Bizom A Séfben

Nincs kérdés, nincs kivansag, csak bizzon a Séfben!
14.500,- személyenként

Kizarélag teljes asztaltarsasagnak rendelhetd

| Trust The Chef

No questions, no requests, just trust the Chef!
14.500,- per person

Available for the entire table only

Hideg izeliték

COLD STARTERS

OLIVA VALOGATAS

Selected olives

TONHAL TATAR KREMSAJTTAL, CUKKINIVEL

Tuna tartare on cream cheese and zucchini

IBERICO VALOGATAS (JAMON, SALCHICHON, CHORIZO, FUET)
Iberian charcuterie (jamodn, salchichén, chorizo, fuet)

DON JOSE JAMON IBERICO DE BELLOTA 100%

Don José Jamoén Iberico de Bellota 100%

SAJTVALOGATAS (MAXORATA, MANCHEGO, REYPENAER)
Cheese selection (Maxorata, Manchego, Reypenaer)
MELITZANOSALATA - CIPRUSI PADLIZSANSALATA
Melitzanosalata - Cyprus eggplant salad
MUHAMMARA-PAPRIKAKREM DIOVAL ES GRANATALMAVAL
Muhammara- Pepper spread, walnuts and pomegranate

CILBIR- TOROK TOJAS FOKHAGYMAS, KAPROS JOGHURTTAL
Cilbir- Turkish eggs with garlic and dill yogurt

MARHA CARPACCIO TONHALKREMMEL, DIOVAL, RUKKOLAVAL
Beef Carpaccio with tuna cream and walnuts, ruccola

Meleg Késtolé Falatok

HOT TAPAS

CROQUETAS DE JAMON - SONKAS KROKETT
Croquetas de jamon - Croquettes with ham

CROQUETAS DE JALAPENO - JALAPENO KROKETT
Croquetas de jalapeno - Croquettes with jalapeno

MINI LANGOS SAJTTAL, TEJFOLLEL, LILAHAGYMAVAL
Mini "langosh" with cheese, sour cream and red onion
HORTOBAGYI HUSOS PALACSINTA

Hortobagy paprika chicken crépes

GNOCCHI GORGONZOLAVAL, SERRANOVAL ES DIOVAL
Gnocchi with gorgonzola, serrano and walnuts

Husételek

MEAT TAPAS

GRILLEZETT BARANYBORDA PISZTACIAVAL
Grilled lamb chops with pistachio

PORTOI LIBAMAJ

Goose liver in port wine

DIANA HATSZIN

Steak Diana

VOROSBOROS MARHAPOFA

Beef cheek stew in red wine

1 800 Ft

2900 Ft

5500 Ft

6 500 Ft
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2 200 Ft

2 200 Ft

2 200 Ft

2 500 Ft

2 200 Ft

2 200 Ft

2000 Ft

2 000 Ft
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4 900 Ft

5500 Ft

3 200 Ft



Hal Es Tenger Gyiimélcsei

FISH AND SEAFOOD TAPAS

TONHAL TATAKI SZEZAMMAGBA FORGATVA

Pan-seared tuna in black sesame seed

SZENT JAKAB KAGYLO EDESBURGONYA PUREVEL, SERRANO-VAL
Scallops with sweet potato puree and serrano

CSiPOS, PARADICSOMOS FEKETEKAGYLO

Mussels in spicy tomato sauce

CHIPIRONES - SULT BEBI-TINTAHAL

Chipirones - Deep fried calamari

GAMBAS AL AJILLO - FOKHAGYMAS TIGRISRAK

Gambas al ajillo - Prawns with garlic and olive oil

csiPGs, VOROSBOROS BEBI-POLIP

Spicy baby octopus in red wine

ORIAS GARNELA FEHERBORRAL ES CHILIVEL

Giant prawns in chili and white wine

PULPO A LA GALLEGA - POLIP, BURGONYA, OLIVA OLAJ, PAPRIKA
Pulpo a la Gallega - Octopus, potato, red pepper

Kisérék

SIDES

PAN DE CRISTAL CON TOMATE

Pan de cristal con tomate

SULT PADRON PAPRIKA

Fried Padron peppers

VALOGATOTT, GRILLEZETT ZOLDSEGEK
Assorted grilled vegetables

PARMEZANOS SULT POLENTA SZARVASGOMBA OLAJJAL
Fried polenta with parmesan and truffle oil
PATATAS BRAVAS

Patatas Bravas

Desszertek

DESSERTS

CREMA CATALANA

Crema Catalana

KOKUSZOS PANNACOTTA ERDEI GYUMOLCS ONTETTEL (VEGAN)
Coconut pannacotta with forest fruit sauce

BASZK CSOKOLADES SAJTTORTA EPERREL

Basque chocolate cheesecake with strawberry sauce

MADARTEJ FIOR DI LATTE FAGYLALTTAL ES PISZTACIAVAL
Floating Island with fior di latte ice cream and pistachio
PARTISAN FAGYLALT (GOMBOC)

Partisan ice cream (per scoop)

AFFOGATO (ESPRESSO, FIOR DI LATTE FAGYLALT)

Affogato (espresso, fior di latte ice cream)

3 200 Ft

3 800 Ft

2 200 Ft

3 200 Ft

4 400 Ft
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5500 Ft

5500 Ft
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