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MOLLINARI

Appetizers

Stria 18 PLN (=~
Traditional Italian bread made from pizza dough

Bruschetta Classica 28 PLN (**
Tomato, garlic, oregano, basil, olive
oil, toast

Pate Toscano 31 PLN
Caramelized onion, anchovies, garlic, liver, Marsala wine,
blackberries, raspberries, potato rosti

Tartare 49 PLN
Beef tenderloin, confit garlic mayonnaise, mustard,
pickles, thyme oil, green onions, toast

Gamberetti 49 PLN
Shrimp (3 pcs), ventricina sausage, zucchini, white
wine, parsley, toast

Caponata Siciliana with bruschetta 28 PLN (%)
baktazan, papryka, oliwki czarne/zielone, kapary,
cebula, grzanka

Italian Cold Cuts and Cheese Plate 89 PLN
Assorted cheeses and cold cuts, toast (serves 2)

Insalata di polpo 45 PLN
Octopus, potatoes, cherry tomatoes, lemon dressing

Soups

Tomato Cream Soup 34 PLN
San Marzano DOP tomatoes,
ricotta, fresh basil, pesto, olive oil

Soup of the Day 29 PLN
*Ask the staff

Salads

Caesar Salad 46 PLN
Sous vide chicken, lettuce, homemade aioli,
anchovies, capers, parmesan, croutons

Salad with Raspberries and Goat Cheese 46 PLN *

Mixed greens, lettuce, spinach leaves, cherry
tomatoes, raspberries, goat cheese, cashew nuts
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Pasta

Spaghetti alla Carbonara 52 PLN
Guanciale, egg, Pecorino Romano,

pepper
Pappardelle pere gorgonzola 49 PLN (%)

Gorgonzola, caramelized pear, roasted tomato, cream,
Grana Padano, chives

Tagliatelle al Ragu 52 PLN

Beef and pork ragu, San Marzano DOP tomatoes, sofrito,

Grana Padano

Lasagna al Ragu 54 PLN
Beef and pork ragu, bechamel, sofrito, San Marzano DOP
tomatoes, Grana Padano, olive oil

Ravioli ricotta e spinaci e Crema di Tartufo 49 PLN
Spinach, ricotta, Grana Padano, porcini mushrooms, cream,

parsley, truffle cream

Spaghetti Calabresi 49 PLN

Nduja, gorgonzola, cream, parmesan, chives, roasted

tomato, lemon, chili pepper

Tagliatelle al pomodoro 54 PLN

Datterini tomatoes, garlic, tomato sauce, burrata, pesto,

Grana Padano, basil

Spaghetti con gamberetti 59 PLN '~

Datterini tomatoes, shrimp, garlic, chili pepper, cream,

white wine, parsley

Papardelle al funghi porcini 52 PLN

Porcini mushroom cream, cream, Parma prosciutto, Grana

Padano, parsley

Spaghetti di cozze alla veneziana 56 PLN
Cozze, cherry tomatoes, garlic, white wine, parsley

Rigatoni Amatriciana 49 PLN

Bacon, guanciale, ventricina sausage, pancetta, onion, garlic,

chili, tomatoes, parsley, parmesan, crispy onion

Mains
Pork Cheeks 69 PLN

Confit pork cheeks, blackberry demi-glace, celery puree,

butter-braised spinach, Jerusalem artichoke, chives

Cozze Bianco 59 PLN
Cozze, cream, garlic, leek, white wine, parsley, bread

Cozze Rosso 59 PLN
Cozze, datterini tomatoes, garlic, chili, white wine,
tomato sauce, parsley, bread

Octopus on velvety puree 79 PLN
Octopus, sweet potato and potato puree, passion fruit,

carrot, olive oil

J -Spicy = Atthe guests request, we add pepper

* The list of allergens is available from waiters

Pizza Rossa

Margherita 34 PLN (7
San Marzano DOP tomatoes, mozzarella, Grana
Padano DOP, basil, olive oil

