PIZZA

served from 1:00 PM to 9:00 PM

CAPRICCIOSA 8'%¢ 42
mushroom paste, fior di latte,
prosciutto cotto, semi-dried
cherry tomatoes, marinated
artichoke, basil

CROCCANTE *°°¢ 35

fior di latte, speck,
caramelized onions,
maple syrup

NAPOLI 540¢ 38

tomatoes, fior di latte,
scamorza affumicata,
salame di Napoli

PESTABELLA ©°°¢ 42
fior di latte, mortadella,
burrata, pesto, pistachios

PARMA 5°%0¢ 44
tomatoes, fior di latte,
prosciutto di Parma, arugula,
burrata, semi-dried cherry

tomatoes

SIDES

ltalian sausage 3*'°% 10
burrata 2% 15

NDUJA 3506 42

tomatoes, provolone dolce,
nduja di Calabria, wild broccoli

PICCANTE 350¢ 38

tomatoes, fior di latte, spianata
piccante, leccino olives

RADICE E PERA 5%°¢ 35

fior di latte, pear, Grana Padano
DOP, taleggio, Gorgonzola Dolce
DOP, pepper, walnut

MARGHERITA %20¢ 32

tomatoes, basil, Grana Padano
DOP fior di latte, olive oil,
Maldon salt

POMODORINA 3'°¢ 39

fior di latte, datterini, Grana
Padano, taleggio

REBEKA
/\/



Jaddad

Ul PaINd UOJeq pI||0J - BIRdURd
poomyoeaq

JaA0 payows wey palno - yoads
abesnes

3lod uejje}| ysauy — eosal4 elaolsjes
sba)

3lod palos|as Aj|njaied woly wey
painiew-Huo| — ewued Ip opniosoid
abesnes painiew

‘punoib-wnipsw — jjodenN Ip swejes
abesnes

a|gepealids Aaids - euqeje) Ip elnpn,
ououosadad yum

abesnes yiod — ajueaoid ejeuerds
wey

pa)009 Uelje}| — 01109 01INIdS0Id

1Vv3an da109

/\_/

$901eWO0}
K118Yyd Mmo[|9A 199Ms - lULBEep

FERENAEDRET

A

S,M09 palnjew-yoys ‘}os — ejoiqoy
Y|IW S, M09 19ams Aybiis
‘pJey-lwas ‘pjiw — 32]0Q duojoroid
9s99Y0 paulgA-an(q

plequoT - 40d @9]oQ ejozuobiog
M|lw S,M00

papul-pai ‘painiew — 4oq oibbsjel
3|IW S,M09 pPaIN}ew-HoYs ‘Payows
Aybi — eresjwinyje ezioweoss

M|lw S,M09 piey

painlew-6uo| — 4o oueped eueis
e||2/ezzowW — ane| Ip 1014

S$3S33HD

VZ71d



BREAKFAST

served from opening until 2:00 PM

BREAD WITH EGGS %% 32

sourdough bread, soft-boiled eggs (2x),
whipped butter, cottage cheese, radishes,
chives, avocado sauce, pickled red onion

EGGS IN HOLLANDAISE SAUCE **°¢ 38
sourdough toast, poached eggs (2x),
hollandaise sauce, basil pesto, asparagus,
radishes, chives

OMELETTE ¢ 36
eggs (3x), asparagus, stracciatella, sourdough
bread, whipped butter

TOAST WITH BURRATA AND PESTO 3% 37
sourdough toast, burrata, basil pesto, dried
tomatoes, rocket, pistachios

SALMON TOAST %% 38

sourdough toast, poached eggs (x2),
avocado sauce, gravlax, hollandaise sauce,
pickled onion, dill

TURKISH EGGS *° 33

labneh, poached eggs (3x), chili-infused brown
butter, buckwheat popcorn, whipped butter,
sourdough bread, chives

PANCAKES 3%°¢ 28
pancakes, cottage cheese, strawberries,
rhubarb, mint

SIDES

Italian cold cuts ¢ 10
avocado with olive oil & chili 8¢ 10
egg 1piece 5
bread with whipped butter ¢ 7
bacon 5°¢ 10
asparagus "¢ 10

SCRAMBLED EGGS *°¢ 32
eggs (x3), cotto ham, butter, yellow cheese,
chives, truffle oil, sourdough bread

LABNEH *°¢ 33
labneh, beets, poached eggs (2x), herb-infused
olive oil, whipped butter, sourdough bread

BRIOCHE A LA CEZAR % 39

brioche, corn-fed chicken, bacon, romaine
lettuce, Caesar sauce, poached egg, Grana
Padano

