WELCOME TO

1IN

We are a laid-back Trattoria
serving elegant and authentic
ltalian food.

In harmony with the traditions
of the Trattoriq,
we focus on regional food and wines.

SPUNTINI
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BREAD BASKET 19

Focaccia, traditional baguette, grissin,
pane carasau

MIXED ITALIAN OLIVES 27
Fennel seeds, orange zest

MELONE CON PROSCIUTTO 38
Parma ham, melon, gorgonzola, rocket,
raspberry balsamic, exira virgin olive oil
PASTA FRITTA AL TARTUFO 39

Crispy pasta, cheesy béchamel,
fruffle mayonnaise

At Filini, we don't feed people, there
are supermarkets and Deliveroo
for that, we strive to create an Italian
experience.

It's not putting Italian music on the
speakers and a gondola
in the bar, its more subtle and way
simpler than that.

PLEASE ASK A TEAM MEMBER FOR ANY ALLERGY INFORMATION.
ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS AND OTHER ALLERGENS. ALL PRICES ARE IN POLISH ZEOTY (PLN).




ANTIPASTI
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ZUPPA DI POMODORO 31
Ricotta, basil oil, garlic crostini
BRUSCHETTA WITH FIG 39

Creamy ricotta, fig chutney, rocket
caramelized pecan nuts

CAESAR SALAD 35
Romaine lettuce, bacon chips, Caesar dressing,
croutons, Grana Padano

ADDITIONAL TO THE SALAD:

Grilled chicken (130g) 17
Fried shrimps with garlic (6 pcs.) 38
BURRATA 49

Croutons, pine nuts, pistachios, grilled peppers,
roasted cherry fomatoes, basil

BEEF TARTARE 62
Anchovy mayo, French mustard, egg yolk
Lampascioni onion, pickled mushrooms,

polenta chips, fennel oil, baguette

CALAMARI CROCCANTI 39
Crispy calamari, aioli pepperoncino, grilled lime
MIXED ITALIAN COLD CUTS 54

DAL FORNO

N Lo-/)oﬁi,tﬂ,ﬂ xt&ﬁf, -pi, $373 érom e oven.
FOR VEGAN OPTIONS, PLEASE ASK A TEAM MEMBER

MARGHERITA DI FILINI 4
Fior di latte, tomato sauce, fresh basil,

extra virgin olive all

SALSICCIA PICCANTE 46
Fior di latte, fomato sauce, salsicda, pepperondini,
pancetta, garlic, confit chery fomatoes, red onion

BURRATA 56
Fior di latte, tomato sauce, burrata, wild foroccoli,

leccino clives, pine nuts, pisiachios, pesto

PIZZA BIANCA 43
White sauce, fior di latfte, artichoke, chanterelles,
sundried tomatoes, crispy capers, basil

PIZZA QUATTRO FORMAGGI 44
Fior di latfte, pecorino, gorgonzola,

Grana Padano, basil, extra virgin olive aill

PIZZA PARMA 46
Ricotta, fior di latte, rocket, prosciutto crudo,
Grana Padano, cherry ftomatoes

CRACOVIA AFFUMICATA 45
Tomato sauce, mozzarella, braised mushrooms,
smoked bacon, Krakowska sausage, chives
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STILE FAMILIARE
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PAPPARDELLE BOLOGNESE 232

Aromatic ground beef, tomatoes,
Grana Padano, parsley

RAVIOLI WITH CHANTERELLES 232
Chanterelles, parsley emulsion, nut crumble

ROTONDI ALLA NORMA 220
Tomato sauce, eggplant, provolone, pistachios

FUSILLONI NERO WITH SHRIMP 272

Squid ink fusilloni, shrimp (6 pcs.), lobster bisque,
Datterino tomatoes

PRIMI

Pasta & bastal Dur pastas are fre<k,
Landnade and cooked ad—dante.

PAPPARDELLE BOLOGNESE 58
Aromatic ground beef, tomatoes,
Grana Padano, parsley

SPAGHETTI CARBONARA 54
Chitarra spaghetti, crispy guanciale, egg yolk,
pecorino, black pepper

RAVIOLI WITH CHANTERELLES 58
Chanterelles, parsley emulsion, nut crumble

ROTONDI ALLA NORMA 55
Tomato sauce, eggplant, provolone, pistachios

FUSILLONI NERO WITH SHRIMP 68
Squid ink fusilloni, shrimp (6 pcs.), lobster bisque,
Datterino tomatoes, spinach

We like our ingredients to be fresh
and we try our best to source
them that way.

The aim is to fransport our guests
to Italy, modern day or otherwise the
minute they cross the threshold.

PLEASE ASK A TEAM MEMBER FOR ANY ALLERGY INFORMATION.
ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS AND OTHER ALLERGENS. ALL PRICES ARE IN POLISH ZEQTY (PLN).



SECONDI
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HALIBUT PUTTANESCA 72
Tomato sauce, anchovies, taggiasca olives,
wild broccoli, pangrattato, basil ol

CHICKEN MILANESE 63
Black truffle aioli, fried egg, truffle crumble,
rocket, tomato, onion

BEEF RIB EYE 2506 129
Local beef, green pepper sauce, rocket,
tomato, onion

0CTOPUS RISOTTO 12
Nduja, creamy ricotta, spinach, crispy capers,
lime, parsley pesto

FILINI BURGER 59

Buttery bun, romaine lettuce, beef patty, red onion
pepperoncno Mayo, gorgonzola, grilled pepper

ADDITIONAL TO BURGER:

Additional bacon 9
Additional cheese 9
Additional meat 24

CONTORNI

A Litztle bit on the <ide.

MIXED SALAD WITH ADD-ONS
ROASTED POTATOES WITH GARLIC

SWEET POTATO FRIES WITH BASIL
AIOLI AND SEA SALT

FRIES, TRUFFLE OR NDUJA MAYO0

WILD BROCCOLI WITH GARLIC
AND PUMPKIN SEEDS

GRILLED VEGETABLES WITH ROSEMARY

PLEASE ASK A TEAM MEMBER FOR ANY ALLERGY INFORMATION.
ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS AND OTHER ALLERGENS. ALL PRICES ARE IN POLISH ZEOTY (PLN).






