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Znajduja sie obecnie Panstwo w miejscu legendarnej wytwérni wodek powstatej w 1931. Wihasnie
tutaj powstat ,Utopia Vodka Bar" - koktajl bar taczacy historie z nowoczesnoscia, stylem i elegancja.

Oprocz wodek znajduja sie tu alkohole z catego $wiata.

You are currently on the site of a legendary vodka factory established in 1931. This is where "Utopia
Vodka Bar" was created - a cocktail bar combining history with modernity, style and elegance.

In addition to vodkas, there are alcohols from all over the world.

Every drink, detail and graphic designed by - Hubert Przegrocki




CZESC,

NA STARCIE WYJASNIJMY SOBIE JEDNO:
"KOKTAJLE ISTNIEJA OD ZAWSZE - ICH KORZENIE SIEGAJA WIEKOW."

ZRODZILY SIE Z PROSTOTY, A ICH FORMA DOJRZEWALA WRAZ Z UPLYWEM POKOLEN.

KAZDY NASZ KOKTAJL TO NIE SMAK - TO FRAGMENT HISTORII, KTORY PRZYPOMINA,
ZE CZAS | OPOWIESC MAJA ZNACZENIE.

NASZE MENU BAZUJE W PEENI NA ALKOHOLACH DESTYLOWANYCH Z WODKI
| SEZONOWYCH SKEADNIKACH.

MASZ KOKTAJLOWE MARZENIE? MY JE SPEENIMY - WYSTARCZY ZE DASZ NAM ZNAC.

USIADZ. WYBIERZ. RESZTA TO JUZ TWOJA HISTORIA.

WELCOME,

LET'S GET ONE THING STRAIGHT FROM THE START:
“"COCKTAILS HAVE ALWAYS BEEN AROUND - THEIR ROOTS GO BACK CENTURIES "

BORN OUT OF SIMPLICITY, THEY'VE EVOLVED OVER GENERATIONS.

EACH OF OUR COCKTAILS IS MORE THAN JUST A FLAVOR - IT'S A PIECE OF HISTORY,
A REMINDER THAT TIME AND STORYTELLING MATTERS.

OUR MENU IS BUILT ENTIRELY ON VODKA-BASED SPIRITS AND SEASONAL
INGREDIENTS.

GOT A COCKTAIL DREAM? TELL US - WE'LL MAKE IT HAPPEN.

SIT BACK. CHOOSE. THE REST IS YOUR STORY.
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ASETA2% : coiivssinms sowimnsisssns suswsas sssss o9 36
Czarny Baran Gin Lawenda 40%............... 22
AVIBtIoN 4296 . cxmminssimsciismmintaisan s 28
Hendrick’s 41,4%...q:svassavns sussassaaninss 34
Ki No Bi Kyoto Dry 45,7%.......cccccvviiniinn. 32
Nikka Coffey Gin47%.........cccvvviiiiiinnnn. 34
ROKUABR coviivssnmimosmvasasssmssvinsewseimes 30
Ukiyo Blossom:40%.:::ssssammisamusvinsaim 38
Gunpowder Citrus Irish 43%.................... 29
Portobello Road 42%..........ccccovveiiienninns. 26

LIQUEUR & BITTER

The Lick Coffee ......cocviviiieiiiiiiiiii, 22
Jagermeister Manifest 38%..................... 24
Amaro di Angostura 30%..........c.eeeeeennnn. 19
Montenegro Amaro 23%.........ccccuveeeeennnn. 17
SUZE 20% .. 14
IBIEHSI2096 v oomtnsms s B A 34
EEriet:Branca, 397%6! s wsmvsnenassn s sesesns 23
ABEYE I O wvicnmis s smasa somusnian s srasperang s 28
St GBIAIN 2096 csiormomimssmassssammnsomm 32
BUMBW Cra gt 1596 s sniswrespnmmsosmmnsmmst 25
WINE BOTTLE

Prado Molar Viura Dry 12%................. 85
Prado Molar Tempranillo 13%.............. 85
Peri Peri Grillo Biologico 13%............ 160

Primitivo Solu IGT Biologico 13,5%.....150
Prosecco Follador Extra Dry 11,5%.....140
Moét et Chandon 12%.........c.cooeuan. 750