Parma 48 PLN
San Marzano DOP tomatoes, mozzarella, Parma prosciutto

Diavola 42 PLN
San Marzano DOP tomatoes, mozzarella, spicy salami

Gianna - Parmigiana 48 PLN
San Marzano DOP tomatoes, mozzarella, eggplant,
cooked ham, ricotta, Grana Padano, basil

Vegetariana 39 PLN %
San Marzano DOP tomatoes, mozzarella, onion, bell
pepper, eggplant, zucchini, basil

Napoli 42 PLN
San Marzano DOP tomatoes, mozzarella, basil,
olives, Napoli salami

Burratella 52 PLN#
San Marzano DOP tomatoes, cherry tomatoes, burrata,
basil, Grana Padano, olive oil

Bagheton Classico 39 PLN
San Marzano DOP tomatoes, mozzarella, ricotta,
artichokes, mushrooms, prosciutto cotto, olive oil

Rucolina 49 PLN

San Marzano DOP tomatoes, mozzarella, cherry
tomatoes, Parma prosciutto, arugula, Grana
Padano DOP, olive oil

Capricciosa 48 PLN
San Marzano DOP tomatoes, mozzarella, olives,
artichokes, mushrooms, prosciutto cotto

Calabrese 48 PLN #
San Marzano DOP tomatoes, mozzarella, 'Nduja, red
onion, provolone cheese, basil

Nobile 49 PLN
San Marzano DOP tomatoes, mozzarella, pancetta,
shrimp, arugula

Look at our menu!
With photos

WIFI: Mollinari - password: #Mollinari2023

Pizza Bianca

Cinque Formaggi 49zt (¥
Mozzarella, provola, Pecorino, gorgonzola,
Grana Padano DOP

Bologna 48 zt
Mozzarella, Bolognese mortadella, pistachios,
ricotta

Mollinari 48 zt
Mozzarella, cream sauce, pancetta, potatoes,
caramelized onion, rosemary

Octopussy 49 zt
Mozzarella, octopus, cherry tomatoes,
braised onion

For Kids

Rigatoni with Butter and Parmesan 28 PLN (¢
Butter, parmesan

Spaghetti al pomodoro 28 PLN
Tomato sauce, parmesan

Desserts

Dessert of the Day 30 PLN
*Ask the staff

Tiramisu 29 PLN
Mascarpone, espresso, eggs,
amaretto, ladyfingers, cocoa

Creme Brulee 29 PLN
Cream, fruits

Mousse al cioccolato 35 PLN
Callebaut chocolate, cream, hazelnuts,
eggs, amaretti cookies, blackberry
mousse

Pistachio Cannoli 29 PLN
Cannoli, pecora ricotta, chopped
pistachios, crumble, ice cream

Natural Ice Cream Mollinari 18 PLN
2 scoops of ice cream, ask the staff for flavors!



Hot Beverages

Espresso / Espresso Doppio 9 PLN / 12 PLN
Espresso Tonic 18 PLN

Americano 13 PLN

Cappuccino 16 PLN

Cafe Latte 16 PLN

Baileys Cappuccino % 22 PLN

Flat White 16 PLN

Tea 16 PLN
*Ask for a flavours

Infusion 22 PLN

ginger, lemon, orange, cloves, syrup, honey

Cold Drinks

Water 8 PLN / 330 ml, carafe 16 PLN /700 ml
sparkling / non-sparkling

Lemonade 18 PLN / 350 ml, carafe 26 PLN / 500 ml
sparkling / non-sparkling

Coca Cola / Coca Cola Zero 10 PLN / 250 ml

Juice 10 PLN / 250 ml
orange, apple, pineapple

Fresh orange juice 20 PLN / 300 ml

Seasonal lemonade 28 PLN / 500 ml

*Ask for a flavours

Beer

Drauﬁht beer WRCLW ?ils 16 PL T/300 ml, 18 PLN /500 ml
refreshing profile with an intense herbal-floral aroma

Draught beer 3 KUMPLI wheet 17 PLN /300 ml, 19 PLN /500 ml
traditional Bavarian wheat style in a Wroclaw edition.