BRIOCHE WITH SAUSAGE *%°¢ 49
lamb sausage, cheddar cheese, cilantro
mayonnaise, pickled onions, rhubarb,
chimichurri, poached egg

BRIOCHE WITH MORTADELLA *°¢ 34
brioche, labneh, mortadella, poached egg,
pistachios, avocado espuma

CHICKPEA HUMMUS ¢ 28
chickpea hummus, pickled asparagus,
sugar shap peas, peanuts

TOAST WITH SCRAMBLED EGGS *° 36
sourdough toast, bacon, avocado sauce,
eggs (3x), Grana Padano, chives

COLD SOUP %M 19
fermented beet greens, kefir, buttermilk, dill,
radish, poached egg, chives, avocado foam

we use free-range eggs
mikropiekornia

bread sourced from bakery: MA&EYE™
FORMAT

/\/



PLATES

served from 2:15 PM to 9:00 PM

COLD SOUP M- 19
fermented beet greens, kefir, buttermilk, dill,
radish, poached egg, chives, avocado foam

TAPAS 3% 29

basil pesto, scamorza affumicata, olives, sun-
dried tomatoes, pistachios, chickpea hummus,
pickled asparagus, focaccia

LAMB 2°¢ 49
lamb sausage, chimichurri, pistachios

CHICKEN 2%¢ 39
corn-fed chicken fillet, bryndza cheese sauce,
herb-infused olive oil

PORK 26%¢ 39
ground Putawska pork, mustard sauce, panko

SWORDFISH #¢ 39
swordfish, sesame sauce, toasted sesame
seeds, chives, sesame oil

LAZY DUMPLINGS %% 28
lazy dumplings, cheddar sauce,
Grana Padano, chives

SWEET POTATO % 29
roasted sweet potato, basil pesto,
whipped feta with mint, pistachios

GREEN VEGETABLES *¢ 28
asparagus, sugar snap peas, wild broccoli,
brown butter, avocado espuma

YOUNG CABBAGE ¢ 18
cabbage, cream, butter, créme fraiche,
buckwheat popcorn

CARROT 3¢ 26
carrot, labneh, caramelized miso, wild garlic
olive oil, pine nuts

EARLY POTATOES %% 18
potatoes, creme fraiche, smoked cottage
cheese, brown butter, dill

SALADS ¢ 18
baby greens, orange dressing, radish, strawberry

BREAD ¢ 9
sourdough bread from the Maty Format bakery

REBEKA
/\—/



DRINKS

COFFEE MATCHA
i~ 38ml
gﬁzm%m' :: g mgtcha latte 250m! 17
americano ™ 13 miso & caramel matcha latte 25l 91
cappuccino %™ 15 iced matcha latte **™ 18
flat white 150! 15 matcha tonic ™ . 17
caffe latte >°™ 15 strawberry matcha tonic **™ 19
mmimondmes T e,
*|
Sy caramel vanila/ nut =" 3 mango/passionichery
mount fuji 18™ 22
matcha, vanilla milk foam,
ICED COFFEE orange, jasmine
espresso tonic 0™ 16 DRINKS
grapefruit-basil espresso tonic 2™ 19
iced latte 0™ 16 Hopped water ™ 18
espresso orange """ 20 Hopped water [apple & lemon] ®™ 18
capuccino freddo "™ 16 Hopped water with pine **°™ 18
cold foam americano "™ 18 Swit Kombucha fortiel ssoml 15
americano, cold milk foam Swit Kombucha [9%ass of the day] 200ml 13
mount blanc & 19 lemonade ™ 13/30
americano, vanilla milk foam, orange, jasmine iced tea 2™ 13
freshly-squeezed juice '™ 18
sparkling/still water 3™ 7

TEA

black / green / jasmine / 13
raspberry / forest fruits 3™

infusion 2™ 15
hibiscus, pepper

REBEKA
/\/

for allergen information, please ask our staff / prices are in PLN



CLASSIC 0%

APEROL SPRITZ 250Mt

Aperol, Martini Vibrante, prosecco,
orange

KOMBUCHA SPRITZ 250Mt
kombucha, prosecco, lime,
flower bouquet syrup

HUGO SPRITZ oMt
prosecco, elderflower, lime

GIN & TONIC 240Mt
gin 0%, tonic, lemon

ESPRESSO MARTIN]I "80Mt
rum 0%, espresso doppio, vanilla

WHISKY MULE 250Mt
whisky 0%, ginger, quince

WHISKY SOUR '80M-
whisky 0%, lemon, xanthan

PORNSTAR MARTINI '80Mt
rum 0%, lime, vanilla, passion fruit,
prosecco

NEGRON] '80Mt
Aperol, Martini Vibrante, gin 0%,
orange

26

23

24

23

24

27

25

30

27

NOLO

BEER 0% °°°M*

Pinta Mini Maxi IPA

Pinta Mini Maxi Jasne

Birra Mania Zero Velo IPA Limone
Inne Beczki Nolo-Jinx

Inne Beczki Rak'n'Roll

Mitostaw Wheat

Mitostawski cider

WINE 0%

Sparkling White
150ml/750ml

Sparkling Rose

150ml/750ml

ISH Merlot
150ml/750ml - red

KOLONNE Riesling

150ml/750ml - white

/\/
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SOFT SERVE ICE CREAM '%%¢

