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BAPZOBIA: H AYNAMIKH MHTPOINOAH
THXZ KENTPIKHZ EYPQINMHX

ZUyxpovol oupavo&UoTeg kail katdAoina Tou peranoAepikod napeAboévrog, éva povadikd kpdua
QPXITEKTOVIKWV OTIA, anépavra ndpka o KAbe ywvid Tng néAng, To uddTivo oToixeio navraxou

napdv kai pia and Tig Mo duvapikd avepxoueveg KAANITEXVIKEG KAl YAOTPOVOHIKEG oknVEG Tng Eupadnng.

WARSAW: CENTRAL EUROPE’S
DYNAMIC METROPOLIS

A striking fusion of modern skyscrapers and postwar relics, a distinct mix
of architectural styles, expansive parks, ubiquitous waterways, and one
of Europe’s most vibrant and rapidly evolving artistic and culinary landscapes.

AMO TON ®QTH BAANATO, ®QTOIPADIEX: AIONYZHX KOYPHX / BY FOTIS VALLATOS, PHOTOS: DIONYSIS KOURIS

rl 9Z2d 11pog 10 g9Y00VY KEVTRO NG NOANS
and 1o TlaAdn tou ToAmouod ial me
Emornung / Visw of the modern city cenire
from the Palaca of Culiure and Sciance

Avo véa oovdaia povosio

To Movceio Movtépvag Téxvng s Bapoopiag, MSN
Warsaw (Marszalkowska 103), anoktd poviun otéyn o€ éva
EVIVTTOGCLOKO KTIPLo amévavtt amd o Hyovg 237 . ITakdtt Tov
IMoMtiopot kor tng Emotiung. Zyedaopévo amd To apyitekto-
vk ypapeio Thomas Phifer and Partners tng Néag Yopkng, 0o
avoi&eLyo To Kowo TumpoTikd oTt1g 25 OkTmPpiov pe S1dpopeg
EKONADGEIG —GVVAVAIES, TPOPOALG TOVIDV, TAPACTAGELS YOPOD,
APYLTEKTOVIKES S1AEEELS Ko EEvaynoelG— Ko TV Ek0eom e
dmdeKa Epyn LEYAANG KAMPOKAG 0mtd YOVOIKES KOAMTEYVIOES
™G TOA@VIKNG Kot 51e0vovg oknvic. H mAnpng Aettovpyio Tov
povaeiov Oa Egkivioet otig 21 DePpovapiov 2025. To Movaeeio
Molovug Iotopiog (evtog tov Warsaw Citadel) eykawviace

Two important new museums

MSN Warsaw, the Warsaw Museum of Modern Art (103 Marsza-
Ikowska), has found its permanent home in a striking building directly
opposite the iconic 237-meter-high Palace of Culture and Science.
Designed by the New York-based architectural firm Thomas Phifer
and Partners, on October 25 it will kick off a series of events that will
include guided tours, film screenings, dance performances, concerts,
lectures on architecture, and an exhibition featuring twelve large-scale
pieces by Polish and international women artists. The museum is set
to officially open its doors on February 21, 2025. The Polish History
Museum moved into its permanent home in the Warsaw Citadel last
year, unveiling a massive structure with a facade of marble slabs in
various shades of grey that represent the uniqueness of the country’s
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TEPLOL TN LOVIUT GTEYT TOV, GUGTIVOVTOS GTO KOO £VOL YIYAVTIO
KTip1o [e TpOGOYN and LopUEPIVEG TAAKES SLOPOPETIKNG TOVIKO-
TITOG TOV YKPL, 10V GUUBOAILOVY TN HOVOSIKOTNTA TMV IGTOPIKOY
yeyovotov g ydpas. Ev avapovi] tov eykaiviov g poviung
éxBeong, 10 2026, o povoeio prroevet enl tov TopOVTOG AEIONO-
veG TEPLOOKEG EKBETELG, BENTPLKEG TAPAYWYES KOL TOPUCTACELG
¢ [Holwvikng Zvppwvikng Opynotpag Néwv Jerzy Semkow,
EVO L0 ETICKEYT OTNV TOPATG TOL Oa Gog avTopeiyet pue vé-
poym, Tavopaptkn 0éa oe OAN TNV TOAN.

To fine dining avOei

E&upetikd avaPaduiopévn n fine dining oxnvn g Bapoofiog,
pe gotiatoplo va tpoceyyilovv d1ebvi otdvtapvt kot o odn-
v6¢ Michelin va emPpapevet tig tpoonddeiés tovg. To Epoka
(Ossolinskich 3, kpotiogig oto epoka.restaurant) Bpicketol 6to
106Y€10 TOV 16TOPLKOY KTipiov Europejski, mov onuepa oteydlet
10 Eevodoyeio Raffles Warsaw. Zyedacpévo amd tov e€aipeto
apytéktova Kot oknvoypdeo g Iolwviknig Omepag, Boris
Kudlicka, T0 £€0T10.T0p10 OTADVETAL [LE KOLWYOTNTA GE [iat KOpLoL
tpomelopio kot po odAo gpmvevopévn and to «Oprav EEmpécy,
evd oty Kouliva o oep Marcin Przybysz (pe Tpoimnpesio 6to
Atelier Amaro, 10 Tp®to €oTlatdpto ¢ [odwviag pe aotépt
Michelin) dwompénet pe eEapetikés EKTEAEGELS GUVTOYDV OO
TPOTOAELKA TOA@VIKA Bif3Aia poyetpikic. Mevoo 10 kot 20 ota-
Siwv pe BavpaoTtég appovieg oe YeHon Kot Tapovsiost, OTms To
Sidupo mdto-mdN 6To caAyKapt (apopaTKdS (OO GoAtyKo-
POV LLE APPSO AYPLOV GKOPOOL KO VIOVAT YEUOTO LLE GOALYKAPLO,
VEPOKAPSOLO Kot porylovéCa yplov 6KOPSov) Kot TO KoAKEAVL
GTOV ATUO L€ TPAGIVO OTLOPAYYL0, GOATCO OO TPAGIVO GTLOPALY-
Y10 KO QPOYKOGTAPUAO, GTARId0 TOVPGT KO TPAGTVT GPAOVAL.
2V avatoliky 6x6n Tov motapov, to hub.praga (Jagiellonska
22, kparthoelg oto hub-praga.pl) vinpetei ) oOyypovN TOAOVIKN
kov(iva o€ po kp GAAC LOVTEPVAS oGONTIKNG e LOALS OKTHD
tpaméQio. Me yopropatikn de&loteyvia Kot dnpovpykdma, o
oe@ Witek Iwanski petopoppdvetl eEapeTikig ToldTnTos TpdTeS
V&g amd KOVTIVEG PLOAOYIKEG PAPLES GE EKAETTUGUEVO TTLATOL LLE
VOOTUIG Ko peckada mov Bupilovv pukpd £pya téxvng, OTWC
0 0oTaKOG e cappav kKot tivtlep kat o apvi ynto pe cbitoo
bordelaise kot apoakd. Bpafevpévo @pétog yio mpmtn @opd pe
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AiBouca Tou Mouaeiou MoAwvikAg loTopiag
/ An exhibition hall in the Polish History Museum

historical events. In preparation for the opening of its permanent exhi-
bition in 2026, the museum is hosting notable temporary exhibitions,
theatre productions, and performances by the Jerzy Semkow Polish
Youth Symphony Orchestra. A visit to the rooftop will rewardyou with
breathtaking panoramic views of the entire city.

Blossoming fine dining scene

Warsaw’s fine dining scene has grown significantly, with restaurants now
meeting international standards and receiving Michelin Guide recogni-
tion. Epoka (3 0ssolinskich, reservations at epoka.restaurant) is located
on the ground floor of the historic Europejski building, which nowadays
houses the Raffles Warsaw hotel. Designed by the brilliant architect and
Polish National Opera set designer Boris Kudlicka, the restaurant is ele-
gantly spread across a main dining room and an Orient Express-inspired
space. Chef Marcin Przybysz, formerly at Atelier Amaro, Poland’s first
Michelin-starred restaurant, excels with exquisite renditions of recipes
from prewar Polish cookbooks. They are offered as part of perfectly
balanced and exquisitely presented 10- and 20-course menus, whose
highlights include a two-snail dish which consists of aromatic snail broth
with wild garlic foam and donuts stuffed with snails, watercress and wild
garlic mayonnaise as well as steamed turbot with green asparagus and
gooseberry sauce, pickled raisins and green strawberry. Located on the
east bank of the river, hub.praga (Jagiellonska 22, reservations at hub-
praga.pl) serves contemporary Polish cuisine in a small, modern space
with just eight tables. Chef Witek Iwanski brings charisma and creativity
to every plate, expertly transforming top-quality ingredients from nearby
organic farms into refined dishes that are artfully presented, delicious
and fresh. Highlights include lobster with saffron and ginger and roast
lamb with Bordelaise sauce and peas.

