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instagram/hotelarenatychy
www.facebook.com/hotelarenatychy
www.youtube.com/user/HotelArenaTychy
www.hotelarena.com.pl/restauracja

NAPOJE GORACE [’i, WHISKY & WHISKEY w LIKIERY T}
HOT DRINKS = WHISKY & WHISKEY somi LIQUEUR soml
Espresso 11zt Caoililaislay single malt 46 zt Passoa 14 zt
Espresso Doppio 14zt Chivas Regal 12YO 29 z¢ Amaretto 15zt
Kawa biata | Coffee with milk 13zt Chivas Regal 18YO 35zt Archer’s 15zt
Kawa czarna | Black Coffee 13zt Johnnie Walker Red 18 zt Bailey’s Irish Cream 16 zt
Cappuccino 15zt Johnnie Walker Black 23zt Cointreau 16 zt
Cafe Latte 17 zt Johnnie Walker Gold 42 7t Kahlua Coffee 16 zt
Czekolada na goraco | Hot chocolate 15zt Johnnie Walker Blue 105 zt Becherovka 16 zt
Herbata Sir William’s | Sir William’s tea 10 zt NETLQOENITE 231zt Jagermeister 18zt
Jack Daniels Single Barrel 32z
Jack Daniels Gentelmen 29 zt
Jim Beam 24 74
NAPOJE ZIMNE oormeson e
Ballanties 24 7t
COLD DRINKS E Tullamore Dew 24 zt
KOKTAILE q
Pepsi 0,21 11zt COCTAILS
TUP 0,21 11zt
Mirinda 0,21 11zt c " -
i osmopolitan z
x;jlz mineralna O??ﬁ: 151; j KON'AK & BRAN DY (wodka, Cointreau, sok zurawinowy, sok z limonki)
Water COGNAC & BRANDY 40ml (vodka, Cointreau, cranberry juice, lime juice)
Sok ze évyigiych owocdw 0,21 187t Mojito 28 7t
;;zsglfjrlrltjwce 02l 13t HennessyX0 -~ (rum, l?monka.\, mieta, cukier trzcinowy, woda gazowana)
. : (rum, lime, mint, brown sugar, soda)
Kawa mrozona 0,31 18zt Hennessy Fine de Cognac 35zt
Ice coffee Hennessy V.S 237t Caipirinha 28 zt
Sok owocowy 0,21 12zt Martell CognacV.S 227t (wédka, cukier, limonka)
Fruitjuice Martell CognacV.S.0.P 29zt (vodka, sugar, lime)
Herbata mrozona 0,31 15zt Metaxa 5* 217t ;
Ice tea Cuba Libre 28 zt
. Metaxa 7* 25zt -
San Pellegrino 0,751 16zt S L (rum, Pepsi, l!monka)
Acqua Panna 0,751 16zt (rum, Pepsi, lime)
Whiskey Sour 29zt
(whiskey, sok z cytryny, Angostura, skondensowane
PIWO A biatko jaja) | (whiskey, lemon juice, Angostura, egg)
BEER E O GIN E Long Island Iced Tea 35zt
G I N 20 ml (wddka, gin, rum, Tequila, likier pomaranczowy, Pepsi)
(vodka, gin, rum, tequila, Cointreau, Pepsi)
Tyskie 0,51 14zt .
Tyskie 0,31 11zt Bombay Sapphire 251zt Ball.eys Drea”.‘ 5dka. &mi K S0zt
Tt sl ttn e iz (ool b i iietan)
Lech 0,51 14 zt ’ ’ ’
Lech Free (alcohol free) 0,331 11zt Espresso Martini 30zt
Pilsner Urquell 0,51 16 zt (wodka, espresso, cukier)
Tyskie Gronie 0,51 14 zt (vodka, espresso, sugar)
Sex on the Beach 29 7t
RU \Y| E (wddka, likier brzoskwiniowy, sok pomaranczowy,
’4 [] sok zurawinowy, 16d) | (vodka, peach liqueur, orange
WODKA E m RUM Al juice, cranberr;ljuice)‘ ’ ‘ ¢
VODKA  4oml
Havana Club 3 19zt Pinacolada 28 zt
Havana Club Anejo Specjal 22zt (rum, Malibu, sok ananasowy, puree kokosowe)
Bacardi Superior 21zt (rum, Malibu, pineapple juice, coconut puree)
Belvedere 24 7t 320zt Malibu 19 zt
Chopin 24zt 300zt Aperol Spritz 29zt
Absolut 18zt 120zt (Aperol, prossecco, woda gazowana)
Finlandia 18zt 120zt (Aperol, prossecco, soda)
Wyborowa 18zt 105zt
Zubréwka 16zt 100zt
Zotadkowa Gorzka 16zt 100zt
Soplica Wisniowa 16zt 100zt APERITIF & WERMOUTH
APERITIF & WERMOUTH KOKTAJLE BEZALKOHOLOWE
NON-ALCOHOLIC COCTAILS
TEQU ILA ﬂ Martini Bianco 100 ml 18zt
TEQU ILA 40 ml Martini Rosso 100 ml 18zt Virgin Mojito 20zt
Martini Rosato 100 ml 18 zt (limonka, mieta, 7up)
Martini Extra Dry 100 ml 18 zt
Olmeca Silver 20zt CampariBitter 40 ml 11zt Lemoniada z malinami 19zt
Olmeca Gold 20 zt Aperol 40 ml 11z (sok z limonki, maliny, tonic)

