
Cold

Hummus, smoked paprika, 
sesame dukkah, mint, olive oil		 15 zł

Burnt carrot, buckwheat honey, chipotle, 
ricotta, marjoram, hazelnuts, buckwheat 	 16 zł

Roasted beets, greek yoghurt, mint, 
dill, flaxseed oil, pistachios		  16 zł

Straciatella, truffle olive oil, chilli oil, 
cured egg yolk, toasted hazelnuts	 23 zł

Beef tartare, oyster sauce, fried rice, 
peanuts, hazelnuts, horseradish, 
cured egg yolk, pickled shallots	 31 zł

Herring in oil, leeks in vinaigrette, 
crispy potato, sour cream, dill		  19 zł

Polish cheese plate, rooibos marinated grapes	 33 zł

Olives marinated with citrus 
and oregano, toasted cashews and almonds	 16 zł

Rye and sourdough bread, salted butter, 
olive oil, black garlic lardo		  10 zł

Warm

Lamb meatballs, labneh, cumin beet puree, 
pickled red onion, mint		  33 zł

Crispy free range chicken thigh, buttermilk 
biscuit, pickled red onion, dill, pickle, citrus aioli	 37 zł

Rosemary sausage, white bean puree, fennel, 
celery, wild mushroom and black garlic demi glace	 26 zł

Vegan pumpkin risotto, nameko mushroom, 
sage, black garlic, walnuts		  29 zł

Rye toast, oyster mushroom, kale, spinach, 
spicy onion chutney, ginger, green chillies, salted cheese	 25 zł

Smoked cottage cheese dumplings, cold pressed 
rapeseed oil, caraway, flaxseed, sesame, fried leek	 25 zł

Burnt eggplant, shallots, peanuts, mint, fish sauce, chilli	 25 zł

Sweet potato, goat cheese, rosemary honey, 
celery, radicchio, hazelnuts, capers	 28 zł

Pork dumplings with cilantro, jalapeño, 
burnt butter with smoked paprika, fried spring onion	 29 zł

Potatoes, butter, chilli, garlic, basil, lemon	 15 zł

Sweet

Basque cheesecake, vanilla safron sauce	 16 zł

Nutty shortcake biscuit, 
nut liquare cream, crushed pistachios	 16 zł

Dessert of the day		  15 zł

SPECIALS
Ask your server for 

specials. We will keep 
things interesting.

SUNDAY BRUNCH
From 10AM join us for 

eggs in all shapes  
and sizes.  

Start your Sunday right!



Snowball 

Winter lemonade with a floral 
hint. Ovovit, violet, lemon, 
sweet, grapefruit bitters, 
soda. 21 zł C

Ginger Hemingway

Sweet and sour, seasonal 
with a refreshing finish. 
Sailor Jerry, grapefruit-ginger-
mint cordial, lime, grapefruit 
juice. 23 zł W

Fantka

Highball topped up with a 
seasonal, carbonated citrus 
soda. Tullamore Dew, orange-
rosmary soda, Reagan’s 
orange bitters. 21 zł C

Campiano

Spice aromas add a much 
wanted warming up, 
especially during winter. 
Balanced with a bitter foam. 
Fireball, spice syrup, lemon, 
Campari foam. 25 zł d

Bibenda Sangria

Beloved spanish beverage in 
a more local approach. 
A perfect start of the evening.
Red wine, bramble vodka, 
apples, spices. 23 zł C

Negroni Jägerato

For all bitter-sweet lovers 
out there. Has a smoky side 
to it. Jägermeister, Campari, 
sweet vermouth, lapsang 
souchong. 25 zł [ 

Fire Starter

Dessert variation on 
a Hot Buttered Rum. If you’re 
feeling cold today… 
Black Magic, vanilla ice 
cream, cherry-cinnamon 
butter. 25 zł [

Trust our bartenders,  
they’ll happily prepare 
something special for you. 
Don’t be shy, stay at the bar, 
we’re open till late hours!

Beverages

Lemonade 9 zł

Bibenda ice tea 12 zł

Freshly squeezed 
(orange, grapefruit) 10 zł  

Cold pressed juice 
(apple, blackcurrant) 6 zł

Ginger beer 12 zł

Krystynka sparkling 5 zł

Coca-Cola lub Cola Zero, 
or Kinley tonic 5 zł

Coffee

Espresso 5/8 zł

Cappuccino/Flat white 
or Latte 8/10 zł

Drip 9/19 zł

Cold Brew 12 zł

+ plant milk 5 zł

Tea

Earl grey, English breakfast, 
rooibos, Japanese sencha,  
jasmine pearl, lapsang 
souchong  10 zł

ASK WHAT’S ON TAP RIGHT NOW?
 