Evrunwoiakég didkoopog otov otabuéd petpd Wilsona
/ The impressive Wilsona metro station

To MaAam Tou MoAimiopoU kai
Tng Eniothpng (1955) dinAa og
oUyxpovoug oupavogUoTeg

/ The Palace of Culture and
Science (1955) next to modern
skyscrapers
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210 eoTiatopio Rozbrat / Rozbrat restaurant

aotépt Michelin to Rozbrat 20 (Rozbrat 20, tA. 690.125.270),
xapn otnv ekAentucuévn kovliva tov cep Bartosz Szymczak.
2uvdvalovtog avapopES GTIV TOAWMVIKT] YOGTPOVOULKT Topd-
doom ko davela oo T Ppetaviky kot Yok kovliva, To pHevol
TEPAOUPAVEL TATA OTMG TO YKOOTATGO e XEA Kot KOpmovdL,
T0 apvaKt pe ToAévta, omavakt kot popyeres. To Bez Gwiazdek
(Wislana 8, tnA. 226.280.445) tov e€aipetov oep Robert Trzopek
(pe Tpodmnpecia oe onpavVTIKA E6TIOTOPLE, OIS To El Bulli ot
70 Noma) 6TpEQEL T YO.GTPOVOLLKT) TLEID TOV GE SLOUPOPETIKEG
enapyieg g Ilohwviag kabe dipnvo, avadekviovtog Tig cuvTa-
Y£€G Ko T Tpoidvta Toug péca omd Pabdid yvdon g mapddoong,
AL Kot YOAMKEG Kot oavOVaBikes TexvikéS (EVOEIKTIKO TLATO
N TEGTPOPO. LUE OTLTIKN THKAQ AEVKADV GTLOpOy YLV, Tovpé dvrov
Kol appd oTapayyidv pe kamviotd fodtupo kat Aadt dyprov
oKOpdov). Alota KpaodV EGTIAGHEVT G€ BLOA0YIKOVS AUTEAD-
veg g [HoAwviag Kot TV YELTOVIKGV YOpoV.

H mapédoon givar taon

EvBuypappiopévn pe ™ diebvi tdon yuo emoTpoer otnv
Kot tOmovg yastpovopia, 1 oknvi g Bapoofiog dabéter
mo. eEAPETIKG £6TLIOTOPLA TOV AVAPLOVOLY KO OVAVEDVOULV
v ToAVIKY Topdadoon. Kpoppévo dwapdvtt to Restauracja
Warszawska (Plac Powstancow Warszawy 9, kpatioeig
oto warszawa.hotel.com.pl) oto vdyelo tov Eevodoyeiov
Warszawa, |1 vynidv emdocewv kovlivo and Tov e Dariusz
Baranski. ¥niotéfavog, ropnyavikng aientikng xdpog mov
QTOTIVEL POPO TYNG OTNV TPOTOAEULKT UNYXUVIKT TOV KTipiov,
e EVILTOOL0KN Koot T Ko pio. koviva mov Paciletol o
YEPOTOINTEG TOPASKEVEG (CALAVTIKG, Yo, TiKAES, TUPLA K.4L.)
Kot Bloroyikég (moKAEISTIKA TOAMVIKES) TPDTEG VAES YiaL EVal

H ATMOZXZ®AIPIKH AFOPA

The sophisticated cuisine of chef Bartosz Szymczak earned Rozbrat
20 (20 Rozbrat, tel. 690.125.270) its first Michelin star this year. Combin-
ing references to Polish culinary tradition and influences from British
and French cuisine, the menu includes dishes such as gazpacho with
eel and watermelon, as well as lamb with polenta, spinach and morels.
Bez Gwiazdek (8 Wislana, tel. 226.280.445) is run by exceptional chef
Robert Trzopek (with a background at prominent restaurants such as El
Bulli and Noma) who focuses on a different Polish province every two
months, showcasing its traditional recipes and local ingredients through
his deep knowledge of tradition as well as of French and Scandinavian
techniques. The trout with homemade white asparagus pickle, dill puree
and asparagus foam with smoked butter and wild garlic oil is a signature
dish. The wine list consists mostly of naturals from Poland and neigh-
bouring countries.

Tradition is a trend

Embracing a global trend of rediscovering local gastronomy, Warsaw’s
culinary scene now features outstanding restaurants that both revive
and reinvent Polish traditions. A hidden gem in Warsaw’s culinary scene,
Restauracja Warszawska (9 Plac Powstancow Warszawy, reserva-
tions at warszawa.hotel.com.pl) is located in the basement of the Hotel
Warszawa and features the high-end cuisine of chef Dariusz Baranski. Its
high-ceilinged, industrial-chic space pays elegant tribute to the prewar
building’s engineering. Its cuisine is focused on handmade products such
as cold cuts, bread, pickles and cheeses, and exclusively uses organic
Polish ingredients. The menu showcases exquisitely crafted and beauti-
fully presented dishes like dumplings with cheese, pine nuts and poppy
seeds as well as braised beef cheeks with fennel and fenugreek emul-
sion. Also impressive, Restauracja Zrodlo (81 Targowa, tel. 225.157.266)
brings classic Polish flavours with a modern twist to the ground floor of a

KaBe Tetdptn npoi, n ayopd Forteca Kregliccy (Zakroczymska 12) unodéyetat pikpoig vidmoug napa-
ywyoUg oe éva avactnAwpévo KAGTPo Tou 190U aidva, npoceAkiovtag Toug Slachudtepoug GeP TG
néAng kat pia veavikr nelateia nou yepilet tov xdpo pe {ovidvia. Mnopeite va npopnBeuteite tuptd kau
al\avtikd, xelponointeg papperddeg, toupotd, pasztetowa (xolpivé naté) kat napadociakd noAwvikd

Aoukdvika kat va ta Kataval@oete Kat emténou ota tpansdia Tou Xwpou.

AN ATMOSPHERIC MARKET

Every Wednesday morning, the Forteca Kregliccy market (12 Zakroczymska) hosts small-scale local pro-
ducers at arestored 19th-century castle, attracting the city’s most renowned chefs and a young clientele
that fills the space with vibrancy. Visitors may buy cheeses, charcuterie, handmade jams, pickles, pasz-
tetowa (pork pate) and traditional Polish sausages and enjoy them on the spot.
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To XaAkéaoteyo MaAdar (18og aiwvag)
/ The 18th-century Tin-Roofed Palace

TO NEO TOMNOXHMO

Ané tov Mdptio tou 2024, pua
véa neloyépupa ekteivetal ndve
ané tov notapd Bictovla. Kata-
OKEUAGHEVN O OXESLa TOU apyl-
tektovikoU ypageiou Schuessler
Plan, unodéxetat anokAetotikd
nelolg kat modnAdteg kat eivai n
peyalitepn tou eidoug TG otV
Molwvia, pe prikog 452 pétpa.
Me unépoxn 8£a oo motdpt kan
070 1oTOPIKOS KéVTpo, Nveg
£§£3peg ota nemlatucpéva
onpeia g kat dnheto vuytepvd
Putiopud, éxet 1dn avadeilei o
Tonécnpo NG NOAnG.

A NEW LANDMARK

As of March 2024, a new pedes-
trian bridge crosses the Vistula
River. Designed by the Schuess-
ler Plan architectural firm, the
452-meter bridge, the longest of
its kind in Poland, is dedicated
to pedestrians and cyclists. This
structure, with its magnificent
views of the river and the historic
centre, wooden platforms at its
flat points and plenty of night
lighting, has already established
itself as a city landmark.

blue magazine - 7
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Apobpog otnv Maiid MNoAn
/ One of the streets in the Old Town

To BaciAiké avakTopo oTnv NAAteia
Zamkowy, otnv €icodo Tng MaAidg MéAng
/ The Royal Castle at Zamkowy Square, at
the entrance of the Old Town

