MANEKIN
Napoje Alkoholowe
@ Piwo Butelkowe Tm'ﬁﬁﬁﬂmg—

1. Perla Export 0,51 14 z}
2. Perla Biala Pszeniczna 0,51 14,5 z1
3. Perla American IPA 0,51 14,5 z1
4.Perla Kozlak 0,331 13,5zt
5.Zwierzyniec Pils 0,331 13,5zt
6.Piwne Mojito — mietowe orzezwienie 0,51 16 z}
7. Piwo bananowe lub grejpfrutowe 0,51 16 zt
MARTINI Martini MARTINI
1. Martini Fiero & Tonic 200 ml ﬁ——@‘\ 24 7}
2. Martini Bianco & Tonic 200 m! MARTINI [ 24 7t
3. Martini Rosso & Tonic 200 m! &FT'E,'Z‘.’C 24 7}
4. Sorbet Prosecco z lemoniada HUPDRINEA i 25 7l
. . . DOSTANIESZ —
i malinami 200 ml —
W PREZENCIE :k*
Wina domu Manekin
Wtochy — wytrawne: biate (Trebbiano-Cataratto); czerwone (Sangiovese-Merlot)
1. Kieliszek 125ml / Kwaterka 250 ml 12,5% 12,5 z}/21 7}
2. Karafka 500ml / Butelka 750ml 12,5% 36 zt/55 zt

Manekinowka
1. Cytrynowa 18% <™., 40ml/100ml/700ml  11z}/22 zt/125 74
2. Wiéniowa 18% ¢ [¢/ ] 2 40oml/i0oml/700ml 13 7}/22 7t/125 74

3. Pigwowa 18%  maneamawa 40 ml/100ml/ 700 ml 14 7}/95 7}/125 7k
—




MANEKIN
Alcohol Drinks
= Bottled Beer ~ 7wiERIYNIEC

1. Perla Export/Chmielowa/Miodowa 0,51 14 z}
2. Perla White Wheat Beer 0,51 14,5 zk
3. Perta American IPA 0,51 14,5 zt
4.Perla Kozlak - strong dark beer 0,331 13,5 zt
5.Zwierzyniec Pils 0,331 13,5 zt
6.Beer Mojito — mint refreshment 0,51 16 zt
7. Banana / Grapefruit Beer 0,51 16 z}

House Wine of Manekin

Italy — dry: white (Trebbiano-Cataratto); red (Sangiovese-Merlot)

1. Glass / Quart 12.5% 125 ml/250 ml 12,5 zt/21 z}
2. Carafe / Bottle 12.5% 500 ml/750 ml 36z1/55 zi
[ ] [ ]
m@m  Martini | =S
1. Martini Fiero & Tonic 200 ml 24 7k
2. Martini Bianco & Tonic 200 ml 24 7k
3. Martini Rosso & Tonic 200 ml 24 7}
4.Sorbet Prosecco with lemonade 200 ml 25 zt

and raspberries

Manekinowka
1. Lemon 18% 40 ml/100 ml/700 ml 11 zt/22 zl/125 7}
2.Cherry 18% 40 ml/100 ml/700 ml 11 zt/22 zl/125 7}

3.Quince 18% 40 ml/ 100 ml/700 ml 11 z}/22 71/125 7k



