a creole tomato sauce and parmesan cheese

Makaron penne z kietbasg chorizo, czosnkiem, kawatkami kurczaka, warzywami,
kreolskim sosem pomidorowym i parmezanem

Jo Jo’s Pasta 138W 3 22.00

Farfalle pasta with chili oil, garlic, onion, brocolli and spinach
Farfalle z czosnkiem, cebulg, brokutami, szpinakiem i oliwg chilli

Carabiniere 22.00

Spaghebti with bacon, ham and onions in a creamy sauce
Spaghetti z bekonem, szynka i cebulg w sosie Smietanowym

How Sweet it is!

| scream, you scream, 10.00

we all want ice cream!
Two scoops of ice cream of your choice
Dwie gatki lodéw do wyboru

Mumma’s Bake 12.00
Apple pie with vanilla ice cream
Szarlotka z gatkg lodéw waniliowych

Warm Pancake 14.00
With orange segmentis and a chocolate sauce
Nalesniki podawane na ciepto z pomarariczami i sosem czekoladowym

Drunk Paddy W' 16.00
Duo of Bailey's mousse and caramelized apple

served with “Jameson” Irish whisky sauce

Duet z musu Bailey's i karmelizowanego jabtka

z sosem o smaku irlandzkiej whisky

Chocolate Brownie 10.00
Served with vanilla ice cream
Ciastko czekoladowe z lodami waniliowymi

If you have any food allergy please inform our staff.
Jesli masz alergie pokarmowa poinformuj o tym naszg obstuge.

Al prices in Polish Zloby include VAT, no service charge included. Ceny zawieraja podatek VAT i nie obgjmuyja obstugi.

Sheraton Krakow Hotel, ul. Powisle 7, 31-101 Krakéw, phone: (12) 662 1000
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S P E M E N U E D I T I O N ( 0 5 ) EATING AND DRINKING ESTABLISHMENT S