HEVOD pe EEQPETIKA EKTEAEGUEVO KOL TOPOVCIOCUEVA TTLATA,
OTMOG TAL VIGUTAVYK LLE TUPT, KOUKLA KO TOTOPOVVOGTOPO, KO TO.
pooyapioto pdyovio prpelé pe papoado Kot yaAdKTOUL Tpry®-
vélhac. Zrovdaio ko to Restauracja Zrodlo (Targowa 81, tnA.
225.157.266), pépvel 610 160Y€EL0 £VOG KOULUOVVIGTIKOD UTAOK
KOTOKIOV KAUGIKES TOAWVIKES YEVGELS UE GUYYpOVN d1dbeom Kot
KpOoLd 0md KOPLYOIOLS TALPAY®YOVS TOV PLUGIKOD KIVILLOTOG.
Xdpog draxoounévog pe vintage Emumha, VLo QOTIGTIKA Kot
TOALG PUTA KOl UTIGTPOVOUIKOD DOOVG LEVOD, TOV TEPTANLL-
Bavetl and vrépoya kopytka (molmvikd vidky) pe kapévo fov-
TLPO Ko TOAOLOULEVO TUPL bursztyn péypt kapafides pe avnbo,
yohdkTmpo okopdov kot paivravo. Ipoceypévn owvikn Aiota
a6 Tov copeMé kot okt Adrian Gorniak, pe emioyég
0€ KpPOold NG, PLGIKNG owomoinong amd v [Todmvia kot
OoAn v Evponn. [Tolvouintmuévn aeién to The Eatery Trad
(Wybrzeze Kosciuszkowskie 31/33, kpartfioeig oto eatery.pl) oto
€VPUYMPO 160YEL0 EVOG KTIPIOV GOGLUAMGTIKNG OPYLTEKTOVIKIG.
AvBevTiKéG EKTEAETELG TAPASOGIAKMV GUVIOY®DV TOV AGUTOVY
o€ TPAOTEG VAES KO LAYELPIKES TEXVIKEG KOl L0 GOOTH PIATPOL-
PLOUEVT VOOTOAYIO GTN LOVTEPVA SIOKOGLTGT] TOV, TOV EVGMLLOL-
TOVEL GTOLYELD OTTO TV OPYIKN SLoKOCUNTIKT doUn TOL KTipiov
Ko vintage avoQopés (pmTioTikd, installation pe cepedaxia).
>70 pevov tov Rafal Pedowski, 0Aa to moA®mVIKA KAOGIKA, 0o
schabowy (ovitoe)l) péypt vIEPOYO VIAUTAVYK, OT®S T PyZY
pe yépomn amd xoipvo kot fodvo KpEag Kot KOUUATIO HTEIKOV,
Ko ta. pierogi ruskie e Topt, matdro, kpeppvdt ko pévea. Alota
KPOGLOV LE EMAOYEG OE NTTLOG, PVOIKNG OLVOTOINONG ETIKETEG KO
TOAOVIKES EMLTLYiEG TOV TOPEABOVTOC oTaL NYEia. [a Ta KAoowKd
¢ tomkng kovlivag avalntiote to Przegryz (Mokotowska
52, . 884.881.699), éva and o TPOTA LOVIEPVO UTLOTPO
¢ TOANG e 1oTopin 6YeddV eikoat ypdvov. Méca ata ypovia,
10 eotlatoplo s Dominika Krzeminska tpithacidotnke og
péyebog, eEakorovBel Olg va oepPipet kalopayelpenéva TiTo
UE ETOYIKA TPOIOVTA OO TOMIKOVS Taporywyovg (m.). xoipvol
Kke(QTEdEC e baby matdteg kot GoAdTa oryyovuplov 1 pierogi yepu-
o1d pe poptiro ko Evokpepa). Movadikn epmelpio n exickeym
oto Wodka Gessler Na Widelcu (Plac Trzech Krzyzy 18, .
734.463.838). Avapidvovtag Tnv oTOCQALP TG TPOTOAELL-
kNg Bapoofiog, 1o £6TI0TOPLO ATADVETAL GE P10 KOUWYT] GAAOL
pe matdpt Ko fepavta mov Oupilel KAaGIKO YOAAKO PTIeTpO,
pe tpaméQio otpopéva pe Aevka tpamelopdvtida kot (ovToveg
permdieg amd to mavo. Khaoud mdro thg molwvikng kovlivag
o€ TOAD KOAEC ekTeAéTELS (pEyKo 68 MvELOLO, WAV e avyd
GOAOLOV KOl KPEWLDL, LOGYOPIGLO, LUOAGR GE PPUYOVIGUEVO YOI,

Noriko Omakase

MATKOXIMIAX KAAZHIX IAMQNIKO

To Noriko Omakase (Minska 45/lok. 204u, tn\. 510.339.210) eixe
SN dlaypAayel pia emTUXNUEV MOPEia TEGGAP®Y ETAOV GTNY MOAN
tou BpétohaB, npotol o Marcin Jasiura kat n o0luyég tou Magda
AMOPAGICOUV VA TO HETAPEPOUY GTNV MPWTEUOUCA, GTIG APXEG TOU
2023. Mikpr cd\a ot otny tunoloyia twv yianwvé{ikwy sushi bar
pe pohig okt kaBiocpata yopw ané tov ndyko. To omakase Aoyt~
kG pevol 17 madtwv nepthapPdvetl ekAektrig nodtntag npoidva,
nou dev ta&idevouv and tnv lanwvia, al\d eival kuping molwvikd
kat okavSivafika e§acpalifoviag é€rpa ppeokdda. Micw and tov
ndyko, n napdctacn tou Marcin eivat dyoyn kat pe andlutn npo-
coxr otn Aentopépeta. E§aipetikd ekteleopéva nigiri, delotexvika
@\etapiopéva kat unodelypatikd aptupéva (pe katefacpuévn cd-
toa obylag, mirin K.A.), lAMWVIKA OUICKL KAl GAKE.

WORLD-CLASS JAPANESE

Noriko Omakase (45 Minska/lok. 204y, tel. 510.339.210) had already
enjoyed a successful four-year stint in the city of Wroclaw before
Marcin Jasiura and his wife, Magda, decided to relocate to the capi-
talin early 2023. It features an intimate dining area, characteristic of
Japanese sushi bars, with just eight seats arranged around the coun-
ter. A17-dish omakase menuincludes fine-quality products that are
not imported from Japan, but are mainly Polish and Scandinavian,
ensuring extra freshness. Marcin is flawless behind the counter, pay-
ing absolute attention to detail. He prepares nigiri that is expertly
filleted and perfectly seasoned with dressings such as soy sauce and
mirin. Top-quality Japanese whisky and sake is also available here.

communist-era housing block. The restaurant also features wines from
top producers of the natural wine movement. The restaurant, adorned
with vintage furniture, designer lighting and abundant greenery, offers
a bistro-style menu with dishes such as superh kopytka (Polish gnocchi)
with burnt butter and aged bursztyn cheese; and crayfish served with
dill, garlic emulsion and parsley. A thoughtfully compiled wine list from
sommelier and owner Adrian Gorniak offers natural wine selections
from Poland and all over Europe. A much-discussed new arrival, The
Eatery Trad (31/33 Wybrzeze Kosciuszkowskie, reservations at eatery.
pl) is situated on the spacious ground floor of a communist-era building.
Authentic takes on traditional recipes shine with high-quality ingredi-
ents and expert culinary techniques. The space balances a nostalgic
ambiance with modern decor, incorporating elements of the building’s
original design and vintage touches like classic lamps and doilies. Rafal
Pedowski’s menu includes all the Polish classics, from schabowy (schnit-
zel) to delicious dumplings such as pyzy filled with pork, beef and bacon
bits and pierogi ruskie with cheese, potato, onion and mint. The wine
list offers natural wine selections. Polish hits of the past play on the
speakers. For local cuisine classics, visit Przegryz (52 Mokotowska, tel.
884.881.699), one of the city’s pioneering modern histros with a nearly
two-decade-long history. Over the years, Dominika Krzeminska’s res-
taurant has tripled in size, but still serves carefully cooked dishes with
seasonal products from local producers. Menu selections include pork
meathalls with baby potatoes and cucumber salad or pierogi stuffed with
blueberries and sour cream. For a unique experience, visit Wodka Gess-
ler Na Widelcu (18 Plac Trzech Krzyzy, tel. 734.463.838), a restaurant
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TO EMBAHMATIKO EENOAOXEIO

Oadlpa tng MpomolepIkAG HNXAVIKAG Kat sUpBolo tng avayévvn-
ong tnG BapooPiag petanolepikd, to GPoug 66 p. Hotel Warszawa
(Plac Powstancow Warszawy 9, tn\. 224.700.300) 8eondlet orjpepa
otov opiovta tng néAng. Ixediacpévo and tov apxttéktova Marcin
Weinfeld o ot\ ap viekd, 1o ktipto Prudential (6nwg Arav yvwotéd
101933, dtav xtiotnke) frav o npdtog oupavouotng tng Molwviag
pe 16 opopoug, 6nou ateyalovtav n €8pa tng OM@VUNNG acpalt-
otiki¢ etaipeiag kat nolute)r Siapepiopata. To GPog tou akld
Kat to yeyovdg 4t prhoEevoloe tov npdhto thheomtikd mound tng
X®pag 1o ékavayv Baciké oTéXo TWV YEPHAVIKOY CTPATEURATWY
petd tnv E€éyepon tng BapooPfiag (1944), Spwg o ckehetdg tou
napépeive SpBiog, napdtt déxtnke 1.000 ofideg. Metanolepikd,
avakawvicpévo nhéov ce ol coclahiotikoy pealiopoy, Aettoup-
youce kuping wg evodoxeio pe 1o dvopa Warszawa éwg to 2002,
ondte ékAeloe oploTKA. Mia ektevrig, unodelypatiky avakaivion
10 2018, enakdlouBo tng al\ayrig 1dioktnaciag, Epepe dxt pdévo
Xapévn tou aiyAn nicw, al\é kat SiBupapBikd oxdha and n Siebvi
apxttekToviky kat viiddw kowvétnta. Mépa and ta 142 povadikd oxe-
Siacpéva dwpdrua, Stadétel kat dUo and ta kakitepa ectiatépia
NG MOANG, éva kopPd pnap kat éva eknAnktikig atcdntikric ona
oTo undyelo.

