
LIST OF ALLERGENS IN THE PRODUCTS
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TRADITIONAL DUMPLINGS

X O O O O X O O

X X O O

X O O O O O O

X O X O O O

X O O O O X O O

X X X O O

X X O O

X X X X O O X

X O X O O O O

X X

X O X X O O

X X

X O O O O O X O O X

FRIED WITH POTATOES, POLISH SAUSAGE AND GARLIC X X X X
VEGAN DUMPLINGS

X O O O

X X O O O

X O O X O O O O O

X X
SWEET DUMPLINGS

WITH STRAWBERRIES SERVED WITH SOUR CREAM X O
WITH BLUEBERRIES SERVED WITH SOUR CREAM X

X O X X O

X O X X O

X X X X X X

X O O O O X O O X
DUMPLINGS FROM FURNANCE ON A FLUFFY YEAST DOUGH

X X X O

X X O X O O O

X X X

WITH HAND-MINCED BEEF AND PORK SERVED WITH WHITE 
ONION AND FRIED BACON

WITH WHITE COTTAGE, POTATOES SERVED WITH WHITE 
ONION AND FRIED BACON

WITH CABBAGE WITH BRAISED MUSHROOMS SERVED WITH 
WHITE ONION AND FRIED BACON

WITH CHOPPED SPINACH, SUNDRIED TOMATOES AND FETA 
CHEESE SERVED WITH DOR BLUE CHEESE SAUCE

WITH HAND-MINCED WILD BOAR MEAT SERVED WITH 
CREAMY MUSHROOM SAUCE

WITH HAND-MINCED SALMON PASTE, SUNDRIED TOMATOES 
AND CREAM CHEESE SERVED WITH DILL SAUCE (MAY 

CONTAIN FISHBONES)
WITH CHICKEN, SUNDRIED TOMATOES, FETA CHEESE 

SERVED WITH PEPPER OLIVE SAUCE
WITH CRAYFISH, BACON, CREAM, ONION, WHITE WINE, DILL 

AND BARLEY SERVED WITH HORSERADISH SAUCE
IN DOUGH WITH BLACK SEED WITH CHICKPEAS, SUNDRIED 
TOMATOES, HAZELNUTS, ONION, PARSLEY SERVED WITH 

YOGHURT SAUCE BASED ON CHILLI, MINT AND HONEY
WITH POTATOES, SPICY SAUSAGE CHORIZO, MASCARPONE 

AND TRUFFLE PASTE SERVED WITH DILL SAUCE
DEEP-FRIED WITH TOFU, CORIANDER, CHILLI, HAZELNUTS, 
SOY SAUCE, AGAVE SYRUP AND LIME JUICE SERVED WITH 

SPICY MANGO SAUCE
WITH SPICY BLACK PUDDING SERVED WITH WHITE ONION 

AND FRIED BACON
WITH DUCK, DRIED PLUMS, APRICOTS AND PLUMS SERVED 

WITH CHUTNEY

WITH POTATOES AND NATURAL TOFU SERVED WITH WHITE 
ONION

WITH CARROT AND PEANUT BUTTER SERVED WITH WHITE 
ONION

DEEP-FRIED DUMPLINGS WITH TOFU, SPICY PEPPER PASTE, 
GARLIC AND PARSLEY

WITH SOY PROTEIN, CHEDDAR, PICKLED CUCUMBER, RED 
ONION, MAYONNAISE AND KETCHUP SERVED WITH VEGAN 

MAYONNAISE

IN CHOCOLATE DOUGH WITH OREO (CHOCOLATE COOKIES) 
SERVED WITH SWEET CREAM

IN CHOCOLATE DOUGH WITH RASPBERRIES AND WHITE 
CHOCOLATE SERVED WITH CREAM SAUCEFROM FURNANCE ON A FLUFFY YEAST DOUGH WITH WHITE 