Sniadania od godz. 6.30 do 10.00,

w niedziele i Swieta od 7.30 do 10.00.
Restauracja czynna od 13.00 do 22.00.

Lobby Bar czynny od 6.30 do 23.00,

w niedziele i Swieta od 7.30 do 23.00.

Breakfast served 6.30 to 10.00,

on Sundays and bank holidays 7.30 to 10.00.
Restaurant open 13.00 to 22.00.

Lobby Bar open 6.30 to 23.00,

on Sundays and bank holidays 7.30 to 23.00.
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DO WSZYSTKICH PRZYSTAWEK PODAJEMY CHLEB NASZEGO WYPIEKU : GNOCCHI | SZARPANA KACZKA | DEMI GLACE | KAPARY | GRANA PADANO
WE SERVE OUR OWN BREAD WITH ALL THE APPETIZERS : GNOCCHI | PULLED DUCK | DEMI GLACE | CAPERS | GRANA PADANO
) GESIE ZOtADKI | DEMI GLACE | CIEMNE PIWO | GRZYBY | KWASNA SMIETANA : Omm/’@zoog/zoog/looml/lsg482" <
E GOOSE GIZZARDS | DEMI GLACE | DARK BEER | MUSHROOMS | SOUR CREAM : SPAGHETTI | KREWETKI | CHILLI | POMIDOR KOKTAJLOWY | WINO | ;
= | K Ray m Y4 125g / 80g / 100ml / 40g 52 7t : PIETRUSZKA | GRANA PADANO <
m ....................................................... : ............................................................................ : SPAGHETT' |SHR|MPS‘CH|LL| ‘COCKTA'LTOMATO|W|NE‘ PARSLEY| a
< TATAR WOLOWY | CEBULA | OGOREK | SHIMEJI | OLIWA | : GRANA PADANO .
& L SZTARDA FRANCUSKA | cHies PO 08 108/1008 s T >
BEEF TARTARE | ONION | GHERKIN | SHIMEJI | OLIVE OIL | ' >
— FRENCH MUSTARD | CHIPS : TAGLIATELLE | GRZYBY | PIETRUSZKA | CZOSNEK | OLIWA | MIGDAL | o
> ®:-®¢ 100g/100g 59 7t ' GRANA PADANO o
; R R R R R RN RN RN RRRRR R : TAGL'ATELLE | MUSHROOMS ‘ PARSLEY | GARL'C | 0L|VE | ALMOND | <
. CARPACCIO WOLOWE | RUKOLA | KAPARY | KARCZOCH | GRANA PADANO | ; GRANA PADANO <
- SORBET MALINOWY ' ¢ 00 ®&L 150g/250g 39 zt <
m BEEF CARPACCIO ‘ARUGULA|ART|CHOKE|GRANA PADANO| : ........................................................................... : ...........: ............................................ 2
E CAPERS | RASPBERRY SORBET : BUCATINI | GORGONZOLA | SZYNKA PARMENSKA | SMIETANA |
y o 150 ; GRANA PADANO
E ’L .......... m‘/ ............ g SSZ{ g BUCATINI WITH GORGONZOLA| PARMA ‘ CAREM | GRANA PADANO
KREWETKI TYGRYSIE | CZOSNEK | KOLENDRA | WINO | IMBIR : # @ @ 200g/100g/50g 44 7t
TIGER PRAWNS | GARLIC | CORIANDER | WINE | GINGER et
¢0s)dDd 180g/508 :
...... m“SQZ{ H CEZAR | SALATA RZYMSKA | ANCHOIS | KURCZAKI POMIDORKI
: KOKTAJLOWE | GRANA PADANO | GRZANKI
ZUREK NA MASLANCE | PIECZARKA | BOCZEK | BIALA KIELBASA 5 ggiﬁii&éaﬁgMQLI\AENIAE;ISX,\%CROUTONS | ElIEE|
SOUR SOUP WITH BUTTERMILK | MUSHROOM | BACON CHIP | d |
WHITE SAUSAGE P B S 2008/1008/508/808 . 322 A
e BB LU DB 350 s 28 ZE KOZI SER | MIX SALAT | POMIDORKI KOKTAJLOWE | CEBULA| o
o : GRUSZKA KOMPRESOWANA <