Warszawa Krakow Poznan

SPE Cocktails Aperitives Winter Winners
mi
Sweebt Dreams 18.00 Skt Gyzaniec (hob wine)
R TR T ::Ilaanr:;li)r:"BiBa'gr Extra Dry or Rosso ;g g.gg S pawa (ot beer)
Passion 20.00 ! Y . Irish Coffee
Vodka, Triple Sec, Lime Juice, Strawberries - Irish Wr.liskg, Coffee, Whipped Cream
Nighbwish 2200 | Liqueurs Jamaican Cofife| | N
H Whisky, Amaretto, Lime Juice, mi Kahlua, Dark Rum, Coffee, Whipped Cream
ﬁll Blaf:ks il 22.00 Amaretto di Saronno 40 18.00
XM Lk i, Lo (Vs GRS I Bailey’s Irish Cream 40 16.00 | Wines/Porto
Liquid Coke 25.00 | Coinbreau 40 20.00 o
P IO e Drambuie 40 2500 | SpEcial whibe.or red wine 50  14.00
E;V‘;m':‘gﬁ;’”_' A 26.00 | DOM Benedictine 40 28.00 | prosecco di Valdobbiadene (Sparking Wine) 100  14.00
B e ac Jagermeister 40  16.00 | por; Graham's Ruby 40  13.00
Chiquita _ 18.00 | Kahlua 40  17.00
Yorhs Enmmem DUrog A Malibu 40 15.00 | Please refer bo our WINES OF THE WORLD list for select wines
Eul:eme,,-'ﬁ LS 22.00 | sambuca Puccini 40 18.00 | from around the world bhab you can order by the glass!
)y 1l Archer Peaoll, ime > 3,
Ladies Onl 21.00 Archer’s Peach Schnapps 40 13.00 Zapraszamy Panstwa do zapoznania sie z nasza specjalna oferta
Dark :us omyco Bailey's 7 Southern Comfort 40 18.00 | WINES OF THE WORLD.
a : m, Syrup, Bailey Wyselekcjonowali$my wyjatkowe wina z catego $wiata,
Tropical Sunseb 25.00 . g ktore moga Panstwo zamoéwic na kieliszki.
Vodka, Lychee Syrup, Blue Curacao, Orange Juice SplFltS
PJ’s 18.00 ml
Cranberry Vodka, Apple Juice Gordon's Gjn 40 15.00 B .
| FrenchKiss 2500 | B Sk s | Kheers o th? Beers :
1’3 mmﬁu: Or_émg':;imi Juice, Grapefruit Juice, Bacardi Black Rum 40 15.00 of the World !
: e Bacardi Light Rum 40 15.00 : ‘
¥ !
; ; : Camino Real Blanco Teqila a0 1800 | Draught Beer (mi) 250 300 . S
}  Classics Cocktails Camino Real Gold Tequila 0 2000 | zywiec a0 o
; tets b
' Caipirinha 18.00 < Heineken 8.00 Hhe ;
{  Cachaca, Brown Sugas Lime Whisky / Bourbon ‘
Majito 20.00 ' mi Bobtles ml
Long Island Ice Tea 25.00 Famous Gyouse 40 21.00 Budweiser Budvas 330 13.00
Light Rum, Gjn, Tequila, Triple Sec, Vodka, Lime Juice, Coca-Cola Jameson Irish Whiskey 40 18.00 Carlsberg 330 9.00
Bloody Mary 18.00 Johnnie Walker Red Label 40 17.00 | corona 330 18.00
Vodka, Tomabo Juice, Lime Juice Johnnie Walker Black Label 40 26.00 Freeq Green Lime 500 12.00
Sex on the Beach : _ 18.00 Chivas Regal 12 40 27.00 Gyiinness A 3@ 18.00
Vodka, Arf:her’s Peach, Orange Juice, Grenadine Q]enﬁddich 12 40 35.00 Helreken 330 10.00
Cubalibre 18.00 Jim Beam Bourbon 40 19.00 | | och Premitm ; 330 10.00
:lgt'b R;Zume e Jack Daniel's Tennessee Whiskey 40 22.00 Miller o f . 335 12.00
ina Colada 20.00 | Genbleman Jack 40 24.00 laner (Weissbier) .~ M ) S0 19.00
Mol Pinsappie Juico, Croen of Coco, Woodford Reserve 40 32.00 z::loni Nas(vl:re; Azzu)m 754 ’ ..330  12.00
:;-rga:z Sec, Lime Juice SN Pilsner Urquell 330 10.00
. Vodka's Redd’s 330 9.00
3 Black Russian 20 00 e L | |