RUM

Botucal Riserva 40%.......c.cccovueevineeiann.. 34
2 1V]n3) ol 10 (6 SRS 30
Zacapa23 YO 40% .« susss ssnsussnsussssussanins s 54
Don Papa Baroko 40%..............ccccoevne. 40
Gosling’s Black Seal 40%..............cccoc.. 24
KrakeniA0%: s cmmsmmammsiacsssmomiis 24
Planteray: 3541, 2% s vam ssmsmusnmsasassanass 20
Planteray Grande Reserve 40%............. 24
Planteray XO 40%........cccovoivineiinininna 40
SMith & Cross 57%:cisvasvrmsmvasmsivms 28
Sol Tarasco 40%....cuasvimesmvmmisiasissi 44
WINE GLASS

Prado Molar Viura Dry 12%..........cccou.... 16
Prado Molar Tempranillo Dry 13%.......... 16

Prosecco Follador Extra Dry 11,5%.........25

BOTTLE BEER

NW Craft Beer O,5L.......ccovvvviiiinnnnn. 23
Okoeim Lager0;5L 5%« wussswsrmmamisa s 21
Okocim 0% 0,5L. ...ooovieeieiiei 21

ZERO CUKRU ORIGINAL TASTE
Coca-Cola Sugar Free 0,25L ................ 14
Coca-Cola Original Taste 0,25L............... 14
Kinley Tonic Water 0,25L...................... 14
SpriteOs25 L asamesrssanmsnnasnas 14
Fantai0 25 v ssmninitansmn s 14

Red Bull 9,251 x50 smessmmowanin 21



VODKA & DESTILATES

Chopin Rye 40%.........c.ocovviiiinnni. 24
Chopin Wheat 40%.................c...... 32
Chopin Potato 40%..............cccc..... 32
Chopin Family Reserve 40%........... 150
Chopin Young Potato 40%............... 48
Chopin Vintage Young Potato 40%...56
Chopin Single 40%.............covciienin. 36
Pravda 40%.........ccoviiiiiiiiiiiniin, 24
Czarny Baran Wodka 40%................ 21

Czarny Baran Okowita Jabtko 40%....24
Czarny Baran Okowita Morela 40%....24
Czarny Baran Okowita Sliwka 40%.....24
Czarny Baran Okowita Gruszka 40%...24

U'luvkg 40%......coovveeeiiiiieieiee. 34
Black Cow 40%........cccvvvviiiiianne 34
Grey Goose 40%..........ccouevieiieeian.. 34
Nikka Coffey Vodka 40%................. 28
Ketel One 40%.........cccoovviiiiiiiini 22
Reyka 40%........cooviiiiiiiiiiiii, 28
Cannabis Sativia 40%..................... 28

AGED SPRITS

Hennessy V.S. 40%..............cooeeee 38
Pisco Capel Reserve 40%................. 30
Marcati Grappa 40%........c.cevveeennn. 27
Cardenal Mendoza Nebulis 40% ...... 38
Cognac Godet XO Terre 40%........... 90
Cognac Ferrand S.D A. 41,6%......... 140

WHISKY & BOURBON

Jack Daniel's 40%...........ccooeiiiiin. 25
Jack Daniel’s Single Barrel 47%............. 62
Monkey Shoulder 40%........................ 26
Balvenie Double Wood 40%.................50
Natterjack 40%.........ccccveeiiiiiiiiiin, 30
The Whistler Smoky 48%..........c........... 38
Teeling Pineapple Rum Cask 49,2%........28
Hibiki 43%. ..o 125
Woodford 43,2%....c.coveeeiiiiiiiiian. 30
Wild Turkey Longbranch 43%............... 34
Bulleit Rye 45%..........cooviiiiiiiiii. 26

Maker's Mark Cask Strength 55,2%........80
Blanton’s Original Single Barrel 46,5%....55

Abasolo 43%........ccccviiiiiiiiiiii 45
Lagavulin 16 Yo 43%........ccceveeiiiainnn. 68
Laphroaig 40%.........ccccoviineiiieiiaii, 52
Caol 1ad3%.......oiviiiiiiiiiiiiiiie i, 44
Ardbeg 10Y0 46%......ccevivieiiic, 50

TEQUILA & MEZCAL

Espolon Blanco 40%....................... 34
Espolon Reposado 40%.................. 34
Don Julio Blanco 38%..................... 42
Don Julio Reposado 38%................. 44
Del Maguey Vida 42%..................... 36

WERMOUTH

Martini Rubino / Ambrato 18%......... 15
Martini Bitter 28,5%.........cccccoeeeiiii. 18
Lillet Blanc 17%......ooviviieieieienn. 13
PuntEMes 16%........ccccvvvveiinnnn, 19

Cocchi Americano45%................... 23

DOBRZE WIEDZIEC

)

