
SEMOLINO
ul. J.P. Woronicza 31 lok.2U

02-640 Warszawa
tel: (22) 245 27 20

 qbik@ristorantesemolino.pl

SEMOLINO
ul. Koszykowa 63 lok 11

00-667 Warszawa
tel: 539 228 773

 hk@ristorantesemolino.pl

SEMOLINO

02-691 Warszawa
tel: 539 225 117

 obrzezna@semolino.pl

SEMOLINO
ul. Kleszczowa 10
02-485 Warszawa
tel: 884 216 670

kleszczowa@semolino.pl

BOSCARO

www.boscaro.pl

WINO | WINE

CZERWONE WINO | RED WINE | VINO ROSSO

WINO DOMOWE | HOUSE WINE | VINO DELL CASA

 

 

 

 

 

 

 

 

 

 

 

 

750 ml 

750 ml 

750 ml 

 

 

26 129

22 109



PRZYSTAWKI | STARTERS | ANTIPASTI
FOCACCIA     

BRUSCHETTINE   

CARPACCIO DI CARNE 

Octopus carpaccio with 

BURRATA DI BUFALA CON VERDURE ALLA GRILIA   

VITELLO TONNATO 

TARTAR DI TONNO 

ZUPA | SOUP | ZUPPA
 

ZUPPA DI FUNGHI   

ZUPPA DI PESCE 

INSALATA DI POLLO MARINATO 

INSALATA CON FEGATINI DI POLLO 

RISOTTO  Czas oczekiwania – 25 minut

RISOTTO AI PORCINI   

RISOTTO AI FRUTTI DI MARE 

RISOTTO AL TARTUFO / VEGE  

PIZZA
MARGHERITA  

) 

BUFALINA 

BURRATA   

FRUTTI DI MARE 

MAKARON | PASTA | PRIMI PIATTI

PAPARDELLE  ALL’ANATRA 

PAPARDELLE AL TARTUFI/VEGE  

SPAGHETTI AI FRUTTI DI MARE 

rucola in tomatoe-wine sauce

 

cheese

 
Potato 

GNOCCHI ALLA ROMANA 

HAMBURGER DI MANZO 

Green pepper 

COSTOLETTE DI MAIALE 

DODATKI | ADDITIONS| CONTORNI
PATATE ALLA ROSMARINO 

Potatoes with rosemary

PATATE FRITTE DOLCI 

SPINACI AL BURRO CON PARMIGIANO 

INSALATA DI STAGIONE 

VERDURE ALLA GRILLIA 

RYBY | FISHES | PESCE

FILLETO DI LUCIOPERCA ALLA MARINARA 

GAMBERONI PICANTE

wine sauce

POLPO CON VERDURE 

DESERY | DESSERTS | DOLCI
TIRAMISU 

PANNA COTTA 

BISCOTTO AL MASCARPONE 
Brownie with 

TORTINO AL CIOCCOLATO CON GELATO 

MERINGA 
Beza 

NAPOJE | DRINKS | BEVANDE

NAPOJE ZIMNE / COLD DRINKS

 

 

 
 

 

HOT DRINKS

 

 

Cappuccino 

Flat White 

 

 

PIWO | BEERS| BIRRA
PIWO BECZKOWE / DRAFT BEER

 

 

 

PIWA BUTELKOWE / BOTTLED BEERS

 

 

 

 

 

PIWO SMAKOWE / FLAVOURED BEER

 

 

PIWO BEZALKOHOLOWE  / NON-ALCOHOLIC BEER

 

 

 

 

ALKOHOLE | ALCOHOL KOKTAJLE AUTORSKIE | SIGNATURE COCTAILS

VERMOUTH
 

 
 

VODKA

WHISKY / WHISKEY / BOURBON
 
 
 

Jameson (40ml) 
 

 
 
 
 

 
 

 
Bulleit (40ml) 
COGNAC
Hennessy (40ml) 

 
GIN

 
 

Finsbury Platinum 47 (40ml) 
 

GRAPPA
Grappa Bianco (40ml) 

 
 

TEQUILA

RUM

 
 

 
 

LIKIERY

 
Cynar (40ml) 

 
 

 
 

 

SERATA SICILIANA 

GIN & ROSES 

LIMONCELLO SPRITZ 

 

 

Od 4 osób doliczamy serwis 10 % /

KOKTAJLE KLASYCZNE | CLASSIC COCTAILS
 

 

 

 

KOKTAJLE BEZALKOHOLOWE 
NON-ALCOHOLIC COCKTAILS

 

 

 

Tonic Water, Pink Aromatic Berry, Elderflower ZERO CUKRU

O smaku Cytryny, O smaku Brzoskwini i Hibiskusa /

Sok pomarańczowy, jabłkowy, multiwitamina, grejpfrutowy /

14,- 

21

23

PIZZA NDUJA   .........................................................................................49,-
Sos pomidorowy, Nduja, mascarpone, pistacje, miód / 
Tomato sauce, Nduja, mascarpone, pistachios, honey

Gin Bulldog (40ml) .................................................................................................  24,-

Rum Barcelo Blanco (40ml) ...................................................................................22,-

Tequilla Espolon Blanco (40ml) ...........................................................................24,-

Rum Barcelo Dorado (40ml) .................................................................................22,-

Tequilla Espolon Reposado (40ml) .....................................................................25,-

Finlandia® Vodka (40ml / 0,5l / 0,7l) .......................................15,- / 179,- / 249,-
Finlandia® Botanical Cucumber & Mint (40ml) ................................................16,-
Finlandia® Botanical Wildberry & Rose (40ml) .................................................16,-
Finlandia® Lime / Redberry  (40ml) ....................................................................16,- Syrop różany, Gin Bulldog, grejpfrut, białko syntetyczne 

Rose syrup, Gin Bulldog, grapefruit, egg white

Rum Barcelo Blanco, wermut z sycylijskich pomarańczy, 
pulpa z marakui, mięta

Rum Barcelo Blanco, vermouth of sicilian oranges, passion 
fruit pulp, mint

 189,- / 229,-
 339,-

 19,-
 19,-

Patron Silver (40ml) ...................................................................................... 34,-
Patron Anejo (40ml) ...................................................................................... 38,-

 32,-

 37,-

15,- / 19,-

17,- / 21,-

16,- / 20,-

24,-

19,-

19,-

19,-

19,-

19,-

19,-

21,-

18,-

18,-

19,-

CARPACCIO D'OCA .................................................................................46,-
Carpaccio z gęsiny z rukolą oraz truflą / Goose carpaccio with arugula and truffle

35

47

48

51

53

54

39

53

57 53

58

49

47

48

48

48

mrożona z hibiskusem /

Mrożona kawa z lodami /

Ice tea with hibiskus

Ice cream coffee

Finlandia Coconut, mus truskawkowy, limonka, mięta

Finlandia Coconut, strawberry mousse, lime, mint

COCO-BERRIES ....................................................................... 38

TROPICI DORATI .................................................................. 39

 
HUGO SPRITZ ....................................................................... 36

33

Tequila Epsolon Bianco, Cointreau, świeży sok pomarańczowy, 

pulpa mango, sweet & sour

Tequila Epsolon Bianco, Cointreau, fresh orange juice, 

mango pulp, sweet & sour

Prosecco, syrop kwiatu czarnego bzu, mięta, limonka, 

woda gazowana

Prosecco, elderflower syroup, mint, lime, sparkling water