ICONIC HOTEL

A marvel of prewar engineering and a symbol of Warsaw’s postwar
renaissance, the 66-metre-high Hotel Warszawa (9 Plac Powstancow
Warszawy, tel. 224.700.300) dominates the city skyline. Designed by
architect Marcin Weinfeld in Art Deco style, the Prudential building,
as it was known in 1933 when it was built, emerged as Poland’s first
skyscraper with 16 floors. The building originally housed the head-
quarters of the insurance company of the same name and luxury
apartments. lts height and the fact that it hosted the country’s first
television transmitter made it a prime target for Nazi German troops
following the Warsaw Uprising of 1944, but its framework managed
to hold up despite being hit by 1,000 shells. Following World War
I, the building was renovated in the style of socialist realism and
mainly used as a hotel, under the name Warszawa, until 2002, when
it closed. However, an extensive and exemplary renovation that took
place after a change of ownership in 2018, brought back its lost
glory and led to rave reviews from the international architectural
and design community. Besides 142 uniquely designed rooms, the
building hosts two of the city’s finest restaurants, an elegant bar and
a stunning spa in the basement.

YN Tamo pe UNAo K.4.), POTKa S1KNG TOVG TapAy®YNS Ko
vrépoya rurki (YAvid movpdiio e covtiyi), Tioypéva EmTOTon
and Tov kOpro Ryszard oty gicodo.

To keAvtepa wine bistros

M katnyopio amd povo tov to Mod (Oleandrow 8, tnA.
570.205.746) 10 omoio To Tp@WA cePPipel mEVTAVOSTILA YEL-
pomointa vtovar, yio va EeSmAdogl 6T cuvExELa Eva eEonpe-
TIKG EVOLOQEPOV KO VOGTILO LEVOD UE TOADVIKES, YOAMKES Kot
aolOTIKEG EMPPOEG UE T opparyida Tov oe@ Trisno Hamid (e
Kataymyn and T Zrykoamohpn Kot Tpodmnpesio 6To Kopueaio
Le Gavroche 610 Aovdivo), tov ToApd vo. BaAet o dyoyn yok-
Ak mTPié pe mhmio, ok Teot Kot TeATVEL Kpavumept dimha
6€ VIGUTAVYK TOTATOG HE YEoT Looydpt bourguignon, tle
wasabi Kot GOATeR KOKKIVOL KPOGLoD Kol 6TO KAADTEPO PALLEV
NG TOANG. AloTa ATOKAEIGTIKG e KPAGLA NTTLOG, PUGIKTG OVO-
noinong. [pdopato fpafevuévo pe Bib Gourmand, to Kontakt
(Sandomierska 13, tnA. 667.700.518) tov Master Sommelier
Piotr Pietras pilo&evel kKt amd v b 6Té€yN pumoetpd, wine
bar, kéfa kot pio g3 Stopopeopévn aibovca yio yevotyvo-
oleg kot cepvapia. [Todmvikn eAappdg dnpovpykn kovliva
e kohoekteleopéva Tdta, Onme To kaszanka (Aovkdaviko aipio-
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Hotel Warszawa

To kdotpo Warsaw Barbican (18o¢g aiwvag)
/ The 18th-century Warsaw Barbican

2710 ndpko Saxon Garden
/ At the Saxon Garden public park

that revives the charm of prewar Warsaw. It is spread over an elegant
dining space with a loft and terrace reminiscent of a classic French bistro.
Tables are covered with white tablecloths and live music is performed on
the piano. The restaurant offers fine versions of classic Polish cuisine,
such as herringin linseed oil; blini pancakes with salmon eggs and cream;
beef brains on toasted bread; and roast duck with apple. They make and
serve their own vodka, as well as superb rurki cream rolls with whipped
cream, made on the spot by Ryszard at the entrance.

The finest wine bistros

In a league of its own, Mod (8 Oleandrow, tel. 570.205.746) offers deli-
cious handmade doughnuts in the mornings before unveiling, as the day
progresses, an intriguing menu that blends Polish, French and Asian
influences, curated by chef Trisno Hamid, originally from Singapore,
who previously served as a chef at the renowned Le Gavroche in London.
Trisno dares to serve exquisite French duck pithivier, bok choy and cran-
berry chutney alongside potato dumplings with beef bourguignon filling,
wasabi gel and red wine sauce, and the city’s best ramen. All wines served
here are naturals. Recently honoured with a Bib Gourmand, Michelin’s
value-for-money award, Kontakt (13 Sandomierska, tel. 667.700.518),
led by master sommelier Piotr Pietras, hosts a bistro, wine bar, wine cel-
lar and a specially designed room for tastings and seminars all under one
roof. It serves creative Polish cuisine, offering well-executed dishes such
as kaszanka, a blood sausage, with coriander mayonnaise and toasted
bread. Kontakt also offers an extensive wine list with more than 400
naturals from around the world and excellent champagne selections
from small independent producers. Offering modern seasonal cuisine
that relies on top-quality local ingredients, Bibenda (10 Nowogrodzka,
tel. 502.770.303) is housed inside a century-old building with a beautiful
patio. Although not officially a vegetarian restaurant, its menu is pri-
marily composed of plant-based dishes made with organic ingredients
sourced from local farms. The baby potatoes with beans, tzatziki, dill
and mint are excellent. Meat plays only a minor role in some dishes, the
courgette with apricot, 'nduja, sheep’s milk yoghurt, hazelnuts and mint
being one example. The restaurant also maintains an expertly compiled
wine list that focuses on naturals.

Just like Naples

Popular since the days when they were served at a summer canteen by
the river, Pizzaiolo Krucza’s Neapolitan pizzas (16/22 Krucza) are made
with dough that is left to prove for 24-48 hours, high-quality ingredients
and a nod to Italy’s legendary pizzerias. All pizzas at this place, which
features a chic pop interior with wooden benches and marble tables,
are expertly baked in a wood-fired oven. Classic pizza recipes as well
as more creative versions, such as pizza with 'nduja, mashed potatoes,
mozzarella, pecorino, gorgonzola and chives, are available. The atmos-
phereis like that of a house party, with excellent negroni served until late.

New-age bakeries

At Calaw Mace (18 Krasinskiego) in the Zoliborz district, Monika Walecka
and her all-female crew craft exceptional breads using long-fermented
sourdough and ancient grain varieties milled in small local mills. Besides
classic wheat-and-rye loaves, the bakery’s shelves also carry special
breads such as misiaczek, an extremely popular bread with miso paste
and black sesame, as well as amazing pastries ranging from Danish pas-
tries made with spelt to traditional jagodzianki stuffed with wild blueber-
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T0G) pe paryrovELa kKOAavdpov kot ppuyavicévo youl. Extevig
owikn Mota pe nepiocotepa and 400 kpacid v mopepuPd-
Ge®V and OAO TOV KOGHO Kol EEUPETIKES EMAOYES GE COUTAVIES
Ao PKPOLG, aveEApTnTOoNg Tapary®yovc. Me cOyypovn EToyIkn
kovliva Tov ToVTApEL GE TOTIKE LAKA KOpLPaiog TotdTnTas, TO
Bibenda (Nowogrodzka 10, tnA. 502.770.303) ani®dvetol 6To
£0MTEPLKO £VOS amvOPiov KTipiov kat o€ Eva Opopeo aibplo pe
HEVOD TOL —YpPIG va LTOTPOGStopileTat G YopTOPayIKO—TTEPL-
AapPaver kupimg plant-based mdta pe Prodoyucég mpmdTeg VA
oo TOTKES PApUES. EEpeTikég o1 veapég matdtes e KovkKid,
tlatlixt, dvnBo kot SuOGHO, EVE 1) OO TOPOVGIL KPENTUKOV EYEL
Hpd poro, dTws ot KoAokvOdkia pe Pepioko, nduja, yioobptt
a6 TPOPeto Yara, povvtovkia kot Sudouo. ITodd evnuepopévn
MoTa KpPOOLOV, ECTIUGUEVT OTIG ETIKETEG NTLOV TAPEUPAGEDV.