00'/6* W naszych koktajlach
2 ﬁ znajdziesz lokalne produkty
Q In our cocktails, you'll find

l()c’vN local ingredients

Planujesz event? Wez kontakt
do Managera lokalu

Planning an event? Get in touch
with the venue manager

Do grup od 6 oséb doliczamy
optate serwisowa 10%

A 10% service charge will be
added to groups of é or more

{

GOOD Tg KNOW

9
N/,
'
N7
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Karta alergenéw dostgpna
u barmana, zapytaj

Allergen information
is available upon request
from the bartender

Do kazdego stolika podajemy
jeden wspdlny rachunek

Each table receives
one collective bill

Ceny sg podane w polskich
ztotych i zawieraja
podatek VAT

Prices are in polish zlotys
and include VAT

“Cocktails: because no great story started with
someone eating salad” _ Unknown



Wie ) Vodka Soda Orange Spritz 0% § ,t’
\/ B Apple spirit @ Prosecco free : ) I’
e Aloe vera Gooseberry syrup ‘
ARN Lemon juice Mint leaves
Lo Elderflower syrup Orange cordial
R Sparkling water Salt
"\\ 2 . Level - o ' Level o
- Sour - ‘ ® ' Sour e S
| ’ Dry - ° Dry - L - - |
\ Sweet - —® ' Sweet - ® ' I\
| | | |
SOUR SPARKLING 200ML ' SPARKLING SWEET SOUR 200ML :

1783

Moc tego koktajlu tkwi w jego prostocie. W latach 90. podbit serca nowojorskich
klubowiczéow - wybierany przez tych, ktérzy chcieli cieszy¢ sie drinkiem bez zbednych
kalorii. Z biegiem czasu stat si¢ obecny wszedzie - od sitowni po modne rooftop
bary. Dzis$ to kultowy koktajl “low effort, low sugar”, idealny na kazda okazje.

This cocktail’s charm is all about keeping it simple. Back in the ‘90s, it was a hit
with New York clubbers looking for a low-calorie option.

Now you'll find it everywhere - from gyms to cool rooftop bars.

Today, it's a classic “low effort, low sugar” drink that's perfect anytime

ALCOHOL
1888 1915 1980s 2002
C%H‘ ® & r 3 B %&O
IJ 1872 1896 1949 2001

FREE



Negroni 0%

Gin free

Vermouth free

Dry orange syrup

Level

Sour ®

Dry ®

Sweet - e

HERBAL DRY
Pina Colada 0%
Coconut milk
Honey
Pineapple juice
Lime juice
Level - ®
Sour @
Dry °
Sweet -
SWEET EXOTIC

1868 1888
1783 1872 1896

280ML

1915

1868

Vodka Tonic to mtodszy kuzyn klasycznego Gin & Tonic. Pojawit sie w potowie XX wieku jako
lekka, orzezwiajaca alternatywa z delikatng goryczka. Szczyt popularnosci - lata 70. i 80.,
gdy wodka symbolizowata nowoczesnosc i elegancje.

Vodka Tonic is the younger cousin of the Classic Gin & Tonic. It appeared is the mid-20th
century as a light, refreshing alternative with a subtle bitterness. It gained the most
popularity in the ‘70s and '80s, when vodka became a symbol of modernity and elegance.

| Vodka Tonic

Banana infused vodka
Scottish herbal spirit

Bitter orange

Kinley tonic

Level - e

Sour @

Dry i ®
Sweet - @

' DRY SWEET 180ML

1934 1980s 2002

® PN ° » S ° e O
1930s 1949 2001 ALCOHOL
FREE



2002

VOdka Sour 2002, Londyn. Douglas Ankrah miesza waniliowg wodke, marakuja i kieliszek szampana.

Wood infused vodka @ Chciat, by ten koktajl kusit zmysty, pachniat egzotyka i zostawat w pamieci. Goscie zakochali
G : . sie od pierwszego tyka. Cho¢ nazwa budzita emocje, Ankrah podkreslat, ze nie miata
rapefruit cordial

szokowaé - po prostu najlepiej oddawata charakter koktajlu.

' Absinthe
Cherry liqueur 2002, London. Douglas Ankrah mixed vanilla vodka, passion fruit and champagne. He wanted
Lemon juice a cocktail that’s exotic, memorable and full of flavour. Guests loved it from the first sip.
The name turned heard, but it perfectly captures the drink’s vibe.
Level - =
Sour ¢ i )
Dry °-
Sweet - e
SPICY SOUR 140ML
Pornstar Martini
Coconut infused vodka @
Vanilla
Passion fruit
Coconut foam
Level - ®
Sour - . ®
1 8 72 Dry ; ® ;
Sweet - - ®

Choc¢ koktajle typu sour maja korzenie siegajace XIX wieku, wersja z wodka pojawita sie
dopiero w drugiej potowie XX wieku, gdy wédka zaczeta zyskiwaé popularnosé na rynku ~ :
amerykanskim. Neutralny smak wodki pozwala wydoby¢ petnie cytrusowej Swiezosci i \ EXOTIC SOUR 320ML
subtelng stodycz, a pianka biatka jaja dodaje elegancji i klasycznego wygladu.