- BULION Z KACZKI | LANE KLUSKI | WARZYWA JULIENNE | ZIELENINA : GOAT CHEESE | LETTUCE MIX | COCKTAIL TOMATO | ONION | —
@) DUCK BROTH | POURED NOODLES | JULIENNE VEGETABLES | GREEN FORAGE : COMPRESSED PEAR g
< B8 U@L 250l s 282 E 0 @ 300g 36zt _
> KREM Z WEDZONEGO ZIEMNIAKA | KWASNA SMIETANA | OLIWA | CHRUST Z PORA POLEDWICA WOLOWA | MIX SAEAT | CEBULA | POMIDORKI ~
% SMOKED POTATO CREAM | SOUR CREAM | OLIVE OIL | LEEK CHIP : KOKTAJLOWE | RZODKIEWKA | TZATZIKI -
~ U2 a ¢ 250ml 27 zt : BEEF TENDERLOIN | SALAD MIX | ONION | COCKTAIL TOMATO | 5
zupARyBNA|DORsz|MU|_E|WARZYWA .............................................................. E RADISH | TZATZIKI 2
: < @ 100g/250g 55 zt
FISH SOUP ‘ CcOD | MUSSELS | VEGETABLES t e m .................................................................. ’ ......................................................... L)
sy ¢ 250ml 35zt ' GRECKA | FETA | POMIDOR | PAPRYKA | OGOREK ZIELONY |
------------------------------------------------------------------------------------------------------------------------------------ : CZERWONA CEBULA | oLIWKI ZIELONE | OLIWA
: GREEK SALAD | FETA CHEESE | TOMATO | CUCUMBER | RED ONION |
POLICZEK WIEPRZOWY | PUREE Z PIETRUSZKI | KASZTANY | DEMI GLACE | : PEPPER | OLIVE OIL
JALOWIEC | POPCORN GRYCZANY B350 s SO 2L
PORK CHEEK | PARSLEY PUREE | CHESTNUTS | DEMI GLACE | JUNIPER| :
BUCKWHEAT POPCORN :
A4 & 150g/150g/80g/100ml 59 zt : POLEDWICA WOLOWA ROSTBEF
ROLADASLI—\SKA|KLUSKISLASKIE|MODROKAPUSTA ...................................... : BEEF TENDERLOIN ROAST BEEF
: y)
SILESIAN ROULADE | DUMPLINGS | RED CABBAGE : 2008 98 zt 3208 52t
. 150g / 150g / 80g / 100ml :
T 0¢84 100 g/ 1508/ 808/ 100Ml e 3920 DODATKI (DO WYBORU) : SOSY (DO WYBORU):
v UDKO Z KACZKI | SLIWKA WEGIERKA | KLUSKI SLASKIE | : EXTRAS (TO CHOOSE FROM): SAUCES (TO CHOOSE FROM):
() KAPUSTA CZERWONA | KONFITURA Z CEBULI ' FRYTKI STEKOWE DETICIACE Q
= DUCK LEG | PURPLE PLUM | DUMPING | RED CABBAGE | RED ONION JAM : STEAK FRIES [150g - 10 7t DEMI GLACE [200g - 12 2t <
< $4 0% 3008/2008/1508 o 3921 ZIEMNIAKI PIECZONE W CZOSNKU /0 B
— PUREE BATAT | SOS PIEPRZOWY : FRYTKI Z BATATA PEPPER SAUCE [250g - 17 zt —
w PORK TENDERLOIN | KASHOTTO | DRIED PLUM | SWEET POTATO PUREE | : SWEET POTATO FRIES |150g - 15 zt A | v
2 PEPPER SAUCE ' ZIEMNIAKI GOTOWANE SOS GRZYBOWY w
. B : BOILED POTATOES |150 g - 10 zt MUSHROOM SAUCE [200g - 15 zt -
180g / 150g / 120g / 100ml : : , g
; fm#ﬂ ......... X X g 692{ : KRAZKI CEBULOWE | IRl 2 (Vs
‘9 KURCZAK SUPREME | RISOTTO SEROWE | PARMEZAN | RUKOLA | . ONION RINGS |150g - 15 zt SOS BBQ
® ORZECHY | KREM BALSAMICZNY : MIX SAEAT BBQ SAUCE |200g - 15 zt