Xav ot Ndmoin

Anpo@ireic amd TNV EMOYN AKOUN TOV TPOCPEPOVTIAV GE Lol
Oepvn kavtiva dimha 6To TOTAL, Ol VOTOMTAVIKES TITGEG TOV
Pizzaiolo Krucza (Krucza 16/22) ¢tidyvovton pe {opdpt opi-
paveong 24-48 op@v, To0TIKA VAKA Kol avopopsés o€ eRPAN-
potég mroapies g Itakiog, Tpotod ynbodv pe poeotpio o
Evhopovpvo. Ze éva chic pop ecmTePIKO Le EOAVOL TOyKAKLOL KO
pappdpva tpamélia, oepPipovv 1060 T KAUGIKEG GLVTAYES, GO
KOILTTL0 SNOVPYIKES EKSOYEG TOVS, OT™E 1 Titoa pe nduja, Tovpé
TOTATOC, LOTCOPEADL, TEKOPIVO, YKOPYKOVTLOAN KOl GYOVOTPUGO.
ATdcQOIp0 oTTIKOD TAPTL Kot LITOdELYHaTIKA Negroni Tov oep-
Bipovton péypt apyd.

Ovnew age govpvor

Y10 Cala w mace (Krasinskiego 18), otn cuvoiwia Zoliborz, n
Monika Walecka kot 1 apty®dg yovaukeio opddo tng @Tidyvouv
KOTOMANKTIKA WoLE pe Tpoli it LaKpac @pillaveng kot apyoieg
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ries. Another great bakery, also run by women, Rano (47 Stalowa) bakes
fast-selling breads and viennoiseries with long-fermented sourdough.
Pair their specialty coffees with yeast bread and country butter or one of
the pastries in the window, which can vary - depending on the mood of
baker and owner Weronika Noganska - from bostock, something between
French toast and almond croissants, to cinnamon brioche and superb
apple pies with puff pastry.

Sweets

The Lukullus confectionery chain, which operates six shops in the city,
each with its own distinct design, serves as a focal point for the com-
munity. It offers wonderful paczki, Polish doughnuts, with homemade
Damascus rose petals marmalade; babeczki cupcakes with crispy buttery
dough and pastry cream; bigotka jagadowa, the shop’s version of the
French sweet religieuse, with wild blueberry jam, Madagascar vanilla
light cream; and crumble-covered choux. It is also worth trying their
ice creams, inspired by its sweets, which are available exclusively and
throughout the year at Lukullus w St.Tropez (22/24 Rozbrat). Monika

ENA AMNO TA IO ZMOYAAIA WINE BARS THX EYPQITHX

To Bar Rascal (Moliera 6, kpatrioeig péow Instagram) eivan éva ané ta
o kalootnpéva kat kahooxediacpéva wine bars tng Eupdnng. Iteya-
opévo ato 1odyelo Tou Ktipiou tng EBvikAg Zxolrig XopoU, evég e€éxo-
v1oG Se{ypatog MOA®VIKAG HOVIEPVIOTIKAG OPXITEKTOVIKAG, AMA®VETAL
OE TPEIG XWPOUG: GTOV XWPO TOU MMap, OTO UNOYELO yia ISIWTIKA events
kat poBolég oe éva pkpS GLVEpd, KAl GE évay payiké Ko pe peTalhiké
tpanéfia kdtw and pa tepdotia Belavidid nou xapilet ankdxepa tov
{okio tng. ZepPipouv anokAeloTikd kpactd Ariag, PUGIKAG otvoroinong
kat kavéva aA\o notd (nepiocdtepes and 400 eTikéTeg and 65 napayw-
YoUG 11 eupNAik®V XwpdV, pe MoANEG emhoyég oe motpt oe kaBnpepvi
Béon) kat éva pikpd pevol pe emoxikd mdta, énwg ta kohokudkia pe
toug avBoig yepiotols pe poug katoikiciou Tuplol o tepnolpa pe péht
kat ta apvioia kepndn pe labneh, oképdo, kékkivn otapida kat Sudopo.
Ot diokTAteg, N apyttéktovag Dominika Buck kat o kivhpatoypaikég
napaywyés Radek Drabik, éxouv 18pUcet kan tnv npdn kdBa anoklet-
OTIKA pe PUGIKA Kpaactd otn Bapoofia, to Natural Rascal bottle shop
(Hoza 61, tn\. 787.920.808). Xta pdgia 250 ETIKETEG, EVK PNOPEiTE va
anolaloste kal kKpaci o MotpL oTo peydlo, kotvéxpnoto tpanédt tou
eowtepikoU Xwpou fj oto nefodpdpto.

ONE OF EUROPE'S FINEST WINE BARS

Bar Rascal (6 Moliera, reservations via Instagram) stands out as one of
the best-organised and most beautifully designed wine bars in Europe.
Housed on the ground floor of the National Dance School building, a
prominent example of Polish modernist architecture, the bar is spread
over three spaces: the bar area; the basement, which hosts private
events and screenings at a small cinema; and a magical garden with
metal tables under the shade of a gigantic oak tree. It serves nothing but
natural wines, with over 400 labels by 65 producers based in 11 European
countries and many choices available by the glass on a daily basis. Also on
offer is a compact menu of seasonal dishes, including courgette flowers
stuffed with goat cheese mousse in tempura with honey, and lamb kebab
with labneh, garlic, red raisins and mint. Bar Rascal’s owners, architect
Dominika Buck and film producer Radek Drabik, have also established
the Natural Rascal bottle shop (61 Hoza, tel. 787.920.808), Warsaw'’s first
wine shop exclusively dedicated to naturals. Its shelves carry 250 labels.
Customers may also enjoy wine by the glass at a large communal table
inside or out on the pavement.

H napanorduia npopevada dinAa otov BiotoUAa
/ The riverside promenade on the bank of the Vistula
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TOKIALEG GLTNP®V TOL AAEBOVTAL GE PIKPOVG TOTLKOVG LOAOVG.
Exto¢ amd to kKhaoikd KopPéia oitov-6ikoAng, ota phelo Tovg
Oa Bpeite Wwaitepa yopud, 6Tmg To ToAd dnpoeiiég Misiaczek
HE TAGTO MiSO KOl LOVPO GOVCEuL, aAL Kot aniBava apto-
GKELACLOTA, OO dAVIKE LLe AAELPL OADPAG PEYXPL TOPUOOGLOKEL
jagodzianki yepiotd pe dypla poptide. Etepoc omovdaioc podp-
VoG, kou emiong yovarkeio vdbeon, to aptonoteio Rano (Stalowa
47) povpviler youd kot Brevvovalept pe mpolopt pokpds wpi-
HOVONG, TTOV YIVOVTOL YPTYOPQ OVAPTAGTO. XVVOIEVOTE TOVG
specialty kapédeg Toug pe Lopmtd yopi kot yopldtiko fovtupo
N pe éva amd To APTOCKELVACUATO TG PLTpivag, TOov TOwKiA-
AOVV OVAAOYQ LE TNV EUTVELOT] TG OPTOTOLOV Kot IOIOKTITPLNG
Weronika Noganska, o6 bostock (kdt avdpeoa og french toast
KOl KPOLAGAY aLpuYSAAOL) KO UTTPLOG LE KAVELD LEYPL VTTEPOYOL
UNAOTUTAKLOL LE GPOALATA.

Ta yhvka

Inueio avoapopds ya tnv moOAn, N aAvcida Caxaponiacteiny
Lukullus pe €€ ouvolicd onpeio, OAa e TOAD 1310iTEPO VIL-
Coav. Yrépoya paczki (mol@vikd viévar) pe otk papuerddo
TPLVTAPLALO Aapackob Kot babeczki e kpovoth fovTupévia
{Oun ko kpépa matioepi, evd egopetkd givar kot o bigotka
jagadowa, 1 Sk} TOVG ekdoyN 6TO YOAAKO YAVKO religieuse, pe
popperddo omod drypro popTida, Erappid kpépa pe Paviiio Mada-
yaoKkapng kot choux kodvppéva pe kpaumh. A&ilel va dokipdoete
KOl TOL —EUTVEVGUEVOL OO TOL YAVKE TOVG— Ty TE, TOL Srotife-
vtat 6Ao tov xpdvo amokAeloTikd oto Lukullus w St. Tropez
(Rozbrat 22/24). Xrovdaio 1 dovAeld ts Monika Walecka (Tov
Cala w mace) 1o (oyopomhacteio Tonka (Karmelicka 19), oe
Evav PLLOEEVO YDPO e LIVILOAGTIKY KOPWOTNTO Kot B0 6TO
napko Tov Movceiov POLIN. T'Avkd yoAAkn g 6oAG He ToA®-
VIKG VAUE (Gypro Lodpa, ToAES TOKIALEG AoV, paPévTLK.T.A.)
KOl LOVTEPVEG EPUNVEIEG KAUGIKMY TOADVIKDY GUVTAYDV.