homemade, natural, made with
simple ingredients

COFFEE 10

creamy soft serve with
coffee sprinkles and
espresso

OLIVE OIL 12
creamy soft serve with
olive oil and salt flakes

MATCHA 16
creamy soft serve with
a shot of matcha

CHERRY 14
creamy soft serve with
homemade cherry sauce

MISO & CARAMEL 14
creamy soft serve with
homemade miso and
caramel cream

REBEKA
/\/



	PIZZA
	CAPRICCIOSA 610G
	mushroom paste, fior di latte, prosciutto cotto, semi-dried cherry tomatoes, marinated artichoke, basil

	CROCCANTE 495G
	fior di latte, speck,  caramelized onions,  maple syrup

	NAPOLI 540G
	tomatoes, fior di latte, scamorza affumicata,  salame di Napoli

	PESTABELLA 600G
	fior di latte, mortadella,  burrata, pesto, pistachios

	PARMA 550G
	tomatoes, fior di latte, prosciutto di Parma, arugula, burrata, semi-dried cherry tomatoes

	NDUJA 550G
	tomatoes, provolone dolce, nduja di Calabria, wild broccoli

	PICCANTE 550G
	tomatoes, fior di latte, spianata piccante, leccino olives

	RADICE E PERA 550G
	fior di latte, pear, Grana Padano DOP, taleggio, Gorgonzola Dolce DOP, pepper, walnut

	MARGHERITA 520G
	tomatoes, basil, Grana Padano DOP, fior di latte, olive oil, Maldon salt

	POMODORINA 510G
	fior di latte, datterini, Grana Padano, taleggio

	SIDES
	Italian sausage 30-100g burrata 125g
	10 15
	Prosciutto Cotto – Italian cooked ham Spianata Piccante – pork sausage with peperoncino ’Nduja di Calabria – spicy spreadable sausage Salame di Napoli – medium-ground, matured sausage Prosciutto di Parma – long-matured ham from carefully selected pork legs Salsiccia Fresca – fresh Italian pork sausage Speck - cured ham smoked over beechwood Pancetta - rolled bacon cured in pepper

	COLD MEAT
	datterini - sweet yellow cherry tomatoes

	VEGETABLES
	Fior di latte – mozzarella Grana Padano DOP – long-matured hard cow's milk Scamorza affumicata – lightly smoked, short-matured cow's milk Taleggio DOP – matured, red-rinded cow's milk Gorgonzola Dolce DOP – Lombard blue-veined cheese Provolone Dolce – mild, semi-hard, slightly sweet cow's milk Robiola – soft, short-matured cow's milk

	CHEESES

	PIZZA
	served from opening until 2:00 PM
	BREAD WITH EGGS 350G   32 sourdough bread, soft-boiled eggs (2x), whipped butter, cottage cheese, radishes, chives, avocado sauce, pickled red onion
	EGGS IN HOLLANDAISE SAUCE 350G   38 sourdough toast, poached eggs (2x), hollandaise sauce, basil pesto, asparagus, radishes, chives
	OMELETTE 450G   36 eggs (3x), asparagus, stracciatella, sourdough bread, whipped butter
	TOAST WITH BURRATA AND PESTO 350G   37 sourdough toast, burrata, basil pesto, dried tomatoes, rocket, pistachios
	SALMON TOAST 350G   38 sourdough toast, poached eggs (x2),  avocado sauce, gravlax, hollandaise sauce,  pickled onion, dill
	TURKISH EGGS 400G  33 labneh, poached eggs (3x), chili-infused brown butter, buckwheat popcorn, whipped butter, sourdough bread, chives
	PANCAKES 350G 28 pancakes, cottage cheese, strawberries, rhubarb, mint
	SCRAMBLED EGGS 330G   32 eggs (x3), cotto ham, butter, yellow cheese, chives, truffle oil, sourdough bread
	LABNEH 450G   33 labneh, beets, poached eggs (2x), herb-infused olive oil, whipped butter, sourdough bread
	BRIOCHE À LA CEZAR  330G   39 brioche, corn-fed chicken, bacon, romaine lettuce, Caesar sauce, poached egg, Grana Padano
	BRIOCHE WITH SAUSAGE 320G   49 lamb sausage, cheddar cheese, cilantro mayonnaise, pickled onions, rhubarb, chimichurri, poached egg
	BRIOCHE WITH MORTADELLA 300G 34 brioche, labneh, mortadella, poached egg, pistachios, avocado espuma
	CHICKPEA HUMMUS 300G 28 chickpea hummus, pickled asparagus,  sugar snap peas, peanuts
	TOAST WITH SCRAMBLED EGGS 350G 36 sourdough toast, bacon, avocado sauce,  eggs (3x), Grana Padano, chives
	COLD SOUP 250ml    19 fermented beet greens, kefir, buttermilk, dill, radish, poached egg, chives, avocado foam
	SIDES
	Italian cold cuts 50G avocado with olive oil & chili 80G egg 1piece bread with whipped butter 100G bacon 50G  asparagus 100G
	10 10 5 7 10 10