CHICKEN SUPREME | CHEESE RISOTTO | PARMESAN | RUGULA | : SALAD MIX |150g - 12 zt ¢ 4
< NUTS | BALSAMIC CREAM : WARZYWA GRILLOWANE SOS CZOSNKOWY
<Zt @ 4 | 200g/200g/50g 47 zt : GRILLED VEGETABLES |150g - 15 2t GARLIC SAUCE |150g - 12 zt
o) SCHABOWY PANIEROWANY Z KOSCIA | PANCZKRAUT : j:'[:ggsg 180g - 102t ]
PORK CHOP WITH BONE | PANCZKRAUT (POTATOES WITH SAUERKRAUT) : g
Q4 B I808/3008 s JOLE
£0S0S | CZARNA SOCZEWICA | BROKUL | CYTRYNA : BEZA | KREM WANILIOWY | OWOCE
SALMON | BLACK LENTILS | LEMON | BROCCOLI : MERINGUE | VANILLA CREAM | FRUIT
DAY e D 2008/1508/100g e 82281 @ @ 50/100/100g 29 z¢
PSTRAG W LIsCIACH KAFIRU | ZlEMNIAKl KALAFIOR | JARMU2 E ...................................................................................................................................
TROUT IN KAFFIR LEAVES | POTATO | CAULIFLOWER | KALE P i DI E a
¥ @ @< 350g/200g/100g 52 74 E FONDANT | RASPBERRY COULIS | MINT ICE CREAM =
------------------------------------------------------------------------------------------------------------------------------------ : O m @ &/ ]_50/50g 31 Z{ (uf)J
v BURGER WOEOWY | SOS SZEFA | CHEDDAR | WARZYWA | BEKON | STEAK HOUSE PARFAIT | CHALWA | MUS MALINOWY m
o BEEF BURGER | CHEF'S SAUCE | CHEDDAR | VEGETABLES | BACON | STEAKHOUSE ~ : PARFAIT | HALVA | RASPBERRY MOUSSE 0
O LENOD SN 450e A2zt 1 QM B 1907508 et 252t —
a's PULLEDPORK | AIOLI | SAEATA | KISZONY OGOREK | : SZARLOTKA | MUS MALINOWY | BITA SMIETANA E
2 KONFITURA Z CEBULI CZERWONEJ | STEAK HOUSE : APPLE PIE | VANILLA | WHIPPED CAREM w
o PULLED PORK | AIOLI | LETTUCE | PICKLED CUCUMBER | RED ONION JAM | ' ®d ¢ 250/50g 26 zt 7))
— STEAK HOUSE L ———————— T ———— E
>= o4 3208 39 7t ' PUCHAR LODOWY | OWOCE | BITA SMIETANA
m ..................................................................................................................... oo : ICE CREAM CUP
L VEGE BURGER Z GRILLOWANYM HALLOUMI | CHUTNEY Z POMIDOROW | :
9 AIOLI BAZYLIOWE | STEAK HOUSE QA 1507508 s 2924
03: VEGE BURGER WITH GRILLED HALLOUMI | TOMATO CHUTNEY | BASIL AIOLI | :
o STEAK HOUSE :
# 0 & - @ 150g/250g 42 zt :
.
ALERGENY: zi:;ct?il:iyngsulphur &},‘ zh‘:ﬁfﬂ;ki 0 J:éag A ::gzzz Sniadania od godz. 6.30 do 10.00, Breakfast served 6.30 to 10.00,
ALLERGENS: ) i . . N w niedziele i Swieta od 7.30 do 10.00. on Sundays and bank holidays 7.30 to 10.00.
j 2?;3 é'/ gltt: P g :"iihy Agﬁ) Eiytrrl:fy @ —-— Y Restauracja czynna od 13.00 do 22.00. Restaurant open 13.00 to 22.00.
o Lobby Bar czynny od 6.30 do 23.00, Lobby Bar open 6.30 to 23.00,
o, BorE@ . sezam grzyby i selty & Tl w niedziele i $wieta od 7.30 do 23.00. on Sundays and bank holidays 7.30 to 23.00.
" mustard sesame mushrooms celery ginger



