
Lastriko Bistro Daily
Breakfast, Brunch, Drinks & Cocktails

Eggs Benedict  35
Artisanal wheat-rye bread or waffle, Two 
poached eggs, bacon, creamy hollandaise 
sauce, chives

English Breakfast 40
Fried egg, sausage, hash brown,  bacon, 
baked beans in tomato sauce, grilled 
tomato, toast
Add sautéed mushrooms +12 PLN

Hemingway Eggs 39
Artisanal wheat-rye bread or waffle, 
poached egg, gravlax salmon, spinach, 
avocado, creamy Hollandaise sauce, fresh 
herbs

Scrambled Eggs or Omelette 29
Scrambled eggs or omelette made with 3 
eggs, small salad with vinaigrette, chives, 
served with artisanal wheat-rye bread or a 
waffle.
French Breakfast 19
Croissant, homemade strawberry jam. 
Comes with any coffee of your choice.
Plant-based milk +3,5 PLN

Pancakes 36
Served with maple syrup and seasonal fruit. 
Choose from: pistachio paste, blueberry 
compote, Kinder Bueno flavored cream, or 
strawberry jam.

Pancakes with Bacon 36
Served with maple syrup and chives

BRUNCH UP BAKED GOODSBREAKFAST
CLASSICS

Waffle 11
Croissant 8
Pain au Chocolate 11
Cake of the Day 25

BACON					         12
HOMEMADE JAM				         9
PISTACHIO CREAM				       15
MAPLE SYRUP				         9
EGG						           5
CHICKEN					         22
MUSHROOMS				        12
KETCHUP, MAYONNAISE			        4
HOLLANDAISE SAUCE			        9
MAYO-SRIRACHA				         9
SAUSAGE					         15
SOUS VIDE BACON				       22
SALMON GRAVLAX				       15

PEOPLE WHO LOVE TO EAT ARE 
ALWAYS THE BEST PEOPLE.

JULIA CHILD 

Happy from Kentucky 42
Crispy waffle, fried egg, fried chicken, 
bacon, chili-mayo sauce, chives, chili honey

Vege version with sautéed oyster - 40 

Labneh 37
Two poached eggs, creamy labneh, brown 
butter with fermented chili and dukkah, 
fresh herbs. Served with artisanal wheat-rye 
bread or a waffle.

Mushroom Picker’s Dream 37
Crispy waffle, poached egg, mushrooms, 
oyster mushrooms,  goat cheese-cream 
sauce, thyme, parsley pesto, fresh herbs
Hot Dog 44
House-made brioche bun, teriyaki sausage, 
Korean cucumber, carrot pickles, crispy fried 
onions, Kewpie mayo, chives, sesame
French Brioche 33
French-style Brioche, blueberry compote, 
brown sugar, cinnamon, creamy vanilla 
cream cheese

FROM 
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DESK

Add-ons WI-FI: 
lastriko
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lastriko2021

- Breakfast & Brunch are served until 4:00 
PM.
All our dishes are made fresh to order, with an 
average waiting time of around 30 minutes.
- During peak hours, this time may be slightly 
longer. Thank you for your patience. 
- For groups of 6 or more, a 10% service charge 
will be added.
- During busy hours, we do not split bills.

Club Sandwich 40
Toasted bread from Binkowski’s, chicken, 
becon, lettuce, tomato, onion, dijonaise, 
chips

Lastriko Breakfast 34
Egg Spread, Cottage Cheese with Chives 
and Radish, tuna paste, Salad with 
Vinaigrette, artisanal wheat-rye bread or 
Waffle



House Wine (125ml / 500ml / 1L)
White / Red 14 / 59 / 89
White Wines
Catarratto, Pinot Grigio, Casa Vinicola Botter, Veneto, Italy 14 / 89
Riesling Feinherb, Rudi Rüttger, Palatinate, Germany ( 1L) 15 / 109  
Sauvignon Blanc, Rapaura Springs, Marlborough, New Zealand 139

Red Wines
Malbec, Cantina Borga, Veneto, Italy 19 / 119
Valpolicella Classico, Novaia, Veneto, Italy 149

Sparkling & Champagnes
Frizzante (125ml / 500ml / 1L) 15 / 69 / 99
Prosecco Treviso, Cantina Borga, Veneto, Italy 16/109
Champagne G.H. Mumm Grand Cordon, Champagne, France 349