	PLATES
	COLD SOUP 250ML   19 fermented beet greens, kefir, buttermilk, dill, radish, poached egg, chives, avocado foam
	TAPAS 300g 29 basil pesto, scamorza affumicata, olives, sun-dried tomatoes, pistachios, chickpea hummus, pickled asparagus, focaccia
	LAMB 200G   49 lamb sausage, chimichurri, pistachios
	CHICKEN 220G 39 corn-fed chicken fillet, bryndza cheese sauce, herb-infused olive oil
	PORK 260G 39 ground Puławska pork, mustard sauce, panko
	SWORDFISH 240G   39 swordfish, sesame sauce, toasted sesame seeds, chives, sesame oil
	LAZY DUMPLINGS 280G 28 lazy dumplings, cheddar sauce,  Grana Padano, chives
	SWEET POTATO 350G 29 roasted sweet potato, basil pesto,  whipped feta with mint, pistachios
	GREEN VEGETABLES 250G   28 asparagus, sugar snap peas, wild broccoli, brown butter, avocado espuma
	YOUNG CABBAGE 300G   18 cabbage, cream, butter, crème fraîche, buckwheat popcorn
	CARROT 350G   26 carrot, labneh, caramelized miso, wild garlic olive oil, pine nuts
	EARLY POTATOES 380G   18 potatoes, crème fraîche, smoked cottage cheese, brown butter, dill
	SALADS 150G  18 baby greens, orange dressing, radish, strawberry
	BREAD 150G   9 sourdough bread from the Mały Format bakery

	DRINKS
	COFFEE
	MATCHA
	matcha latte 250ml  miso & caramel matcha latte 250ml  iced matcha latte 250ml matcha tonic 250ml strawberry matcha tonic 250ml matcha orange 160ml  iced matcha latte 250ml     mango/passion fruit/cherry mount fuji 180ml    matcha, vanilla milk foam,    orange, jasmine
	17 21 18 17 19 21 21
	22
	doppio 38ml  filter 250ml  americano 150ml cappuccino 150ml flat white 150ml  caffè latte 250ml  miso & caramel latte 250ml  oat / coconut / yellow peas m*lk syrup caramel / vanilla / nut 20ml

	espresso tonic 250ml  grapefruit-basil espresso tonic 250ml    iced latte 250ml  espresso orange 160ml capuccino freddo 180ml cold foam americano 180ml     americano, cold milk foam mount blanc 180ml     americano, vanilla milk foam, orange, jasmine
	ICED COFFEE
	10 13 13 15 15 15 19 3 3
	16 19 16 20 16 18
	19

	DRINKS
	Hopped water 500ml  Hopped water [apple & lemon] 500ml Hopped water with pine 500ml Świt Kombucha [bottle] 330ml  Świt Kombucha [glass of the day] 200ml  lemonade 250ml/1l  iced tea 250ml   freshly-squeezed juice 190ml  sparkling/still water 300ml
	18 18 18 15 13 13/30 13 18 7

	TEA
	black / green / jasmine /  raspberry / forest fruits 300ml  infusion 250ml    hibiscus, pepper
	13
	15



	Birra Mania Zero Velo IPA Limone
	Inne Beczki Rak’n’Roll
	COFFEE
	creamy soft serve with coffee sprinkles and espresso

	OLIVE OIL
	creamy soft serve with olive oil and salt flakes

	MATCHA
	creamy soft serve with  a shot of matcha

	CHERRY
	creamy soft serve with homemade cherry sauce

	MISO & CARAMEL
	creamy soft serve with homemade miso and caramel cream


