
Cold
Marinated green Spanish olives.

Young lettuce, green vinaigrette, 
Pecorino, lemon zest, young herbs.

Beet, radish, tahini, shallot, mint, 
breadcrumbs, pistachios, sesame.

Burrata, spicy cilantro pesto, 
green asparagus, pistachio.

Freshly pickled cucumbers and 
green asparagus, labneh, dill, bee 
polen, honey, horseradish.

Hummus, chickpeas, tadka, herbs.

Sourdough bread, radish, salted butter.

16,–

19,–

21,–

45,–

23,–

23,–

15,–

Warm
Green asparagus, softboiled egg,  
lemon curd, herb oil, Kampot pepper. 

Chipotle sausage, young 
cabbage, agrodolce, dill.

Grilled carrots, labneh,  
chilli crunch, honey, feta, dill.

Green spacle, kale, green asparagus, 
rapeseed oil, young herbs, garlic.

Grilled green asparagus, romaine lettuce,   
spring onion, dashi vinaigrette, hazelnuts.

Roasted radishes, green asparagus, kalamata 
anchovies aioli, salsa di noci, rucola.

Gnudi with ricotta, lemon butter, 
pistachio, pangrattato.

Burnt young cabbage,  
nduja vinaigrette burnt tomato butter, 
turmeric goat yoghurt, fresh leaves.

”Young” potatoes,  
dill mustard seed pesto, horseradish. 

29,–

35,–

23,–

33,–

32,–

32,–

28,–

26,–

21,–

Sweet
Chocolate mousse, coffee, 
ladyfingers, amaretto, pistachios.

Rhubarb, vanilla cream, milky crumble.

19,–

19,–



Bibenda Cocktails
Barbara 

Carpano Antica, 
naturale bubbels, pear, 
barberry, honey.

Dragon 
Chilli cinamon bourbon, 
Luxardo Maraschino, 
Averna Amaro,� 
lime.

Tonix 
Lavender rooibos gin, 
our tonic syrup, 
soda water.

Ruby Shrubitz 
Aperol, rhubarb shrub, 
sparkling wine, rhubarb 
bitters. 

Beskid 
Botanist gin, kaffir, 
apple, lemon 
verbena, tarragon.

Bibenda Chelada 
Lager, Mezcal Vida, 
citrus gastrique, 
jalapeño salt.

32,–

29,–

24,–

27,–

32,–

29,–

Classic Cocktails
Campari Spritz

Negroni

Americano

Aperol Spritz

Rob Roy

Right Hand

Moscow Mule

Dark&Stormy

26,–

27,–

25,–

27,–

28,–

27,–

25,–

29,–

Beverages
Kombucha spritz 

Sesonal shrub, 
kombucha, soda water.

Bitter iced tea 
Sencha, seasonal 
shrub, citrus oil.

Hibiskus iced tea 
Hibiskus, fake lime, 
soda water.

Chelada % free 
citrus gastrique,  
jalapeño salt, % 
free beer.

Crodino 
aperitivo % free.

Kombucha 
Długie Fermentacje  
Karola Komorowskiego:� 
lemon verbena, 
chamomile, 
CBD.

% free beer.

Coldbrew tonic.

Espresso tonic.

Apple juice  
with pear or quince.

Tomato juice 
Pan Ziółko.

Thomas Henry 
Tonic / Ginger beer.

23,–

13,–

15,–

19,–

19,–

16,–

16/85,–

18/95,–

15,–

17,–

15,–

10,–

10,–

12,–

Coffee / Tea
All coffee is prepared with freshly roasted 
beans from a local roaster CoffeeLab. 

We have a La Marzocco machine and 
Moccamaster at your disposal.

Leaf teas: classic green Sencha and Yunnan, Lemon 
Rooibos, black classics Earl Grey and English Breakfast. 



Wódka
Żubrówka Czarna
J. A. Baczewski czysta
J. A. Baczewski smakowa
Żubrówka Bison Grass
Dzięgielówka
Wódka żytnia� 
Mikrogorzelnia

Aperitiv / Digestiv
Campari
Cynar
Aperol
Jagermeister
Carpano Antica
Caperitiff
Fernet Branca
Fernet Menta
Amaro Averna
Lillet Blanc
Amaro Montenegro

Other
Cointreau
Fireball
Lauriston Calvados
Sierra Antiguo Plata
Frant
Mezcal Vida
Mezcal Montelobos
Canario Cachaca
Remy Martin VSOP
Luxardo Maraschino
Torres 10yo
Ancho Reyes

Whisky / Bourbon
Grant’s
Tullamore D.E.W.
Grant’s 8yo
Grant’s 12yo
Monkey Shoulder
Glenfiddich 12yo
Glenfiddich 15yo
Laphroaig 10yo
Bruichladdich
Port Charlotte
Octomore
Nikka Coffey Grain
Wild Turkey 81
Wild Turkey 81 Rye
Wild Turkey 81 101

Gin
Finsbury
Hendrick’s
Mikrogorzelnia� 
z Polskich Botaników
Botanist

Rum
Sailor Jerry
Ron Barcelo Blanco
Ron Barcelo Gran Anejo
Black Magic
Smith&Cross
World’s End Falernum
Plantation Pineapple
Plantation Overproof
Dos Maderas 

13,–
13,–
15,–
12,–
10,–
19,–

16,–
14,–
14,–
14,–
22,–
18,–
16,–
16,–
16,–
14,–
16,–

16,–
20,–
24,–
19,–
26,–
24,–
40,–
18,–
32,–
18,–
16,–
28,–

16,–
18,–
18,–
22,–
24,–
28,–
40,–
26,–
36,–
40,–
60,–
32,–
16,–
18,–
20,–

14,–
26,–
27,–

28,–

18,–
14,–
16,–
20,–
28,–
26,–
26,–
26,–
32,–

Breakfast
Every Saturday and 

Sunday we serve eggs!
10.00-12.00

Wi-Fi:
kluska

 
No reservation

Tables in Bibenda are for walkins.

Wait at the bar, Bartenders will help 
you out with olives and drinks.

For all inquiries email us at 
rezerwacje@bibenda.pl

Suppliers
Pan Ziółko with family, Majlert 

with family, Włoczkowscy, Kaja 
and Francesco z Bianca, Capra-

Kampinos, Ziembiński, Hubert Filipiak 
- juices and fruits, Mr Jan walnuts, Ms 
Ewelina hazelnuts, Mushrooms from 

Dąbrówka, Cheeses from Monika 
and Waldek Lasoń from Grodzisk 

and Malinowa Zagroda.