H oxnvi} Tov kKa@é

Enpovtikdtepog ekmpdowmog TG specialty coffee oknvig to
STOR (Tamka 33), ka@¢ kou roastery dimha 6to Movoeio Xomév.
Koapédeg e€opetikmv ekyviicemv kat amibovo Negroni pe cold
brew. AploTOVPYNHATIKEG QPIGEC AT TO TOAMVIKO GIVEUE Kot
0¢atpo koldvmTovy Tovg toiyovc Tov Relaks (Pulawska 48), evad
a6 TOV TAYKO TOLG Pyaivouy VTOSEYHATIKOL E6TTPEGO Kot Gik-
TPOVL, EMAEYUEVA KPAGLA HTTLOG, PUGIKNG OVOTOINGNG Kot val
emoykd pevov brunch ta Xapfatoxvpraxa. [Todd Wwaitepo to
Halas Vinyl+Coffee (Elsterska 10), mov Aeitovpyei 1060 mg
specialty coffee bar, 660 kot w¢ dtokddiko pe prvora. EEope-
Tk kot to Forum (Elektoralna 11) pe dtomiotevtpio to modv-
GpOpa PpaPeio g opddag Tov Gg droywvicpovg baristi Kot tig
GUVEPYOGIEC e KOpLPaio EVPpOTAiKE roasteries. ATOAAVGTIKG
KOl To GAVTOLLTG, Omm¢ ovtd pe mpolvpévio youi, korycinski
(Tomikd ayeAadivo topi), KOKKIVO UNA0, GAATGO LOVGTAPOOC-E-
GTPOYKOV, GOVUAK Ko TITePLd aAaméVio. Idwaitepa Snpuo@iléc to
Coffeedesk Kawiarnia (Tamka 2) oto Powisle, to vedtepo and
T TEGGEPA KAPE TNG 0AVGIS0G, LE KAAEG EKYVAGELS GE EGTPECO
PONG, £Va PILOEEVOVLEVO EVPOTAIKO roastery ava Piva Kot paeto.
£QOOLOCUEVA LLE TN LEYAADTEPT YKALLO KOKK®V KOPE GTNV TTOAN,
pe emAoyég amd mepimov 20 Slupopetikd roasteries.
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Walecka, previously at Cala w Mace, delivers the goods at Tonka (19
Karmelicka), a welcoming, minimalist space with a view of the POLIN
museum park. She crafts French-school sweets using Polish ingredients,
including wild berries, old apple varieties and rhubarb, as well as modern
interpretations of classic Polish sweet recipes.

Coffee scene

STOR (33 Tamka), a café and roastery next to the Chopin Museum, is the
city’s finest specialty coffee representative. It serves excellent coffee and
incredible Negroni with cold brew. Striking posters from Polish cinema
and theatre cover the walls of Relaks (48 Pulawska), a spot serving
exemplary espresso, filtered coffee, selected natural wines and a sea-
sonal brunch menu on weekends. Halas Vinyl+Coffee (10 Elsterska),
which doubles as a specialty coffee bar and a vinyl record shop, is a
special place. Also exceptional, Forum (11 Elektoralna) boasts numerous
awards earned by its team at barista competitions and collaborations
with top European roasteries. Besides fine coffees, it also prepares satis-
fying sandwiches including a selection with sourdough bread, korycinski,
alocal cow’s milk cheese, red apple, mustard-estragon sauce, sumac and
jalapeno peppers. A particularly popular place, Coffeedesk Kawiarnia
(2 Tamka) in Powisle, the newest of this chain’s four cafes, offers fine
espresso and features coffees from one guest European roastery each
month. Its shelves are stocked with the largest range of coffee beans in
town, from roughly 20 different roasteries.

Bars making a difference

Housed in a former tailor’s shop, Zaremba Café (15 Nowogrodzka) fea-
tures elements of classic Italian bars like marble counter tops, elegant
vintage furniture, old photos of the owner’s family on the walls and

Ztnv nitoapia Pizzaiolo
Krucza / The Pizzaiolo
Krucza pizzeria

To ZaxaponAaoteio Lukullus
/ The Lukullus pastry shop

To POLIN Museum a@nyeital Tnv ioTopia Twv
NoAwvwv ERpaiwv. / The POLIN Museum is
dedicated to the history of Polish Jews.

H Weronika Noganska, 1810kTATpIO
Tou apTonoigiou Rano / Weronika
Noganska, owner of Rano bakery
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To kapé Relaks
/ Relaks café

H Ayopd Tng MaAidg MéANg gival To KEvTpo Kal To NaAAIOTEPO TUAKA TNG
BapooBiag. / The Old Town Market Place is the oldest part of Warsaw.

To kapé Coffeedesk Kawiarnia
/ Coffeedesk Kawiarnia café

To ka@é€ Halas Vinyl+Coffee
/ Halas Vinyl+Coffee café

Ta prap Tov KGvouv T1) SLaPopd

Xwpobetnuévo oe éva mponv pagpeio, to Zaremba Café
(Nowogrodzka 15) elvar gtioypévo pe ta VAIKA TV KAoot-
KOV 1ToMKOV prap. Mapudpivog Tdykog, Kopyd vintage £mt-
A0, TOMEG POTOYPOUPIEG TNG OIKOYEVELNS TOV 1OIOKTNTI GTOVG
toiyovg, ol amd hi-end nyocvotnua, o eKAEKTIKY KA pe
OTOCTAYHOTO OO OAO TOV KOGUO Kot Eunelpot bartenders mwov
ToPAcKELALOVY VTTOSELYUOTIKA KAUGIKO KOKTEWA — EEQPETIKO TO
Dry Martini. Akpog atpoc@arpikd to Aura (Hoza 27), mov gave-
PMVELTNV aryATtn) ToL Yo T bourbon e o eVTUTOGIOKY] GLALOYT
am6 100 dtaupopetikég etkétes. Exhextikn oyedioon oe papokivo
OTIA, LLE APKETA XPLGA GTOLYELD, TEPTIKA XOALE GTOVG TOTYOVG,
KOTOKOKKIVOL OEPATIVE GKAUTO, AydmTOVG KAOPEPTES KaL Vol
pmop and pappopo SLpopetikdv ypouaticpmv. E&lcov atpo-
opaipikd kat 1o speakeasy Aoyikng Weles Bar (Nowogrodzka
11, . 602.773.997), Kpuppévo GE VTTOYELO LLE EVOV GTOVPO-
€101 EOAVO TTAYKO 6TO KEVTPO, SEPUATIVEG TOALOPAVES KO EVay
peyéAo kpuotdAAvo moAvéLao. A To umap Pyaivovv kupimg
twisted ek00)£G TOV KOKTEL TG TEPLOSOV TNG TOTOUTOYOPEVGTG
ne povoikn vrokpovon tlal. Amapaitnto To méEpacia oo To Bar
Studio (Plac Defilad 1), To povadiké kapé/pumap mov Ppickeron
evtog Tov [Todatiod [HoMtiopod ko Emotiung. Avoytd and
70 PO Y10 KOPE pe TOKiAn TOMTIOTIKN Opdom, Prho&evel and
TPOPOAES TUVIDV HEYPL GVYKPOTNLLOTO TNG TOTIKNS Kot S1€0vo1g
oknvng ko Taptt pe DIs ta ZapPatokvploka.