¥ Lachaca , brown sugar, Lime Vv'll_lDl\y / APRIUAL R R i
Mojito 20.00 ' ml Bobtles ml
Light Rum, Lime Juice, Mint; Soda Waber Grant’s 40 15.00 Beck’s 330 13.00
Long Island Ice Tea : 25.00 | Famous Gyouse i 2100 | pydweiser Budvar 330  13.00
Light Rum, Gjn, Tequiila, Tiple Sec, Vodka, Lime Juice; Coca-Cola Jameson Irish Whiskey 40 18.00 Carlsberg . 330 9.00
Bloody Mary 18.00 | Johnnie Walker Red Label Ll A B e 330 18.00
Vodka, Tomabo Juice, Lim&dalts Johnnie Walker Black Label 40 2600 | Eeon Greentim 500-  12.00
Sex on the Beach 18.00 | Chivas Regal 12 40  27.00 quimessl' = : =¥ 1800
Vodka, Archer's Peach, Orange Juice, Grenadine GJenfiddich 12 40 35.00 Heineken ~ 330 1 0'00
Cuba Libre 18.00 Jim Beam Bourbon 40 19.00 Lech Premium 330 10:00
KATSS DA o iow, Eoam Jack Daniel's Tennessee Whiskey 40 22.00 | wsiller 230 12.00
R C. 2000 11 Spntleman Jack 40 2400 | paaner (Weissbier) 500 19.00
st e AR o : Pilsner Urquell " 330  10.00
T Vodka's Redd's 330  9.00
Black Russian 20.00 ” ie Gyonie 330 9.00
Vodka, Kahlua |'95kl o
- . Absolut Vodka 40 13.00 Zywiec (low alcohol, niskoalkoholowe) 330 8.00
Tequila Sunrise 20.00 : : . cyw ’
P : Citron, Kurant, Peppar, Raspberri, Ruby Red, Vanilia iec Po r 12.00
o e Belvedere Vodka o ano | SR it
Mal.:;?:n,DarkRum,'ﬁ’ipleSec,LimJ' gl B aen ‘ .
e S e sl Bols o 1000 | Juices, Soft Drinks, Waters
c fiba 50.00 Chopin (Potato Vodka) 40 23.00 mi
Vodka, Black ol Juice, Lime Juice : Finlandia 40 13.00 | Apple, Black Currant, Cactus, Orange 200 6.00
5 e Sy gl Line, Mange, sy Grapefruit, Pineapple, Tomato
Polish Martini i : 18.00 | gsmirnoff Viadimir 40 1200 | o iy Saueezed Ora 200  12.00
At Kook, Yottty Apple Julce Sobieski Cranberry, Sweeb Bitter 4 1000 | - eslqrnag qumiebez_ ol i '
o by M 1990 | Wuporowa 0 1000 | 4 e Soda Sprive 275 6.00
| | ek Zubrowka 0 1000 | oo ColaLight Farbe Orange 200  6.00 '
Hot Sh t i e o Tonic water , 200 6.00
it e Polish Mineral Waber - still or sparkling 330 8.00 »
i Kamikaze (seb of 6) 00 | Cognac / Brandy Perrier 330  12.00 i
Vodka, Blue Curacao, Lime Juice mi Evian Water 250 11.00
: B-52 10.00 Hennessy XO 20 60.00 Red Bull, Red Bull Sugarfree 250 17.00
] Kahlua, Bailey’s, Coinbreau Martell VSOP 20 32.00 Home made Ice Tea g 250 12.00
Mad Dog 12.00 Hennessy VS 20 18.00
Vodka, Raspberry Syrup, Tabasco Mebaxa 7* 40 23.00
Wisla 12.00 St Remy 40 19.00 TeaS / COffee
Vodka, Blu.e Curacao, Grenadine Sbtock ‘84 40 19.00 American Coffee 10.00
Cracovia . 12.00 Mug of Tea 8.00
a X Tabasco ° @
S SPEcial Souvenirs Eopsag o
§ poe % oo Double Espresso 10.00
Beat the Police SPEcial beer glass (small) 5000  10.00 g;"g“wm e
Polo Cockba 12.00 :EE"I?", il g'as.? gha'. o 8000 R00 | b Chocolabe 10.00
T Crazy Pilzoégsob;alllrgap i
Feels Like Heaven 15.00 ; G
Vanilla Syrup, Orange Juice, Mik SomePlace Else ashtray 30.00 Happy Hours 1730 - 19.30
Honolulu 15.00 Sk
mmm Black Curranb Julce, Leb SPE sbay a bit longer in your memories! Zywiec 500 mi 7.00
Aby chwile spedzone w SPE Heineken 500 mi 7.00
l Smooth Strawberry 16.00 zostaty na dtuzej w Twojej pamigci!!! | Wyborowa & Mixer 10.00 ;
T TR Vs e, Gerdon’s & Tonic 10.00
Olympia Sprin : 15.00 Johnnie Walker Red & Coke 12.00
SR Suon, Apte otons Orangss Juice, Gjenacie S P E Tequila & Orange Juice 12.00
granberﬁ Cosg:’r;s e 18.00 Bacardi & Coke 12.00
allbe"g Waber, Lime Juice . - o
3 Open 7 days from noon bill late! SPEcial whibe or red wine 10.00
Zapraszamy codziennie Prosecco di Valdobbiadene 10.00
od potudnia do péznych godzin nocnych!

QP
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Al prices in Polish Zloby include VAT, no service charge included. Ceny zawieraja podabtek VAT i nie obejmyjg obstugi. Sheraton Krakow Hotel, ul. Powisle 7, 31-101 Krakéw, phone: (12) 662 1000