Choice of 4 beers from local Polish and Czech breweries.

NO%
 

White wine Muscat 
15-90 zł

Rohożec Nealko 0,5%  
12 zł

HOT STUFF

Warming ginger 
citrus infusion 

15 zł

White mulled wine 
17 zł

BIBENDA 
BAR



Wódka 
J. A. Baczewski 
 clear 5/10 zł 
 flavoured 6/12 zł 
Żubrówka Bison Grass  5/10 zł 
Żubrówka aged in: 
 ash barrels  6/12 zł 
 oak barrels  6/12 zł 
Wyborowa 5/10 zł 
Dzięgielówka 5/10 zł 
Vestal Pomorze 9/18 zł

Aperitiv/Digestiv
Campari 8/16 zł
Cynar 7/14 zł
Aperol 7/14 zł 
Jägermeister 7/14 zł 
Cinzano 1757 8/16 zł
Fernet Branca 8/16 zł
Amaro Averna 8/16 zł 
Punt e Mes 7/14 zł
Lillet Blanc 7/14 zł
Luxardo Bitter Bianco 7/14 zł

Gin
Finsbury 7/14 zł 
Beefeater 7/14 zł
Hendrick’s 13/26 zł
Botanist 14/28 zł

Rum
Sailor Jerry 9/18 zł
Ron Barcelo 
 Blanco 7/14 zł 
 Gran Añejo 8/16 zł
Black Magic 10/20 zł
Don Papa 15/30 zł
Mount Gay XO 16/32 zł 
Zacapa 23yo 17/34 zł

Bibenda is a celebration of food, drinks, and 
togetherness. Mealtimes that ease cravings, 
tempt tastes and encourage sharing, family-
style.  

Bibenda cooks true food, using the freshest, 
seasonal ingredients and home-style 
techniques to create meals that satisfy. We 
bring passion to the kitchen and bar, offering 
a variety of signature dishes, carefully paired 
with local beers, good wine, cocktails, or 
spirits.

We want you to feel comfortable, feel taken 
care of, feel like coming back for more, so stay 
a while and let’s eat and drink together – the 
kitchen’s open till midnight and the bar stays 
open late...

WiFi pass: 
Wiosna2018

Whisky/Bourbon 
Tullamore D.E.W. 8/16 zł  	  
 XO 10/20 zł 
 12yo 13/26 zł

Johnnie Walker
Blender’s Batch 8/16 zł
Monkey Shoulder 12/24 zł 
Laphroaig 10yo 13/26 zł
Glen Scotia  
Double Cask 13/26 zł
Bruichladdich 18/36 zł
Port Charlotte 20/40 zł
Octomore 25/50 zł
Nikka Coffey Grain 16/32 zł 
Wild Turkey 81 8/16 zł 
 Rye 9/18 zł 
 101 10/20 zł
Blanton’s  
Single Barrel 15/30 zł
Gold 20/40 zł

Other
Cointreau 8/16 zł
Fireball 10/20 zł
Lauriston Calvados 12/24 zł 
Espolon Blanco 9/18 zł
Espolon Reposado 10/20 zł
Sierra Milenario  
 Blanco 14/28 zł 
 Reposado 15/30 zł
Frant 13/26 zł
Ypioca Prata 
Cachaça 9/18 zł
Pisco Capel 9/18 zł
Absinthe 9/18 zł
Torres 10 X.O. 9/18 zł
Luxardo Maraschino 9/18 zł
Herring Cherry 8/16 zł

Bibenda: Dwojakiego bywała rodzaju. Jedna... mięszana 
w trunkach, szumna, en compotte i dlatego licząca się do 
nadzwyczajnych, boć się to nie co dzień zdarzało... Tutaj figurowały 
i wódka, i szampańskie. I kiełbasy, i bordeaux. I lura, i portery, 
i poncz. Była to jednym słowem babilońska wieża z napojów  
i jadła... Druga bibenda — zdrowa, krzepiąca lud Boży, poważna, 
spokojna, bibenda codzienna, zwyczajna, bibenda ex oicio, kolejką 
przez członków palestry wyprawiana

Stanisław Morawski, „Szłachta-bracia”, za „Polskim Słownikiem 
Pijackim” Juliana Tuwima


