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.

Salad with dried roast beef (300 g)

Roast beef / mixed greens / pickled cucumber / pear / blueberry
/ sunflower seeds / dressing
H. I. L.

Bouillabaisse (250 ml)

Shrimps / shellfish / sea fish / tomatoes / fennel
D.E.G.M.

Duck broth (250 ml)

Quail egg / romaine lettuce / bacon / thyme noodles
A.B.C.G.M.

Fish & chips (400 g)

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

CEO Wtadystaw Grochowski’s choice

Trout fillet / red currant / lentils / radicchio / kale / mushroom
sauce
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.G.J.M.

Confit duck leg (450 g)

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

Pork ribs (400 g)

Pork ribs / teriyaki sauce / wedges potatoes / coleslaw / homemade
pickles
B.J.L.M.

Lamb rump (450 g)
Lamb hip cut / truffle potatoes / garam masala / panko / pepper

sauce / seasonal vegetables
A.B.C.
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GREEN MENU

Cream of cauliflower with beurre noisette (250 ml)

Baked cauliflower / beurre noisette / coconut milk
B.H.

Saffron arancini with spinach velouté (250 g)

Arborio rice / saffron / parmesan / gruyére / panko / spinach
A.B.C.

Goat cheese salad (300 g)

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

Strozzapreti pasta (350 g)

Pistachio pesto / burrata / shallots / chilli / cherry tomatoes
/ parmesan
A.B.C.H.

Asian style aubergine (350 g)

(vegan)

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

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

Pistachio crunch with raspberry / raspberry and rose jelly /
pistachio mousse with white chocolate / chocolate velvet coating
A.B.C.H.M.

White chocolate mousse / milk chocolate mousse / dark chocolate
mousse / oat flakes / cocoa glaze
B.C.H.M.

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

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

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

Almond shortcrust pastry / vanilla custard with white chocolate
/ caramelized roasted apple compote / crumble topping
A.B.C.H.M.
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Did you enjoy your meal? Share your opinion :)

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



Chenin Blanc, RPA, Western Cape / Dry

A fresh and aromatic wine that has aromas and flavors
of green apples, tropical fruits and honey.

Alvarinho, Arinto, Azal, Portugal, Minho / Dry

The wine has a distinctive, fruity flavour and a slightly
sparkling character.

Pinot Grigio, Italy, Veneto / Dry

Harmonious wine with aromas of flowers and citrus.
Delicate in taste with subtle freshness.

Riesling, Germany, Mosel / Semi-sweet

Aromas of exotic fruits with a hint of apple, a subtle
sweetness noticeable in the taste.

France, Bordeaux / Dry

Fresh aromas of citrus, green apple, with a floral note.
The taste is light, with a noticeable minerality and subtle
acidity.

Verdejo, Spain / Dry

The wine has aromas of apple and exotic fruit.
Fresh and balanced in taste.

Sauvignon Blanc, New Zealand, Marlborough / Dry

Aromas of gooseberries, cut grass and citrus.
Well balanced, extremely fresh and invigorating.

Solaris, Poland, Wyzyna Krakowsko — Czestochowska
/ Semi-dry

A semi-dry wine with a light straw colour and aromas of
tropical fruits with hints of citrus. Residual sugar
harmoniously interacts with the fresh acidity, offering

a pleasant and elegant finish.

Chardonnay, France, Burgundy / Dry

A dignified and well-built wine with a citrus aroma,
pleasantly mineral and fresh in taste.

Pinotage, RPA, Western Cape / Dry

The wine has aromas of ripe red fruits and floral notes.
The taste is pleasantly fruity with soft tannins.

Merlot, Italy, Veneto / Dry

Wine with aromas of dark fruits and blackberries.
Full and harmonious in taste.

Sangiovese, Corvina, Italy, Veneto / Semi-sweet

Aromas of red fruits with notes of raspberries and
strawberries. Delicate in taste with a hint of sweetness.

Cabernet Sauvignon, Cabernet Franc, Malbec, Merlot, France,

Bordeaux / Dry

Aromas of dark fruit with notes of vanilla and oak.
Flavors of ripe fruit, soft tannins and pleasant freshness.

Shiraz, Australia, Riverina / Dry

Wine with notes of vanilla, white pepper and red fruit. Juicy,
fresh in taste, with accents of mint and ripe fruit.

Tempranillo, Garnacha, Spain, Rioja / Dry

Blackcurrant and blueberry aromas with hints of vanilla.
Fresh and well-built on the palate.

Malbec, Argentina Mendoza / Dry

Well-built wine with aromas of dark fruits.
Juicy in taste with a touch of plums.

Primitivo Di Manduria, Italy, Puglia / Dry

Aromas of cherries, violets, licorice and chocolate.
The taste captivates with its roundness and soft tannins.

Allergens: all wines contain sulfur dioxide.

Italy, Veneto / Semi-dry
Noticeable fruity notes, bitter and delicate in the mouth.

Spain, Penedes / Dry

The wine is made using the traditional method, matured for
17 months, thanks to which it achieves exceptional elegance.
In the dominant aromas we will find a variety of tropical
fruits, as well as a freshly baked sweet roll.

Veneto, Italy / Semi-sweet

It delights with its delicate effervescence, aroma of ripe
peaches, pears and flowers.

The taste is light, pleasantly sweet, with a harmonious
balance of freshness and fruity sweetness.

Pinot Noir, Glera, Italy, Veneto / Dry

The wine captivates with its color and crisp structure.
It has aromas of wild rose, flowers and forest fruits.

Glera, Italy, Veneto / Dry

Beautiful sparkling wine with aromas of summer flowers
and juicy fruit. In taste, delightful fruit and delicate
freshness.

Pinot Noir, Chardonnay, Pinot Meunier, Champagne, France

Bold and rich, the subtle balance of Pinot Noir, the elegance
and minerality of Chardonnay and the fruitiness of Pinot
Meunier. Incredibly complex and aromatic.

Champagne, France

Demi Sec, fresh and round champagne, served on Ice.
Full of tropical fruits and vanilla aromas.

Champagne, France

Dry, rosé, created from a blend of white and red wines.
Elegant, light, intense and fresh style.

Chardonnay, Champagne, France

An excellent wine that has aromas of butter, almonds
and exotic fruits. The taste is lively, elegant, balanced and
abundant.