NEW ENGLAND IPA 20 PLN / 500 ml
intense aroma of tropical fruits and fresh citrus

PALE ALE 20 PLN / 500 ml
note of tropical, citrus, and pine fruits

TROPICAL GOSE 21 PLN / 500 ml
combination of tropical fruits such as white guava, passion fruit, and mango

Beer <0,5%
BERLINER WEISSE 19 PLN / 500 ml

non-alcoholic beer filled with peach and apricot fruits

WRCLW - IPA 18 PLN / 500 ml

heavily hopped, pale beer with a citrus aroma
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Spritz

Aperol 36 PLN )

aperol, prosecco, sparkling water, orange
Hugo 36 PLN .
elderflower syrup, prosecco, sparkling water,
mint, lime

Limoncello 38 PLN )
limoncello, prosecco, sparkling water

Tropic 38 PLN : )
prosecco, passoa (passion fruit),
syrup mango, orange juice, orange

Rose 36 PLN ) )
prosecco, syrup rose, sparkling water, bilberry

Mimoza 20 PLN
Fresh orange juice, prosecco

House wines ?

White/ Red/ Rose
Prosecco

Prosecco 0%

Ask us about our bottled wines

Shots 40 ml '
Absolut 12 PLN
Ostoya 12 PLN
Belvedere 22 PLN
Johnnie Walker Black 12 19 PLN
Chivas 12 Regal 22 PLN
Glenfiddich 12 23 PLN
Beefeater 15 PLN
Malfy 18 PLN
Bombay Sapphire 18 PLN
Italian liqueurs 15 PLN

*ask us about the types of liqueurs
*with every purchased bottle, we add 2 soft
drinks

160 PLN
160 PLN
220 PLN

180 PLN
220 PLN
220 PLN

@mollinari_pizza_pasta -

150 ml/ 17 PLN 0,51 / 50 PLN
150 ml / 18 PLN 0,51/ 55PLN
150 ml/ 17 PLN

PHONE: 575-678-503
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Mohito 32 PLN

rum bianco, sugar, sparkling water, mint, lime

Negroni 32 PLN

Martini Rosso, Campari, Gin, orange

)“ﬁ |

—  Peach barrel 34 PLN

goldrum, peach tree, syrup grenadine, mint

Pornstar Martini 36 PLN

+ shot prosecco

Mollinari PINK 38 PLN
vodka, rose, pineapple,
passoa (passion fruit)

Mollinari LIME 38 PLN

vodka, Triple Sec, lime,
mango, pineapple

Guaiano 32 PLN

gin, puree passion fruit, lemon, mango

Dry cranberry 32 PLN

Whiskey sour 34 PLN

whiskey, lemon, sugar, egg-white, angustur

Clover Club 34 PLN

gin, creme de cassies, lemon,
grenadine, white egg, raspberry

Strawberry Gin 32 PLN

Italian Mule 38 PLN

vodka, italian ginger beer, lime

Zrtlaifle 00%
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( J Aperol Spritz Virgin 30 zt

=0 =0 (0 =0 (1) FO O 14

q) Hugo Spritz Virgin 28 zt

() Limoncello Spritz Virgin 30 zt

@ Gin Basil 28 zt

gin 0%, cytryna, syrop cukrowy, bazylia

( Long East 0% 30 zt

) gin 0%, Aperol 0%, cytryna, ananas, marakuja

We add a 10% service charge for groups (6 or more)

vodka, syrup vanille, lemon, sugar, passoa, passion fruit

cranberry vodka, gin orange, pomaranczowa angustur, sugar

gin strawberry, puree strawberry, egg-white, lemon