CHOCOLATE, PEANUT BUTTER AND RASPBERRIES SERVED 
WITH SOUR CREAM

WITH MILLET GREATS PREPARED WITH COCONUT MILK, 
WITH ALMOND FLAKES AND COCONUT SHREEDINGS

WITH BAMBOO SHOOTS, MUN MUSHROOMS, CARROTS, 
CABBAGE, PEPPER, ONION, LEEK, PINEAPLE AND FRIED 

CHICKEN
WITH CHOPPED SPINACH, SUNDRIED TOMATOES AND FETA 

CHEESE
WITH PEAR AND BLUE CHEESE SERVED WITH CRANBERRY 

SAUCE



X X X X O O

X X X O X

X X X

X X O X O O O O

X X O O X O O X O

X X X O O
DUMPLINGS FROM DIFFERENT PARTS OF THE WORLD

CHINKALI X O O O O O O O O
PIELMIENI X O O

MANDU X X O O X
MAZURSKIE X O O O O X O

JIAOZI X X O O
TRADITIONAL DUMPLINGS BASED ON BUCKWHEAT AND POTATO FLOUR

O O O O O X O O

O X O O

O X O O O

O O O O

O O O O O X O O
SAUCES

CRANBERRY O
GARLIC O X O X O X

DILL O X O X O X
PONZU X X X
LIME X X

HONEY-MUSTARD X X X
THOUSAND ILAND O X O X O X

SOUR CREAM O X
HORSERADISH O X O O X
PEPPER OLIVE X X O O

CREAMY MUSHROOM O X X O O
WHITE ONION AND FRIED BACON X X O O O

WHITE ONION O O O
VEGAN MAYONNAISE O X O X

YOGHURT O X
SWEET CREAM O X O O
CHILLI-BASIL O X O O O X

DOR BLUE CHEESE O X O O
FRIED BACON X X O O O
SPICY MANGO X X

RANCH O X O O O X
STRAWBERRIES O

RED ONION CHUTNEY O
STRAWBERRIES BASED ON WHITE CHOCOLATE O X X O O

PICKLE O X O X O X O
SALADS

SAUERKRAUT O O O
GRATED CARROT AND APPLE O

O X O O O X
KIMCHI X O O X O O O O O

SOUPS

X O O X X O X O O X
TOMATO SOUP WITH HAND-MADE EGG PASTA O O O O X O X O O

HAND-MADE EGG PASTA X X

WITH HAND-MADE SALMON PASTE, SUNDRIED TOMATOES 
AND CREAM CHEESE SERVED WITH DILL SAUCE (MAY 

CONTAIN FISHBONES)
WITH BEEF PREPARED WITH THOUSAND ISLAND SAUCE WITH 

CHEDDAR CHEESE, RED ONION AND PICKLED CUCUMBER 
SERVED WITH THOUSAND ILAND SAUCE

WITH BBQ CHICKEN, RED ONION, CORN, CUCUMBER AND 
GOUDA CHEESE

WITH CHICKEN, SMOKED CHEESE, GOUDA CHEESE, CHEDDAR 
CHEESE AND HERB

WITH SPICY CHICKEN, CREAM CHEESE, CHEDDAR CHEESE, 
JALAPENO, CORIANDER AND CHIVES SERVED WITH RANCH 

SAUCE
WITH HAND MINCED PORK AND BEEF, PEPPERS, BEANS, 

TOMATOES AND ONION

WITH HAND-MINCED BEEF AND PORK SERVED WITH WHITE 
ONION AND FRIED BACON

WITH WHITE COTTAGE, POTATOES SERVED WITH WHITE 
ONION AND FRIED BACON

WITH CARROT AND PEANUT BUTTER SERVED WITH WHITE 
ONION

WITH POTATOES AND NATURAL TOFU SERVED WITH WHITE 
ONION

WITH HAND-MINCED WILD BOAR MEAT SERVED WITH 
CREAMY MUSHROOM SAUCE

WHITE CABBAGE WITH CARROT AND ONION IN MAYONNAISE 
SAUCE

SOUR RYE FLOUR SOUP WITH TWO KINDS OF SAUSAGE, 
FRIED BACON, POTATOES AND A HINT OF HORSERADISH



BORSCH CLEAR (TRADITIONAL BEETROOT SOUP) O O O O O X O O O
PATTY WITH CABBAGE X X X O O