Berry Glow  25
raspberries, blackberries, blueberries, banana, 
coconut milk

Rise & Shine 25
Spinach, apple, cucumber, ginger, lemon,

SOFT DRINKS

FRESHLY SQUEEZED JUICES

MOCKTAILS

COCKTAILS

SMOOTHIE

CRAFT BEER

BOTTLED BEER

FLAVORED BEER NON-ALCOHOL BEER

Espresso 9
Espresso Doppio 12
Americano 12
Cappuccino 13
Flat White 16
Latte Macchiato / Iced Latte 18
Espresso Tonic 19
Irish Coffee 29
Decaf Coffee 12
Plant-based Milk oat / coconut 3,5
Syrup options: caramel, chocolate, 
French vanilla, coconut

Książęcy Lager 0.3/0.45L 18/20
Książęce IPA 0.3/0.45L 18/20
Peroni Nastro Azzurro 0.3/0.45L 19/22

Peroni Nastro Azzurro 0.33L 19
Książęce Golden Wheat – 0.5L 20
Książęce IPA – 0.5L 20
Książęce Cherry Ale – 0.5L 20
Książęce Red Lager – 0.5L 20

Captain Jack Orginal 0.4L 19
Captain Jack, Jack on the Beach 0.4L 19
Hardmade Yuzu Lemon 0.4L 19
Hardmade Exotic Kumkwat 0.4L 19
Hardmade Cherry Choco 0.4L 19

Peroni Nastro Azzurro – 0.33L 19
Lech Free – 0.5L 20
Lech Free Lime & Mint – 0.5L 20
Lech Free Apple & Lemongrass - 0.5L 20
Hardmade Citrus Ice Tea  0% – 0.4L 19
Książęce Golden Wheat 0% – 0.5L 20
Książęce IPA 0% – 0.5L 20

Orange / Grapefruit / Mix 20

Latte / Iced Latte Matcha 22
Matcha Iced Raspberry 26
Matcha Tonic 24
Matcha Coconut 26

English Breakfast
Green Tea
Forest Fruits
Cherries in Rum
Genmaicha
Hibiscus
Raspberry & Linden
Jasmine Tea
Lavender
Anti-stress
Cherry Kiwi Coconut

16

Rooibos: Pistachio / Chocolate & 
Orange / Strawberry-Mango
White chocolate / Strawberry
Sencha sakura
Citrus Fruit Infusion

19

22
Butterfly Pea Tea 25
Ask about availability and other teas on the menu

SOMMELIER’S FORECAST

TALES FROM 
THE SHAKER 

Prime Time for Hops

PN - PT	 9:00 - 15:00
SB - ND 9:00 - 16:00

Coca-Cola Zero – 0.25L 12

Coca-Cola – 0.25L 12

Fanta – 0.25L 12

Sprite – 0.25L 12

Kinley Tonic 0.25L 12

Buskowianka Sparkling / Still Water – 0.33L 10

Kinga Pienińska Sparkling / Still – 0.7L 20

Borjomi 24

Cappy Juic orange / apple  – 0.25L 12

Tomato Juice 0.3L 12

Red Bull / Red Bull Zero / Tropical 0.25L 16

HOMEMADE LEMONADES 
Lemon & Mint – 0.25L / 1L 19 / 55
Passion Fruit – 0.25L / 1L 22 / 62
Raspberry & lime – 0.25L / 1L 19 / 55

Pornstar Martini 40
Absolut Blue vodka infused with vanilla / passion fruit / lime / frizzante

Espresso Martini 35
Absolut Blue vodka / Kahlua / espresso

Hugo Spritz 29
Frizzante / elderflower / soda / mint / lime

Aperitivo Spritz 29
Aperitivo / frizzante / soda

Bloody Mary 31
Absolut Blue vodka infused with horseradish / tomato juice / Tabasco

Mimosa 27
Freshly squeezed orange juice / frizzante

Matcha Margarita 45
Matcha / lime / tequila / triple sec

Pornstar Martini 0 % 30
Passion fruit / Elderflower / Sour / Sprite

Aperitivo Spritz 0% 25
Limoncello 0% 22

OCHO 39
Roku Gin / lime-jasmine cordial

JINJA 39
Johnnie Walker Black / kaffir lime–ginger cordial / soy sauce

UME 39
Morgan Spiced / Choya Silver / plum cordial / Angostura bitters / egg white

SANCHO 39
Tiscaz Silver tequila / leek–lemongrass cordial / Frizzante

KARE 39
Botugal infused with green curry / coconut milk / Choya Yuzu / pandan syrup

CHERRY BLOSOOM 0% 25
lime–cherry blossom cordial / raspberry purée / sparkling water

OCHO  0% 25
Gordon’s 0% / lime–jasmine green tea cordial

UME 0% 25
plum cordial / pandan syrup / egg white / water

COFFEE tea matcha
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