Sour cocktails date back to the 19th century, but vodka sour only appeared

in the mid-20th century as vodka gained popularity in the US. Vodka's neutral flavor lets
the citrus freshness and subtle sweetness shine, while the egg white foam adds a touch
of elegance and a classic look.

1783

1868 1915 1934 1980s J V7o
‘Df--J.D ® T 1.’-dNF,————0——{)
1896 ALCOHOL

1930s 1949
FREE



White Negroni \ PIN

Lemon Infused Gin @

White vermouth
Sweet vermouth
Mezcal

Level - . ®
Sour - ®

Dry - - ®
Sweet - ‘e

'DRY PEATY 9OML

2001

Rok 2001, Francja. Barman Wayne Collins, szukajac alternatywy dla klasycznego Negroni,
decyduje sie na gin, Suze i dry vermouth zamiast czerwonego. Rezultat? Jasniejszy, bardziej
ziotowy koktajl o eleganckim charakterze. Po raz pierwszy podano go na festiwalu w
Bordeaux, gdzie ktos powiedziat: “To Negroni w bialym garniturze.”.

2001, France. Bartender Wayne Collins, looking for a twist on the classic Negroni, swapped
out the red vermouth for dry and added Suze. The result? A brighter, more herbal cocktail
with a refined edge. First served at a festival in Bordeaux, someone called it:

“A Negroni in a white suit.”.

1868 1888 1915

m

1783 1872 1896

1888

Rok 1888, Nowy Orlean. Henry C. Ramos po raz pierwszy serwuje nowy koktajl w swoim barze
Imperial Cabinet. Cho¢ sktad wydaje sie prosty, przygotowanie zajmuje az 12 minut mieszania!
Popularnos¢ byta tak wielka, ze Ramos zatrudnit specjalnych pomocnikéw do shakowania.

Tak narodzit sie Ramos Gin Fizz - lekki, delikatny i wyjatkowy koktajl. Zainspirowani nim,

zbudowalismy nasza wersje na wodce.

1888, New Orleans. Henry C. Ramos serves a new cocktail at his Imperial Cabinet bar.
Though the recipe seems simple, it takes 12 minutes of shaking to make!
The drink became so popular that Ramos hired helpers just to shake.

And that's the story behind the original Ramos Gin Fizz - light, delicate, and truly special.

Inspired by the original, we crafted our own version - built on vodka.

Vodka Fizz

Plum spirit @

Vanilla syrup
Strawberry cordial @
Heavy cream

1934
® ® &

Level - ®

Sour @

Dry +——e

Sweet - . ®
'CREAMY SWEET 220ML |

1980s

2002

1930s 1949

®
2001

o—O
ALCOHOL
EREE



Clover Club
Lemon infused gin @

Chilli cream
Raspberry syrup
Bitter vermouth

Lemon juice }ﬂﬁ

1896

Pod koniec XIX wieku, w filadelfijskim klubie dzentelmenéw - Clover Club - spotykali sie
prawnicy, pisarze i politycy. A ich barowy symbol? Koktajl z ginem, cytryna, malinowym
syropem i biatkiem jajka. Elegancki, rézowy i kremowy - byt ulubiericem powaznych
mezczyzn w garniturach. Z czasem jednak uznano go za zbyt kobiecy, przez co prawie
zniknat z menu, by powréci¢ dopiero w XXI wieku.”

1980s

Lata 80., Londyn. Modelka poprosita barmana o cos, co jg obudzi i totalnie zaskoczy. Dick

Bradsell potaczyt wodke, swieze espresso i likier kawowy, tworzac koktajl, ktéry doda energii
i uwiedzie zmysty.
Tak narodzito sie Espresso Martini — drink z legendarng nazwa, cho¢ nie do kornca klasyczny.

Level - @
Sour ¢ i ®
Dry L
Sweet - : e
'SPICY SWEET 140ML

Back in the late 1800s, Philly’s Clover Club was the hangout for lawyers and writers.
Their signature cocktail? Gin, lemon, raspberry syrup, and egg white.