POTATO CREAM WITH BACON AND ONION O X X O
VEGAN SOUPS

O X O
SMOKED TOFU O X O O

DESSERTS

X X O X X O O O
CARROT CAKE WITH HAZELNUTS AND CREAMY GLAZE X X O O X O O O O X

X X O O X X O O O

SAUCE O
WHIPPED CREAM O X

X X X X O

X X X X
CREAMY NUTELLA CREAM WITH ADDED KINDER BUENO X X X X

O O O X O O O O O X O
TEA SPECIALITIES

MANDU CPECIALITY
A TOUCH OF LUXURY

LEMON THAILAND O
SECRET GARDEN

CEYLON WEWESSE
CHAI RASHNE HINDRA
EARL GREY EXELSIOR

THE SUMMERNIGHT DREAM
LOMI LOMI

COLD DRINKS
COCA COLA

COCA COLA ZERO
FANTA
SPRITE

STILL WATER
SPARKLING WATER

APPLE JUICE
ORANGE JUICE

BLACK CURRANT JUICE
GRAPEFRUIT JUICE

MANDU LEMONADE A'LA MOJITO O
MANDU LEMONADE WITH STRAWBERRIES O

MANDU LEMONADE WITH MANGO AND PEACH O
MANDU LEMONADE WITH RASPBERRIES O

COMPOTE O
FRESHLY SQUIZZED ORANGE JUICE O

FRESHLY SQUIZZED GRAPEFRUIT JUICE O
HOT DRINKS

COFFEE
ESPRESSO

AMERICANO
FLAT WHITE X
CAPPUCINO X

LATTE X
LATTE MACCHIATO X

O O O O O O O O
OAT MILK O

SYRUP CHOCOLATE
SYRUP COCONUT
SYRUP VANILLA
SYRUP BROWNIE X
SYRUP CHERRY

WINE AND COCTAILS

CREAMY WHITE WEGETABLE AND COCONUT MILK SOUP 
TOPPED WITH SMOKED TOFU

CHOCOLATE CAKE WITH PRALINE MOUSSE SERVED WITH 
HOT BLUEBERRIES AND RASPBERRIES

HOMEMADE APPLE PIE WITH VANILLA ICE CREAM AND 
WHIPPED CREAM

DESSERT BASED ON MASCARPONE CHEESE WITH 
STRAWBERRY MOUSSE, BICUITS AND ALMONDS

CREAM WITH SALTY CARAMEL ON THE BOTTOM OF THE 
OREO

VEGAN COCONUT FLAKES CREAM WITH ADDED OAT 
COOKIES

PISTACHIO LATTE MACCHIATO ON OAT MILK WITH VEGAN 
WHIPPED CREAM



APEROL SPRITZ X
MANDU SPRITZ X

PIEROSECCO X
PROSSECO X

PROSECCO WITH STRAWBERRY MOUSSE X
MULLED WINE X

PROSECCO WITH VIOLET SYRUP AND BLUEBERRIES X
WINE MANDU WHITE X

WINE MANDU RED X
HOUSE WINE WHITE X

HOUSE WINE RED X
BEER

MANDU LAGER X
ZŁOTE LWY X

SOWIE FAZA IPA X
JURAJSKA POMARAŃCZA X

MANDU LETNIAK X
ZERO TO HERO X
MANDU WHEAT X

LEGEND:
X = PRODUCT CONTAINS INDICATED ALLERGEN
O = PRODUCT MAY CONTAIN INDICATED ALLERGEN (PRESENCE OF ALLERGEN CANNOT BE EXCLUDED)

THE INFORMATION CONTAINED HERE CORPORATES AS OF 01/08/2020. AND MAY BE CHANGED AT ANY TIME.

* CEREALS CONTAINING GLUTEN, I.E.: WHEAT (INCLUDING SPELLED AND KHORASAN WHEAT), RYE, BARLEY, OATS OR 
THEIR HYBRID VARIETIES

** NUTS, I.E.: ALMONDS, HAZELNUTS, WALNUTS, CASH NUTS, PECAN NUTS, BRAZILIAN NUTS, PISTACHIOS, MACADAMIA 
NUTS OR QUENSLAND NUTS
PRESENTED INFORMATION ON ALLERGENS WAS PREPARED TO THE BEST KNOWLEDGE OF MANDU S.C. AND APPLY TO 
STANDARD PRODUCTS, SERVED IN MANDU RESTAURANTS, NOT SEASONAL PRODUCTS.
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