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Przemystaw Bednarz

Chef of restauracji Aruana

Appetizers
@ Salad with Korycin cheese fenugreek oak lettuce, shakotis, raspberries
@ Pumpkin hummus peanut butter, butternut squash, frisse lettuce
@@ Beetroot almonds, black cumin, mirabelle, balsamic vinegar
Beef tail Carpaccio mustard and horseradish ice cream, parmesan, pickle
* Hereford tartare lovage, yolk, parsnip, oak bark

* Shrimps fennel, chorizo, fermented garlic

Soups
@@ Consomme with pumpkin butternut squash, pumpkin seeds, coconut
@ Mushroom cream boletus, chestnut, oyster mushroom

Beef broth dumplings, lovage, zucchini, carrots, parsnip

@ Pasta

Dumplings with unroasted buckwheat cottage cheese, roasted butter, mint

Mushroom risotto boletus, mascarpone, fresh truffle, chervil

Main courses
Salmon sunchoke, lemon, dill
Zander crayfish necks, broccoli, ravioli
Plaice dutch sauce, mashed potatoes, tomato, sugar peas
@7 Vegan cabbage roll cabbage, oatmeal, red lentils, tomato, basil
Guinea liver, dried cherries, cider, scorzonera, potato dumpling, yellow beetroot
* New Zealand lamb sunchoke, potato, beetroot, mint
Pork T-bone poche egg, La Ratte potatoes, apple, hay

* Beef tenderloin shallot, bimi, forest mushrooms, celery, demi glace

@ Desserts

Rosted butter ice cream nuts, crumble
Apple pie apple 'szara reneta’, elderberry, cranberry

Cream puff plum, white chocolate, rosemary, cinnamon

S~

@ - vegetarian @@—vegan ™ S

s,

A list of allergens is available on request. The restaurant reserves the right to change
individual components resulting from their availability. Prices in PLN include VAT.

“Dishes excluded from package sales
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