=EXCHANGE

FOOD
MENU

STARTERS

HOMEMADE HUMMUS VEGGIE 28

Homemade hummus with salsa macha, chilli
paste, served with rustic focaccia

MOZZARELLA BALLS VEGGIE 32

Crispy deep fried mozzarella balls served with
homemade Marinara sauce and Parmiggiano
Reggiano

ITALIA BRUSCHETTA
AL POMODORO VEGGIE ON REQUEST 25

Toasted focaccia with fresh tomatoes,
Parmigiano Reggiano, onion, chilli and
homemade pesto

BUFFALO-STYLE
CHICKEN WINGS 40

10 chicken wings toasted in house-made
buffalo sauce, served with blue cheese dip

BEEF TARTARE 58

Hand-cut fillet of beef with sweet onion, pickled
mushroom, pickled cucumber, egg yolk, capers
and housemade rolls

PAN-FRIED KING PRAWNS 65

Pan-fried king prawns with cherry tomatoes, citrus
notes, beurre blanc sauce and rustic focaccia

SOUP OF THE DAY VEGGIE 18

Please ask our team for today’s soup
and allergen information

SALADS

CAESAR SALAD VEGGIE ON REQUEST 35

Crisp baby gem lettuce tossed with homemade
Caesar dressing, croutons, crispy bacon,
Parmesan shavings and crispy onion

Chargrilled Chicken Fillet +13

Pan-Fried King Prawns +23

BLUE CHEESE & PEAR SALAD VEGGIE 34

Rocket and baby gem lettuce with blue cheese,
caramelized pears, walnuts, pomegranate and
balsamic dressing

BURRATA SALAD VEGGIE ON REQUEST 40

Burrata cheese with tomatoes, rocket,
marinated olives, prosciutto crudo chips
and pumpkin seed oil

SEASONAL SALAD 815

Please ask our team about our seasonal salad and
for full allergen information

CATCH OF THE DAY

CATCH OF THE DAY (MARKET PRICE)

Only available on weekends! Please ask our team
for fresh fish selection and allergen information

DETROIT-STYLE PIZZA

MARGHERITA 40

Tomato sauce, cheddar cheese, mozzarella,
fresh basil and olive ol

PEPPERONI 46

Tomato sauce, cheddar cheese, mozzarella
and pepperoni

DIAVOLA 58

Tomato and harissa hot sauce, cheddar cheese,
mozzarella, salami, onion, jalapenos and olives

MEAT FEAST 56

Homemade BBQ sauce, cheddar cheese,
mozzarella, smoked beef slices, salami, streaky
bacon and ground beef

PASTA

CHICKEN AND ASPARAGUS
LINGUINE 45

Linguine pasta with chicken, asparagus,
Parmigiano Reggiano, roasted almonds,
chill, basil and olive oil

KING PRAWN TAGLIATELLE 515

Homemade black tagliatelle tossed in a rich
prawn bisque, served with pan-fried king prawns,
citrus notes, Parmigiano Reggiano, roasted
almonds, chilli, fresh basil and olive oll

PASTA OF THE WEEK 45

Please ask our team for pasta and allergen
information

DESSERTS

STICKY TOFFEE PUDDING 25

Warm sticky toffee pudding served with
butterscotch sauce and vanilla ice cream

THE KEY LIME 27

Deconstructed key lime pie, layered with zesty
lime cream, buttery biscuit crumble
and homemade meringue

CHEESECAKE OF THE WEEK 25

Served with ice cream. Please ask your server
for precise allergen information

MANGO CHIA PUDDING 23

Creamy mango chia pudding served
with a vibrant raspberry sauce

CUSTOM CAKES

Birthday cakes and cakes for special occasions
are available on request

SAUCES

WARM SAUCES 14

Pepper Sauce, Demi-Glace, Tarragon Gravy

COLD SAUCES 6

Homemade Garlic Mayo, Homemade Harissa
Mayo, House BBQ Sauce, Sweet Chili Sauce

THE JOSPER GRILL

Please allow approximately 25 minutes
for all dishes prepared in our Josper Grill

STEAKS

NY Strip, Rib Eye Steak and Filet Mignon are served
with your choice of one side and one sauce

NY STRIP (350 G) 150
RIB EYE STEAK (350 G) 180
FILET MIGNON (250 G) 190
STEAK FRITES 140

Grilled Striploin (350 g) served with crispy house
fries, housemade peppercorn sauce and chives

BURGERS

All burgers are served with house chips
and ketchup

THE EXCHANGE BURGER 58

Homemade black bun, 220 g beef patty with
mature cheddar, bacon, sliced pickles, tomato,
crispy onion, mustard and garlic sauce

THE MUSHROOM BURGER 62

220 g beef patty with grilled portobello
mushrooms, onions, mature cheddar, bacon,
sliced pickles, tomato, crispy onion, homemade
BBQ sauce and garlic mayo

THE DEVIL BURGER VERY SPicY 62

220 g beef patty with mature cheddar, home-
made BBQ sauce, jalapenos, baby gem lettuce,
tomato, onion, and our homemade flaming hot
harissa sauce. Proceed with caution!!

THE SPICY CHICKEN BURGER 51

180 g charcoal-grilled chicken with jalapenos,
baby gem lettuce, onion, tomato, homemade
BBQ sauce and creamy garlic mayo

THE HALLOUMI BURGER VEGGIE 48

Grilled halloumi with avocado, baby gem lettuce,
tomato, onion, harissa mayo and tomato relish

FROM THE LAND

THE RIB (800 G) 96

Full rack (800 g) of American-style BBQ pork ribs,
slow-cooked and glazed, served with house chips
and coleslaw

THE HALF RIB (400 G) 60

Half rack (400 g) of American-style BBQ pork ribs,
slow-cooked and glazed, served with house chips
and coleslaw

THE CHOP 75

Bone-in pork chop glazed with BBQ honey sauce,
served with roasted baby potatoes, thyme and
homemade garlic mayo

SIDES

HOUSE CHIPS 16
HOMEMADE HOUSE COLESLAW 14

CREAMY MASHED POTATOES 16
JOSPER-GRILLED

SEASONAL VEGETABLES VEGG!E 24
HOUSE FOCACCIA VEGGIE 14

GREEN LEAF SALAD
WITH SEASONAL VEGETABLES
AND HOUSE DRESSING VEGGIE 15

ALL PRICES ARE IN PLN AND INCLUDE VAT. A 10%

SERVICE CHARGE WILL BE ADDED TO GROUPS OF 5 AND MORE.
ALLERGEN INFORMATION AVAILABLE UPON REQUEST.



