RED MENU

Shrimps with chorizo, bell pepper, and toast (250 g)

Shrimps / bell pepper / garlic / wine / butter / parsley / toast
A.B.D.E.

Marinated beef tartare (140 g)

Marinated beef / shallots / pickles / egg yolk / mushroom mayonnaise
/ amber cheese chips
A.B.C.G.L.

Ceasar salad with chicken (300 g)
Romaine lettuce / chicken breast / anchois / capers / croutons

/ parmesan cheese / bacon / cherry tomatoes
A.B.C.D.L.

Fish soup (250 ml)

Sea fishes / mussels / smoked trout / tomatoes OF GDANSK
D.E.G.M.

Beef consommé (250 ml)

Beef carpaccio / lovage dumplings / parsley oil / young carrots
A.C.G.M.

Fish & chips (400 g)

Hake in beer batter / fries / homemade pickles / lemon aioli
A.B.C.D.G.L.

CEO Wiadystaw Grochowski’s choice (350 g) &%

P
FIER trout fillet / green peas / kale / lentils / Jerusalem artichoke / gooseberry
B.D.G.

Paccheri with seafood, olives and tomatoes (350 g)

Paccheri pasta / shrimps / mussels / wine / Kalamata olives / chili
/ garlic / tomatoes / parsley
A.B.C.D.E.

Dumplings with duck (300 g)

Duck meat / rosemary / beetroot-stracciatella puree / peas / kale
A.B.C.

Pulled beef burger (400 g)
Beef brisket / butter bun / lettuce / homemade pickles / pickled shallots

/ gochujang aioli / fries
A.B.C.GJ.M.

Confit duck leg (450 g)

Duck / oranges / potato croquette / baked apple puree SIS
/ thyme sauce :
A.B.C.G.

Pork ribs (400 g)

Pork ribs / teriyaki sauce / corn / buttered potatoes / chili / pickled onion
B.J.L.M.

Ribeye steak (200 g/250 g)

Premium Polish Red & White sirloin steak from Pniewy / grilled vegetables / demi-
glace sauce / butter & truffle puree
B.G.M.
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GREEN MENU

Thai-style soup (250 ml)

Coconut milk / ginger / coriander / lemongrass / rice and goat cheese croquette
A.B.C.G.H.M.

Ricotta mousse (250 g)

Ricotta / grilled tomatoes / pistachios / honey / basil oil / focaccia
A.B.H.L.

Goat cheese salad (300 g)

Spinach / goat cheese / pickled beetroot / compressed apple
/ nuts / grapes / mango dressing
B.G.H.

Tagliatelle romanesco (380 g)

Tomato tagliatelle / romanesco / spinach / garlic / chili / burrata
A.B.C.H.

Asian style aubergine / vegan (350 g)

Baked aubergine / rice noodles / satay sauce / cashew nuts / bimi broccoli
H.l.M.

Lemon — almond sponge / chocolate ganache / streusel ThsTES
/ lemon curd / almond flakes / Amaretto OF GDARISK
A.B.C.H.I.LM.

Raspberry jam / lemon curd / raspberry crunch / chocolate velvet
A.B.C.M.

Sesame-chocolate crunch / blackcurrant compote / caramel-chocolate mousse /
caramel glaze with roasted sunflower seeds
A.B.C.H.M.

Almond-nut sponge / blackcurrant compote / cashew nut cheesecake mousse
/ chocolate velvet
H.l.M.

Hazelnut financier / hazelnut-chocolate crémeux / caramel crunch / hazelnut
mousse / hazelnut / white chocolate rocher
A.B.C.H.M.

Brownie / coconut cremeux / cherry jelly / chocolate mousse with coconut
/ cocoa glaze
B.C.H.M.

Coconut financier / caramelized pineapple with Malibu / coconut-pineapple
mousse / chocolate velvet
A.B.C.H.M.

Chocolate-almond crunch / strawberry-lemon jam / milk chocolate and Earl Grey

tea mousse / chocolate velvet
A.B.C.H.M.

For groups of more than 7 people, a service charge of 10% of the bill amount will be added.
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Did you enjoy your meal? Share your opinion :)
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Would you like to organize a dinner, party or business meeting?
Please contact our Sales Department:

konferencje@archedworuphagena.pl
@ +48 58 506 55 92

Allergens:
A - Gluten, B - Lactose, C - Eggs, D - Fish, E - Crustaceans,

F - Molluscs, G - Celery, H - Nuts, | - Peanuts,
J - Sesame, K - Sulfur Dioxide, L - Mustard, M - Soybeans, N - Lupin

For full information about allergens please ask the staff.

