ALKOHOLE

BEER

LOCAL BEER

"Chochliki Wieczorne" - pils

"Pszenica Swietokrzyska" - pszeniczne
"Szalony Cyklista" - American Pale Ale (APA)

BEER

Zywiec 0,3l

Zywiec 0,5l

BOTTLE BEER

Tyskie Gronie but. 0,5l
Lech but. o,5l

Pilsner but. 0,5l
Redd’s Sun, Red, Aplle but. 0,5l
Lezajsk but. 0,5l
Warka Specjal but. 0,5l
Zywiec but. 0,5l

COGNAC

Stock soml

Metaxa ***** goml|
Hannessy soml
Metaxa *****¥** gom|
Martell soml

Remy Martini soml
LIQUEUR

Malibu soml
Jagermeister soml
Baileys soml
MARTINI

Martini Bianco 10oml
Martini Rosso 10oml
Martini Rosato 10oml
Martini Extra Dry 10oml

10 PLN
14 PLN
17 PLN
20 PLN
19 PLN
21 PLN

10 PLN
10 PLN
13 PLN

15 PLN
15 PLN
15 PLN
15 PLN

ALCOHOLS

PURE VODKA

Bols soml

Wyborowa soml
Finlandia 5oml

Absolut soml

Oginski soml

Chopin soml

TASSE VODKA

Krupnik soml
Zotadkowa gorzka soml
Zubréwka soml
Soplica Smakowa soml
Tequila Sierra soml
Tequila Olmeca 5oml

WHISKY

Ballantines Finest soml
Johnne Walker Red Label soml
Jack Daniels soml

Johnne Walker Black Label soml
Glenfiddisch soml

RUM

Bacardi soml

GIN

Lubuski 5oml

Seagrams soml

DRINKS

GREAT DOG
(40ML. VODKA, 10 ML. RASPBERRY SYRUP)

MARGARITA
(50 ML. TEQYUILA, 20 ML. COINTREAU, LEMON JUICE)

BLUE LACOON

(50 ML. VODKA, 20 ML. BLUE CURACAO, 150 ML. SPRITE)

TEQUILA SUNRISE

(50 ML. TEQUILA, GRENADINE 20 ML., 150 ML. ORANGE JUICE)

CUBA LIBRE
(50 ML. RUM, 150 ML. COLA, LIME)

MOHITO

10 PLN

22 PLN

22 PLN

29 PLN

22 PLN

22 PLN

(50 ML. WHITE RUM, CANE SUGAR 15 ML., LIME / MINT, 150 ML. SPRITE)

COSMOPOLITAN
(50 ML. LEMON VODKA, 20 ML.COINTREAU,

150 ML CRANBERRY JUICE, LEMON JUICE)

SEX ON THE BEACH

19 PLN

21 PLN

(50 ML VODKA, 20 ML. PEACH LIQUEUR, 100 ML. ORANGE JUICE

100 ML. CRANBERRY JUICE)

BLUE HAWAIAN

(50 ML. VODKA, 20 ML. BLUE CURACAO, 20 ML. MALIBU, PINEAPPLE JUICE)

HUGO

(90 ML. SPARKLING WINE, 30 ML. APERETIVO SAMBUCO,

60 ML. GAS WATER, LIME)
APEROL SPRITZ

(60 ML. APEROL, 90 ML. SPARKLING WINE, 30 ML. GAS WATER, ORANGE)

MOHITO NON-ALCOHOLIC
(SPRITE MINT LIME SUGAR SYRUP)

CHERRY WITHOUT ALCOH.

(GRENADINA ORANGE JUICE PINEAPPLE JUICE LEMON JUICE)

22 PLN

29 PLN

25 PLN

14 PLN

14 PLN

. | o

HOTEL
HUTNIK

Zapraszamy Panstwa do Restauracji
Hotelu Hutnik

GODZINY OTWARCIA:
pon. - czw. 12:00 - 22:00
pt. - nd. 12:00 - 23:00

— MENU==




STARTERS

Herring trio

Galician liver with apple and onion

Fried scallops

Beef sirloin tartare with pickles

Shrimps in white wine with garlic, chilli, and parsley

SOUPS

Chicken soup with dumplings 17 PLN/13 PLN
or noodles and chicken

Old Polish chitterlings 18 PLN

Leek cream soup with smoked carp 18 PLN

Tomato and carrot cream soup 16 PLN
with mozzarella and basil olive

Beetroot soup whit dumplings 16 PLN

SALADS

Salad with grilled Halloumi cheese, peaches and spinach 29 PLN

Salad with roasted salmon, grilled pineapple, 34 PLN
and chilli on romaine lettuce

Pickled chicken salad with French vinaigrette sauce 32 PLN

———= PASTAS AND DUMPLINGS =——

Black tagiatelle with tiger prawns, chilli pepper 39 PLN
and ginger

Spaghetti a’la carbonara with pancetta 34 PLN
and grana padano

Home-made potato and cottage cheese dumplings 18 PLN
with gravy

Dumplings with buckwheat and fallow deer 24 PLN

HOT DRINKS

Espresso

Caffe Americano
Espresso Macchiato
Cappuccino

Black tea

Fruit tea

Winter tea

Hot chocolate
Mulled wine
Mulled beer

————= MAIN COURSES =7

Pork sirloin with mushroom sauce 25 PLN
Beef cheeks with grilled black pudding 39 PLN
and velvet porto sauce
Bone-in pork chop 22 PLN
Potato pancakes with fallow deer stew 32 PLN
Chicken fillet in Serrano ham in green pesto sause 28 PLN
BBQ ribs on green beans with butter 36 PLN
Pork knuckle baked in beer 36 PLN
T-bone steak with herbal butter 71 PLN

FISH

Grilled crimsonfish fillet with tartar sauce 33 PLN
Salmon baked in pistachios with lemon sauce 34 PLN
Fresh fish (ask waiter for the details)

KID’S MENU

Tomato soup with rice or noodles
Chicken strip in panko with steak fries
Sweet pancakes fried in butter with fruit

ADDITIONS

Cooked potatoes
Roasted potatoes
Basmati rice

Silesian potato dumplings
Steak fries

Cooked vegetables

Fried cabbage

Chef’s salad

Spring salad

——— DESSERTS

Creme brulee topped with a layer of caramelized sugar 21 PLN
Hazelnut nougat with milk chocolate sauce 16 PLN
Hot pineapple with colorful pepper and vanilla ice cream 19 PLN
Ice cream sundae 18 PLN

BURGERS

BURGER HUTNIK

(double beef, becon, fried egg, tomato, cucumber, onion,
lettuce, mustard sauce)

PIZZA

(30 cm)
Margherita

(tomato sauce, cheese)
Classic
(Tomato sauce, cheese, ham, champignons, and pepper)
Boston
(Tomato sauce, cheese, bacon, onion, and oregano
Creen Garden
(Homemade pesto, cheese, zucchini, spinach, broccoli, chives,
camembert cheese, oregano)
Prosciutto
(Tomato sauce, cheese, cherry tomatoes, Parma ham, arugula)

COLD DRINKS

Coke, Fanta, Sprite,

Kinley
(bitter lemon, ginger ale tonic water, virgin mojito)

Sparkling and plain water

Fuze tea lemon with lemongrass,
peach with hibiscus

Juice cappy orange, apple, currant, multivitamin,
grapefruit, tomato

Energy Drink

0,25l

0,25l

0,33l

0,25l

0,25l

0,251 15 PLN
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