
Hermelin with honey – 36,-
[traditional Czech soft cheese baked with honey, 
served on wholemeal toast with cranberry jam]

Dumplings with salmon– 44,-
[homemade dumplings with salmon, served with preserved lemon sauce and trout]

Bernard’s hummus – 39,-
[green chickpea hummus with Polish goat bryndza cheese by Kozia Łąka,  

young beet green salsa,  za’atar and grilled pita]

Young cabbage fritters– 39,-
[fried young cabbage fritters with herb cottage cheese and cucumber salad]

Toast with chicken liver – 45,- 
[sourdough toast with chicken liver, pickled chanterelles, apple and buttermilk foam]

Cream of tomato soup – 31,-

Chilled pickled beet soup with egg– 33,-

Rabbit broth with homemade pasta – 33,-

A’la Caesar Salad – 57,-
[romaine lettuce salad with chicken fillet, croutons 

and Polish parmesan cheese, served with Caesar dressing]

Salad with beef – 61,-
[mixed salad leaves with fried beef sirloin, herb cottage cheese, homemade pickled  

cucumber, radish, potatoes baked in sea salt, marinated tomato  
and roasted sunflower seeds, served with vinaigrette dressing]

Salad with duck – 61,-
[pearl couscous with duck strips in panko, lamb’s lettuce, raspberries, blueberries,  

cherry tomatoes, almond flakes and raspberry vinaigrette dressing]

Our grain and seasonal vegetables – 56,- 
[vegan dish]

[pearl couscous with yellow string beans, broad beans,  fried chanterelles  
and cherry tomatoes, served with lime dressing]

Bernard’s dumplings  – 63,-
[homemade dumplings with cottage cheese, potatoes, broad beans and salami piccante,  

served with yellow tomatoes and sour cream]

Kopytka with chanterelles – 63,- 
[vegetarian dish]

[homemade potato dumplings with chanterelle sauce, 
sage and Polish parmesan by Kozia Łąka]

Chicken with yellow string  beans– 61,-
[chicken fillet in panko with yellow string beans,   

served with  broad beans, radish, new potatoes and tarragon sauce]

Knedle with strawberries – 49,-
[homemade  dumplings with strawberries, coconut foam and lemon crumble]

Bernard’s duck – 82,-
 [dry aged shallot glazed duck fillet, served with apricot and Becherovka puree, 

gazed apricot, currant, demi glace sauce, homemade Silesian 
dumplings and breadcrumbs]

Bernard’s schnitzel – 66,-
[Bernard’s schnitzel, served with pickled cucumber, salad,  young potatoes and dill]

Bernard’s ribs– 83,-
[glazed pork ribs, served with stewed young cabbage, potatoes, and demi glace sauce]

Salmon with green peas – 89,-
[grilled salmon fillet with green peas, mint sauce, green vegetables and croutons]

Czech burger – 69,-
[pulled beef, champignons stewed with Bernard beer, marinated hermelin 

cheese, tomato, salad, mayo and bun, served with  fries]

Polish cabbage rolls with rabbit – 59,-
[homemade baked cabbage rolls stuffed with millet and rabbit,  

served with fennel sauce]

Flat rib with beet leafs – 79,-
[braised flat rib, served with pickled beet leaf and mustard mashed potatoes]

Sirloin steak  – 149,-
[beef sirloin steak, served with grilled vegetables, mixed salad leaves 

with vinaigrette sauce, black pepper sauce and potato wedges]

Rib-eye steak  – 199,- 
[please ask your server about dish availability]

[dry-aged beef rib-eye steak, served with yellow string beans, chanterelles,  
sea salt potatoes and pepper sauce]

Chicken Strips – 34,-
[chicken strips in breadcrumbs, served with salad and chips]

Pasta with tomato sauce and parmesan cheese – 33,-

Smažený sýr – 49,-
[fried cheese in breadcrumbs, served with tartare sauce, salad and fries]

 
Hovězí guláš na pivě Bernard – 65,- 

[beef stewed in Bernard beer, served with sour cream  
and traditional Czech yeast knedel] 

Svíčková na smetaně – 69,-
[roast beef, served with cream sauce, cranberry jam 

and traditional Czech yeast knedel]
 

Velké koleno – 98,-
[pork knuckle stewed in beer sauce, served with red cabbage 

and baked potato with fromage frais and roasted onion]

Králík na smetaně – 73,-
[rabbit stewed in cream, served with red cabbage 

and baked traditional Czech yeast knedel]

Bernard’s cake – 33,-
[homebaked cake selection - ask Your waiter for today’s specials]

Ice cream dessert – 27,- / 35,-
[3 scoops of vanilla ice cream / add fruits and whipped cream]

Bernard’s ice cream – 34,-
[3 scoops of homemade buttermilk ice cream with honeycomb toffee]

Fried cheese  – 31,-
[camembert, mozzarella and hermelin, served with tartare sauce]

Plum bacon rolls – 31,-
[oven baked bacon rolls stuffed with plum, served with BBQ sauce]

Sausages in puff pastry – 31,-
[sausages baked in puff pastry, served with BBQ sauce]

Toast with homemade chorizo – 31,-
[toast with homemde chorizo and cheddar cheese, served with spicy mayonnaise]

COMPOSE YOUR OWN SNACK MIX
Snack platter for 2  –  51,-

[choice of 3 snacks, served with fries and onion rings]

Snack platter for 4  –  96,-
[choice of 4 snacks, served with fries and onion rings]

Ask Your waiter for information about allergens. 
Our Chefs formulate all of our delicious meals with carefully  

selected ingredients to maximize the flavours. 
Any changes to the original recipes may result in changes to the flavours and taste of the dish. 

BERNARD highly recommends to stick to the original recipes.Rynek 35, 50-102 Wrocław tel. 508 054 037
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Fries – 16,-

Young potatoes – 15,-
Bread – 12,-

Czech yeast knedel– 15,-
Red cabbage – 15,-

Side salad with tomato, cucumber 
and vinaigrette dressing – 15,-