Red menu — meat and fish dishes
Green menu — vegetarian dishes

All prices are given in PLN currency



Sauvignon Blanc / Spain / Dry

A fresh, crisp wine with a light straw color. The aroma has notes of citrus,
gooseberry, and green apple, with a subtle hint of herbs. Light and dry on
the palate, with a distinct, refreshing acidity and a clean, mineral finish.

Pinot Grigio / Italy, Veneto / Dry

A refreshing wine with balanced acidity and a refreshing structure.
The dominant aromas include notes of tropical fruits and lemon zest.

Torrontes / Argentina / Dry

Aromas of citrus, tropical fruits, acacia, and orange blossom. Notes
of peach and orange on the palate. Smooth, fresh, and refreshing.

Riesling / Germany / Dry

The aroma of this wine is primarily ripe fruit, peaches, and apricots.
The taste is delicate and fresh, with distinct notes of apples and citrus.

Pecorino / Italy / Dry

An elegant wine with a wonderful structure and captivating aromas
of exotic fruits with hints of spices adding a touch of spice. Perfectly
balanced on the palate, slightly spicy with a pleasant freshness and
mineral background.

Verdejo / Spain / Dry

An extraordinary wine with a very complex aroma: apricots, green dill,
anise, almonds on the one hand, hay and mineral accents on the other.
Velvety and silky on the palate, witha delicate note of refreshing, fruity
acidity of pineapple and mango.

Solaris / Poland / Semi-dry

It captivates us with its straw color, and its aromas are dominated by
mandarins, peaches, and melons, enriched with notes of linden blossom,
honey, and violets. Complex and full-bodied on the palate with a delicate,
sweet finish.

Chardonnay / France / Dry

An elegant, fresh white wine from Burgundy, with aromas of citrus, green

apple, and a mineral note characteristic of Chablis. Dry, light, with delicate

acidity.

Sauvignon Blanc / Germany / Dry / Non-Alcoholic

Expressive, filled with aromas of dried fruit and raisins. On the palate,
pleasant, balanced acidity is complemented by a long, delicate finish.

Cabernet Sauvignon / Spain / Dry

Characterized by aromas of ripe forest fruits, plums, and blackcurrants,
complemented by delicate notes of spices.

Nero d’Avola / Italy / Semi-dry

Delicate hints of red fruit emerge in a bouquet of unusual aromas, broken
up by accents of dried and candied fruit. Silky and juicy on the palate, full
of pleasant, delicate tannins.

Shiraz / Australia / Dry

A full-bodied, intense wine from Australia with aromas of ripe blackberries,
plums, and hints of vanilla. Dry, rich in flavor, with silky tannins and a long
finish.

Malbec / Argentina / Dry

Intensely purple with ruby reflections, rich aromas of blueberries, cherries,
and raspberries, accompanied by hints of smoke, pepper, chocolate, and
coffee, slightly earthy and spicy on the palate.

Tempranillo / Spain / Dry

The aroma is dominated by ripe forest fruits, mainly blackberries, broken
up by peppery and tobacco notes.

On the palate, medium tannins, good and moderate acidity, harmony from
the barrel.

Primitivo / Italy / Semi-dry

Thanks to four months of aging in barrels, the wine has an intense
and complex bouquet, with noticeable aromas of ripe plums and cherries
combined with hints of spices.

Zinfandel / USA / Dry

This wine is made from 110-year-old vines, giving it a dense, powerful
structure and strong character. To balance its power, it presents
wonderful, sweet notes of blueberry jam, accents of dark plums and
blackberries, and a hint of spice and vanilla on the palate.

Allergens: all wines contain sulfur dioxide.

Glera / Italy / Dry

Fresh taste with a slightly fruity aftertaste. The aroma is also fruity
and floral, with notes of green apple and acacia flowers.

Glera/ Italy / Dry

It is characterized by a refreshing taste, light body, higher acidity, rich
floral aroma, fresh fruit notes, and pleasant bubbles.

Chenin Blanc / Chardonnay / Cabernet Franc / France / Semi-dry

A subtle aroma with notes of raspberries, citrus fruits, red apples, and
peaches. Well-balanced on the palate, fresh, with a pleasant
effervescence.

Chardonnay / Pinot Noir / Pinot Meunier / France / Dry

A juicy structure with a very long and satisfying finish.
It stands out for its unusual balance and harmony of flavor.

Chardonnay / Germany / Semi-dry / Non-alcoholic

The aroma offers a bouquet full of mirabelle plums and yellow apples,
while the palate is characterized by pleasant, balanced acidity
complemented by a long, delicate finish.

Grillo, Catarratto / Italy / Sweet

It is characterized by an amber color. The nose has a strong aroma
reminiscent of sweet cognac. We find the scent of caramel, raisins,
and figs. The taste is full, soft, and sweet, with noticeable caramel
and vanilla on the palate.
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