Praga, n avepyopevn yerrovid

YV avatoiky oxn tov Totapov Biotovia, ) Praga sivon o
YEITOVLAL e 1S10HTEPO LGTOPIKO KOl OPYLTEKTOVIKO EVOLAPEPOV
TOV UETAUOPPAOVETOL GTASIUKE GE [0 EVOALAKTIKT TEPLOYT| LE
aKpAovca KOAMTEXVIKN KOl YOGTPOVOULIKT OKNVT|, S1aTnpd-
vtag v avbevTikdtntd e, Ave&dptnt péxpt tov 180 adva
Kot avékafev ToATOMTIGHIKY, YAITwoe amd T Aailama Tov B”
Haykoopiov TToAépov (og avtibeon e TIc GuVolKieg TG SLTL-
KNG 6xONG TOL KATAGTPAPNKAY OAOGYEPDG), APYOTEP LLETA-
TPATNKE GE PLOUNYOVIKT TEPLOYT KOL GTEYT] VIO TV EPYUTIKN
TAEN. ZAUEPA, GTOVC SPOOVG TNG UTOPEITE VO SEITE TPOTOAELUKA,
KTipto Pe TNV 0LOEVTIKY apYITEKTOVIKY TNG ETOYNG, YKPila Kop-
HOVVIGTIKG UTTAOK KOTOLKIMY TTOV 01 TO1)01 TOLG YivovTol Kopfdg
v eEapeTicés street art ToLyoypapies, CVAEG TOL PHETATPETOVTOL
0€ TOMTIGTIKOVC TOADYDPOVE Kot EVOAAUKTIKG, pap, KaOmG Ko

Zaremba Café

jazz music from a high-end stereo and an eclectic drink menu with a
diverse selection of spirits from around the world. Its seasoned bar-
tenders make exemplary classic cocktails, including an outstanding Dry
Martini. A highly atmospheric place, Aura’s (27 Hoza) love for bourbon
is highlighted by its impressive collection featuring 100 labels. Its Moroc-
can-style design includes numerous gold elements, Persian carpets on
the walls, red leather stools, arched mirrors and a marble bar. Equally
atmospheric, the speakeasy-style Weles Bar (11 Nowogrodzka, tel.
602.773.997) is tucked away in a basement with a cross-shaped wooden
benchin the centre, leather armchairs and a large crystal chandelier. Its
twisted versions of Prohibition-era cocktails are perfectly complemented
by the jazz music playing over the speakers. Bar Studio (1 Plac Defilad),
the only café/bar located inside the Palace of Culture and Science, is
a must-visit. Open from the morning hours for coffee and a range of
cultural activities, it hosts everything from film screenings, concerts by
local and international acts as well as DJ events on weekends.

Praga, an up-and-coming district

Located on the eastern bank of the Vistula River, Praga, a neighbour-
hood richin history and architectural interest, is gradually evolving into
a vibrant hub for art and gastronomy, all while preserving its original
character. Independent until the 18th century and always multicultural,
it survived the devastation of World War 11, unlike the districts on the
western bank, which were completely destroyed. It later became an
industrial zone and a working-class neighbourhood. These days, visitors
will come across prewar buildings whose original architecture has been
preserved, grey communist-era apartment blocks that have become
canvases for exceptional street art murals, courtyards that have been
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H Aipvn oto ndpko Ujazdow / The lake at Ujazdow Park

GTOOVTIO KOAMTEX VDV SITAC GE LOVTEPVO KATOGTILLOLTOL KOL EVOL-
APEPOVTO, YOULOTPOVOKE KOVOETT.

21 ovvoikia Bpioketat kot 0 o avepPYOLEVOS YUGTPOVOLLIKE
dpopog g peTving 6elov, 1 086¢ Stalowa pie Tig ToAES TOAVKOL-
towkieg ko Tig okokies. Exel fprxe mpocpata véa 6TEYN Kot TO
Peaches (Stalowa 36, kpatroeig péowm Instagram) ce Evav Kopyo
KDOPO PLOUNYAVIKNG 01GONTIKNG, LLE YTIGTOVG TAYKOLC, ETLPAVELEG
a6 EvAo Kot inox. To £0TITOPI0 TPOTAYWOVIGTEL GTNV OLOEVAL
Kot 7o akpdlovca vegan GKnvi TG TOANG, EVA Kot 1) Yovoukeio
opdda otnv Kovliva SOVAEVEL e EENPETIKNG TOLOTNTOG TPOTOVTOL
Kot TOAAG PLupdtkd, omdpovg kot UTpes. EEapetikd to pldto
KOAOQUTOKLOU 1E POSEAES OO KITPIVES KOl KOKKLVES VTOUATEG,
vektapivy, Aadt XO kot factiko. Alyo mo kdtw otov id10 dpopo,
n yxokepi Stalowa (Stalowa 26) puho&evel exBéaeic amd avepyod-
pevoug [ToAwvoig kadtéyves, evd akpidc amévavtt BpiokeTon
10 kepapkd epyactipt Merence Ceramika (Stalowa 35), 6mov
n Agnieszka Mingin-Krzeminska dnpiovpyei ko ek0étet ypn-
GTIKO KO SIKOGUNTIKGL KEPOULUKEL OVTUKETLEVOL LE EVOLUPEPOVTES
0&E10DGELG KaL EVTEYVT TPOGEYYIoN. TNV Teployn Ppickovral
Kol HEPIKA amd To KaAOTEPQ TAAAOTOAEIN TNG TOANG, OTMG
10 Look Inside (Wilenska 21) kot to Antykwariat Zakladka
(Inzynierska 1), evd o Pragaleria (Stalowa 3), Aettovpydvtag
KUpiwg g showroom yia T avTiKeipeva OV dev TOLVAHONKOY
Kotd Tig online dnpompacieg Tov 6o onebid, Eexmpilet pe o
HeyaAn cvAloyn vintage KEPOUKAV, DPAVIMOV KOl VOAMK®DY ord
BpvAucd ovopata Tov ToAwvikoD viild, 6ntwe ot Jan and Eryka
Drostowie kot 0 Zbigniew Horbowy.

2ty meployn £ovv EEQUVTPAOCEL Kol HEPIKA TOAD €VOL-
apépovta wine bars, 6nwg to Blisko Bar (Stalowa 36, tnA.
795.888.777), mov puho&evel ota papilo Tov PLAAEG and KOpL-
ooia provtik owonoteia g Evpdnng. Movowés amd frvoo
ATADVOVTOL GTO LIKPA dOUATIO TOV KoAaicOnTov ecmTEPKOD
KOl GT1) kPN TG oAy, evé amtd v kovliva fyaivouy vootipo
ovak. Enuavtikd to £pyo Tov Brac (Sierakowskiego 4A, .
538.375.118), mov d100£TEL KPOGLA ATOKAELGTIKA 0T TOV TOA®-
VIKO OUTEADVO. GE EVAV OLOPPA GYESIUGUEVO YDPO LE KOKKIVEC
vEOV eMLypaPES Kot vintage potiotikd. [epimov 100 etucéteg (0mtd
ta 650 owomnotgia TG YOPAG), HE OPKETEG EMAOYEC GE KPUGLYL
Nmov topeppdoewv.
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H ykaAepi Pragaleria / Pragaleria gallery

transformed into cultural complexes, alternative bars, artists’ studios
alongside modern shops, as well as interesting culinary proposals. The
district is also home to this year’s most up-and-coming gastronomic
area, Stalowa Street, with its old apartment buildings and acacia trees.
Peaches (36 Stalowa, reservations via Instagram), a leading player on
the city’s increasingly thriving vegan scene, recently found a new home
here. An elegant industrial-style space featuring built-in counters, as
well as wooden and stainless steel surfaces, its kitchen is run by an all-
women team that uses top-quality ingredients and many herbs, seeds
and sprouts. The corn risotto with slices of yellow and red tomatoes,
nectarine, XO oil and basil is excellent. A little further down the same
street, Stalowa Gallery (26 Stalowa) hosts exhibitions by emerging
Polish artists, while just across the street, at Merence Ceramika (35
Stalowa), Agnieszka Mingin-Krzeminska creates and exhibits utilitarian
and decorative ceramic objects with interesting oxidations and a creative
approach. Some of the city’s best antique shops, such as Look Inside
(21 Wilenska) and Antykwariat Zakladka (1 Inzynierska), can be found
in the area, while Pragaleria (3 Stalowa), which functions mainly as a
showroom for items not sold during its online auctions on the OneBid
platform, stands out for its large collection of vintage ceramics, textiles
and glassware by legendary names in Polish design such as Jan and Eryka
Drostowie and Zbigniew Horbowy.

Toixoypagia Tou
Mateusz Kolek otn
ouvoikia Praga / A mural
by Mateusz Kolek at
Praga neighborhood

To wine bar Brac / Brac wine bar

10 nahaionwAeio Antykwariat Zakladka
/ At the Antykwariat Zakladka antique shop
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Brunch oto BAKEN piekarnia
/ Brunch at BAKEN piekarnia

O lan Dybowski, cuviBIOKTATNG TOU
KataoThpatog deppdTivwv €1dwv John &

Mary / lan Dybowski, co-owner of John &

Ztnv meployn Kot o dnpo@iing toivympoc Centrum Praskie
Koneser (Plac Konesera). XTig 0voKoIVIGUEVES IGTOPIKEG EYKOL-
TAOTAGELS TOL anoctaktnpiov Potkag Koneser tov 190v aidva
Bploketar peta&y aAlmv 1o Movegio Ilodwvikig Botkag (Plac
Konesera 1) pe diadpootikd exbépata, aibovca yevoryvooiog
TOAMVIKOV ETIKETMV KOl KOKTEWL Umap. ZTAOT Yo GoynTd 61O
Koneser Grill (Zabkowska 29, tA. 798.185.692), éva povtépvo
grill house, 6mov OAa Y1vovVTOL GE AVOLYTH PMTLA KOl GE OVPVO
pe EbAa. Aokydote amd yntég eMEG e salsa verde kot omiTiko
AOVKAVIKO OLOTOG [LE TYAVITO QYO OPTLKLOV UEYPL premium
KOTEG, 0O TOAMVIKY picanha wpipoavong 21 nuepdv péypt tomm-
vico Rib eye Wagyu.