Pink, creamy, and elegant - a favorite among men in suits. Over time, it was seen as too
“feminine” and nearly disappeared, only to make a comeback in the 21st century.

1868 1888
& —/®
1783 1872

Espresso Martini

Berry infused vodka @

Peanut butter
Coffee liqueur
Instant coffee
Vanilla syrup

Level - ®
Sour -
Dry : ®
Sweet - : )
' SWEET SMOOTH 110ML

1934
e o—/s,

1980s, London. A model asked the bartender for somethingthat would wake her up

and shake her up. Dick Bradsell mixed vodka, fresh espresso, and coffee liqueur

— creating a cocktail that energizes and seduces the senses.

That's how the Espresso Martini was born — legendary in name, not quite a classic in form.

2002

O

ALCOHOL



1934

ini PLN
VOdka Martlnl Lata 20., Paryz, Harry's New York Bar. Barman Fernand Petiot miesza wodke z sokiem

Wood infused vodka @ pomidorowym dla amerykanskich gosci. Jeden z nich stwierdzit, ze drink wyglada jak jego
Dry vermouth dziewczyna Mary po ktétni - i tak powstata Bloody Mary. Pikantna, czerwona i nie do

pomylenia. Dzi$ jest ikong brunchu i znanym ratunkiem na kaca.

Olives

Salt 1920s, Paris, Harry's New York Bar. Bartender Fernand Petiot mixes vodka with tomato juice
Level - , PR for American guests. One of them says it looks like his girlfriend Mary after a fight - and just
Sour 4 ® like that, the Bloody Mary was born. Spicy, red, and unmistakable, it's now a brunch icon
Dry - ' o and a well-known hangover cure.

Sweet +—e@ '

DRY SALTY SPICE 110ML
Bloody Mary
Cheese infused vodka @
Tomato sauce
Vinegar § 1o 3
Lime juice ) } )
Level - , @
1930s o e

Dry - e —

Lata 50., ekran kinowy i James Bond méwiacy: ,Vodka Martini. Wstrzasniete, nie Sweet 1 -

mieszane."” Klasyczne Martini bazowato na ginie, ale dzieki Bondowi Swiat pokochat te

nowg wersje. Podobno sam lan Fleming szukat drinka tak nowoczesnego i chtodnego, jak ' SPICE SWEET SOUR 220ML”

jego agent.

The 1950s, the movie screen and James Bond saying: “Vodka Martini. Shaken,
not stirred.” Classic Martinis were made with gin, but thanks to Bond, the world fell in love
with this new version. They say lan Fleming wanted a drink as cool and modern as his spy.

1868 1888 1915 1980s 2002 |
!y--ﬂi ® ® ® ® o—O
1783 1872 1896 r 1949 2001 ALCOHOL

FREE



4 1915

i PLN
The RUSSIanS 1915, Paryz. W New York Bar barman Harry MacElhone potagczyt gin, cytryne, cukier i
Orange infused VOdka @ szampana. Koktajl zachwycit lekkoscia i uderzyt mocga - nic dziwnego, ze dostat nazwe od
Coffee “queur @ francuskiej armaty z | wojny $wiatowej. French 75 — wyglada jak toast, smakuje jak wystrzat!

Coconut milk 1915, Paris. At the New York Bar, bartender Harry MacElhone mixed gin, lemon, sugar,

Burnt orange and champagne. The cocktail impressed with its lightness and packed a punch - no wonder
Level + ; PS , it was named after a French artillery gun from World War I. French 75 - looks like a toast,
hits like a shot!

Sour ®
| Dry + —®
Sweet - e

LSTRONG SPICE SMOOTH 240ML |

French 75
Orange infused gin @

Plum syrup
Lemon juice
Prosecco

Level - —®
1 949 Sour - —®
Dry - 2
1949, Bruksela. Barman stworzyt mocny koktajl z wodka i likierem kawowym dla Sweet - : bt
amerykanskiej ambasador. Nazwat go Black Russian, nawigzujgc do zimnowojennej . |
atmosfery.W latach 60. dodano $mietanke, tworzac gtadki, deserowy White Russian — SPARKLING SOUR 220ML
ulubieniec dorostych dzieci.

1949, Brussels. A bartender crafted a strong cocktail with vodka and coffee liqueur for
an American ambassador. He named it Black Russian, inspired by the Cold War vibe.
In the "60s, cream was added,

creating the smooth, dessert-like White Russian - a favorite among grown-ups.

1868 1888 1915 1934 1980s 2002 |
® ® ® & ® & e O

1783 1872 1896 1930s 1949 2001 AL{%{%&%{%@L




