
SIDES    3.95

APPETIZERS

SOUPS 2.95 4.95
cup bowl

20% GRATUITY WILL BE INCLUDED FOR GROUPS OF 8 OR LARGER
*ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

Jumbo Pretzel (precel w sosie piwnym) 7.95
warm Bavarian pretzel served with beer cheese sauce and 
cinnamon butter

Potato Pancakes (placki ziemniaczane) 7.95
house made potato & onion pancakes served with 
sour cream and applesauce 

Pierogi and Potato Pancake Mix 8.95
4 pierogi and 2 pancakes served with sour cream and apple sauce

Meatballs (klopsiki w sosie grzybowym) 7.95
fresh ground pork, breadcrumbs, onion, garlic and black pepper
smothered in mushroom goulash

Potato Dumplings with Meat (pyzy z mięsem) 7.95
steamed potato dumpling balls stuffed with beef & pork served 
with caramelized onions and diced bacon

Cheese Blintz (naleśniki z serem na słodko) 8.95
egg crepes stuffed with creamy sweet cheese, 
topped with fruit

Bacon Spread (smalec z boczkiem) 6.95
served with dill pickle and dark bread 

SPECIALTIES
Pork Schnitzel (sznycel wieprzowy)  14.95
all-natural pork loin breaded and fried to perfection, served with 
sauerkraut, mashed potatoes and gravy, and a pickled salad

Chicken Schnitzel (sznycel z kurczaka)  14.95
all-natural amish chicken breast breaded and fried, served with 
sauerkraut, mashed potatoes and gravy, and a red cabbage salad

Stuffed Cabbage (gołąbki)  13.95
cabbage leaves stuffed with seasoned pork, rice, and fresh herbs 
smothered in rich tomato sauce. Served with mashed potatoes

Beef Short Rib (krótkie żeberka wołowe)  19.95
zywiec baltic porter braised boneless short rib served over mashed 
potatoes and creamed peas & carrots

Roasted Pork Shank (pieczona golonka)  19.95
all-natural beeler’s farm pork shank glazed with beer & honey 
served with mashed potatoes, and sauerkraut

Salmon (łosoś)  19.95
seared Norwegian salmon smothered in dill cream sauce, mashed 
potatoes, celery salad, capers, and creamed peas & carrots

Fish and Chips (ryba z frytkami)  13.95
Icelandic cod fillets and steak fries served with coleslaw, 
tartar sauce, and lemon.

Hungarian Pancakes (placki węgierskie z gulaszem)  13.95
3 potato pancakes served with pork tenderloin goulash filled 
with mushrooms and peppers

Mushroom Sauce Pancakes (placki z sosem grzybowym) 13.95
3 potato pancakes served with wine braised mushroom goulash

Polka Combo (Polski talerz)  15.95
stuffed cabbage, fresh or smoked kielbasa, sauerkraut, mashed 
potatoes, and your choice of 3 pierogi

Fresh Kielbasa (biała kiełbasa)  12.95
grilled polish sausage served over fried onions with mashed potatoes

Smoked Kielbasa (wędzona kiełbasa)  12.95
grilled smoked polish sausage served over sauerkraut with 
mashed potatoes

Black pudding (kiszka)  12.95
grilled sausage made with a blend of onions, barley, and blood 
served over caramelized onions and fried apples

City Chicken (wieprzowina na patyku)  13.95
2 pieces of skewered pork battered and baked, served with mashed 
potatoes, red cabbage,and creamed peas & carrots

Chicken Livers (wątróbki z kury)  12.95
grilled and served with mashed potatoes over caramelized 
onions and fried apples.

Bigos- Polish Hunter’s Stew  12.95
a combination of sauerkraut, cabbage, diced bacon & sausage, 
onions, apples, plums, and red wine

Smoked Pork Chop (wędzony kotlet schabowy)  16.95
hickory smoked bone-in pork chops served with buttery mashed 
potatoes, red cabbage, and creamed peas & carrots

SALADS
Polka Salad (sałata Polka) 6.95 small  9.95 large
chopped local lettuce, sliced red pears, toasted walnuts,
fried goat cheese and lemon-thyme vinaigrette

Beets and Feta Salad (sałata z buraczków i fety)      7.95
marinated red beets tossed with feta cheese, toasted walnuts and 
lemon-thyme vinaigrette

Caesar Salad 5.95 small  8.95 large
romaine lettuce, creamy Caesar dressing, 
herbed croutons and Parmesan cheese.

Local Garden Salad (sałata firmowa) 5.95 small  8.95 large
local mixed greens, cucumber, carrot, cherry tomato, 
choice of dressing

~ add chicken - 5 add salmon - 6
Dressings - lemon-thyme vinaigrette, Greek, French, ranch or 
honey mustard

Steak Fries (frytki)

Cucumbers in Cream (mizeria)

Bigos (hunter stew)

Sauerkraut (kapusta)

Mashed Potatoes 
(puree ziemniaczane)

Red Beets (buraczki zasmazane)

Medallions of 
Pan Fried Kielbasa 
(smazone plasterki kielbasy)

Creamed Peas & Carrots 
(marchewka z groszkiem)

DRINKS 3.95
Espresso

Cappuccino
Caffè Latte

Tea Selection

Soft Drinks 2.50

PIEROGI 7.50 9.95 11.95
 6 pc. 9 pc.  12 pc.

Mix & Match (minimum 3 each flavor)

Potato & Cheese
50/50 semi-skimmed cottage cheese 
and boiled potatoes, steamed onion, 
seasoned with salt and pepper

Meat
50/50 boiled beef and pork, steamed 
onion, seasoned with salt and pepper

Sauerkraut
blanched, fresh sauerkraut delivered to 
polka from Poland with steamed onion, 
seasoned with pepper

White Cheese
semi-skimmed cottage cheese, egg 
yolk, and a touch of vanilla and sugar

Potato
boiled potatoes, steamed onion, 
seasoned with salt and pepper

Spinach & Cheese
spinach leaves, natural parmesan 
cheese, cottage cheese and a 
pinch of garlic

Dill Pickle (ogórkowa)  
potatoes, carrots, celery, pickles, natural chicken broth, and 
a touch of cream

Mushroom (grzybowa) 
blended mushrooms, carrots, herbs, roasted vegetable 
broth and crushed barley

Żurek 
sour rye soup broth, carrots, bay leaf and leeks with
hard cooked egg and fresh kielbasa

Chicken Noodle Soup (rosół z makaronem) 
house made chicken broth, carrots, celery, bay leaf, egg noodles

Cabbage Soup (kapuśniak) 
blend of raw cabbage and sauerkraut cooked with diced
bacon and kielbasa 

Beef Tripe (flaczki) 3.95 cup 5.95 bowl
honeycomb tripe, beef broth, onion, carrot, 
celery and marjoram