To kaidTepo brunch tng méAng

Mukpdc ydpog pe Bropnyavikd ctotyeia, opt mvelMég (mivakeg
GTOVG TOlYOVG, VIILAY POTIoTIKE, BAla pe ppéoka AovAovdia)
KO TTEPIPPEOVG O CKOVIVOPLKT oo TIKN. ATO TNV 0votyTi) KO-
Civa. tov BAKEN piekarnia (Zurawia 6/12) pooyoppiloov ta
ppeckoynpéEva xelpomointa Eupetikd yopud pe tpoldpt Kot
GAevpa and Tomkodg LHAOVS, Ta omoia yivovton 1) o yio To
mato Tov pevov, énmg to Copenhagen plate pe BoAoykd topi
YKOOVTO, HEAGTO OVYO KOl GTLTIKY HOpUEAESO @POVT®V, Kot
70 T0GT Ue S16.popeg PLOAOYIKES VTOUATES, OTPOTCLOTELN, AAS
oxowompacov, avid adatiov kot fotava. Eniong, emoyd mdta
KOl YAUKA nuépag, specialty kapEdes Kol Kpaoid NIV Topep-
Baoewv.

Ayopég pe Tomki ovya

Y10 epyactnpio Klosy (Tamka 40) 0o Bpeite yeiponointo poyoi-
pLoL TOL GVVILALOVY KUTACKELASTIKN de&toTeyvia Ko EMPETIKN
oyediaon, evo, av Bélete va amoktioeTe Eva payaipt e Aofn
QTIOYHEVN OO £GGG KO OTEAAVT AETISO KATOGKEVAGLLEVT] OO
Tovg id1ovg, umopeite va TopakoAovONceTE To GYETIO Workshop.
Exkentuopévo kepapikd avrikeipeva, etaypéve Kot {oypa-
oopéva oto yépt amod Tig Agata Klimkowska kot Tosia Kilis,
610 Wkpo epyactipo/nointpro Fenek Studio (Tamka 45B),
EVO TOAD 10104TEPA KO TO, TTOADYPMLLOL KEPOULKE TOV dNLovp-
vel To Cevydpt tov kepapotdv Kati Romanoeska kot Lukasz
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Mary leather goods store

Some very interesting wine bars have sprung up in the area, includ-
ing Blisko Bar (36 Stalowa, tel. 795.888.777), whose shelves feature
bottles from Europe’s top boutique wineries. The bar serves delicious
snacks in the small, stylish rooms and the small back yard, to the accom-
paniment of music played from vinyl records. Brac (4A Sierakowskiego,
tel. 538.375.118) serves wines exclusively from Polish vineyards in a
beautifully designed space with red neon signs and vintage lighting.
This bar offers around 100 wine labels, many of them natural, providing
a solid representation of Poland’s 650 wineries. The area is also home
to Centrum Praskie Koneser (Plac Konesera), a popular cultural and
entertainment complex, as well as the Polish Vodka Museum (1 Plac
Konesera), housed in the restored historic premises of the 19th-century
Koneser vodka distillery. It offers interactive exhibitions, a tasting room
for Polish labels and a cocktail bar. Stop for lunch at Koneser Grill (29
Zabkowska, tel. 798.185.692), a modern grill house where everything is
prepared over an open fire and in a wood-fired oven. Delicacies include
grilled olives with salsa verde, homemade blood sausage with fried quail
egg, and premium cuts, from 21-day aged Polish picanha to Japanese
rib-eye Wagyu.

Shopping for products with a local touch

The Klosy workshop (40 Tamka) offers handmade knives that combine
craftsmanship and excellent design. If you are interested in acquiring a
knife with a handle made by you and a steel blade made by its craftsmen,
you can attend one of the Klosy workshops. Look for refined ceramic
pieces, crafted and hand-painted by Agata Klimkowska and Tosia Kilis
at Fenek Studio (45B Tamka), a small workshop and shop. Ceramist
couple Kati Romanoeska and Lukasz Przygodzinski Czarny have been
creating unique, colourful ceramic pieces at MUAS studio (30A Dolna)
since 2017. The duo is renowned for its large platters from the Wave
series, characterised by sand and sea colours that evoke exotic land-
scapes, as well as for its Lick It series of mugs, distinguished by glazes
that appear to overflow, resembling cakes topped with icing. Creations
by this pair may be seen at restaurants in Warsaw as well as at their own
coffee shop, MUAS Coffee (30A/23B Dolna), next to the MUAS studio. In
the Srodmiescie district, two streets are home to boutiques by talented
Polish designers and shops that showcase local creativity. On Oleandrow
Street, look for John & Mary (5 Oleandrow), stocked with ultra-chic

Kepapikd oto otouvrio MUAS
/ Ceramic pieces at MUAS studio

Przygodzinski Czarny 6to otovviio MUAS (Dolna 30A) om6 to
2017. Eivan yvootol yio Tig peydreg matéleg tng ospds Wave
OTO XPOUOTO TNG ALLUOV KOt TG OAANGTAG, TOV OVATAPIGTOVY
e€wTikd Tomia, Yo Tig koOmeg ¢ oepdig Lick It, mov ta vaidpotd
tovg potdlovv Aeg kau Egyetdilouv, Bopilovtas paydoio Kék
TEPYLUEV Le YAAGO. Antovpyies Toug Ba GUVOVTIGETE GE E0TL
atopLoL TG TOANG, KaBdG kot oto dukd tovg MUAS Coffee (Dolna
30A/23B) axppag dimha. XN cuvoikio Srodmiescie, 300 dpopot
GULYKEVIPAOVOLV UToLTiK Tokavtotymv [loAwvdv oyedactdv Kot
KOTAOTILOTO TTOV VOSELKVOOUV TNV TOTIKT ONULOVPYIKOTNTOL.
2ty 0086 Oleandrow avalntote 1o John & Mary (Oleandrow
5) Yo TIG VIEPKOUYEG OEPUATIVES TOAVTES Kol 0EEGOVEP TOV
Maria Olszewska kot Jan Dybowski amd 6€ppato moA®vVIKAG
TPOEAEVOTG KOl Zero-waste Loytkng (vompoidvta TG Propmya-
viag kpéatog) ko v provtik Kopi (Oleandrow 4) ywo mepiteyva
KoopMpoTo Ko vépoya petamtd povtidio and t Natalia Kasia
Kopiszka. Ztnv 086 Koszykowa 1 kaAaicOnt provtik Chylak
x Le Petit Trou (Koszykowa 5) oteydlet Tig dnpiovpyieg dHo
e&apetid TaAaVTOOYOV Kol ETLTVYNUEVOV GXESUCTPLOV: TIG
deppartives ToGvTeg Ko T ogpd Tomovtol®v g Zofia Chylak
KoL o yovaukeio esdpovya g Zuzanna Kuczynska pe tig yopa-
KTNPLOTIKEG SLPAVELES, T BOAGY KO TA OVAYAVQO KEVTLLOLTO.

Julia Szostek (apiotepd) kai Agata Klimkowska,
IDIOKTATPIEG TOU EpyacTnpiou Kepapikng Fenek
/ Julia Szostek (left) and Agata Klimkowska,
owners of the Fenek ceramic workshop

O noAuxwpog NoAITIcUoU Kai
avayuxng Centrum Praskie
Koneser / The Centrum
Praskie Koneser cultural and
entertainment complex

leather bags and accessories made by Maria Olszewska and Jan Dybowski
from zero-waste Polish leather. Across the street, Kopi boutique (4 Ole-
androw) sells intricate jewellery and beautiful silk scarves crafted by
Natalia Kasia Kopiszka. On Koszykowa Street, the stylish Chylak x Le
Petit Trou boutique (5 Koszykowa) showcases the work of two highly
talented and successful designers. The boutique offers leather handbags
and a shoe collection by Zofia Chylak, alongside Zuzanna Kuczynska’s
women’s lingerie, known for its signature transparencies, ruffles and
embossed embroidery.
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