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STARTERS

Duck Liver Brilée with Tokaji Asza Gel and Brioche Crumble 1,3,7,12 5,100 HUF

A soft, sweet—savory harmony: silky liver cream beneath a
caramelized top, elevated by the distinctive notes of Tokaji Aszt

Grilled Goat Cheese with Marinated Baby Beetroot and Romaine 7 4,900 HUF
Heart

A light and refreshing starter, where the creamy cheese

and earthy beetroot meet in perfect balance

SOUPS

Reimagined Beef Cheek Goulash 9 4,900 HUF

The classic Hungarian goulash in a modern interpretation: beef cheek,
smoked paprika, broth and a harmony of fresh vegetables

Smoky Celery Velouté with Celery Textures and Truffle 7,9 3,900 HUF
A silky, deeply flavored soup showcasing celery in multiple forms
crispy, creamy and crowned with truffle

MAIN COURSES

New York Strip Steak with "Purcsin” Jus, Mashed Potatoes, 7,12 13,900 HUF
Baby Corn and Broccolini

Dry-aged, medium steak served with silky mashed potatoes and crisp

broccolini a characterful and well-balanced dish

Pan-Seared Pike-Perch Fillet with Caviar Beurre Blanc, Baby 4,7,12 6,900 HUF
Vegetables and Potatoes

A light and elegant fish course where the silkiness of the butter sauce and

the salinity of the caviar create perfect harmony

SUBSTANCES AND PRODUCTS CAUSING ALLERGIES OR INTOLERANCES

1. Cereals containing gluten 8. Nuts, i.e. almonds, hazelnuts, walnuts, cashew 12. Sulphur dioxide and sulphites in

2. Crustaceans and products thereof nuts, pecan nuts, Brazil nuts, pistachio concentrations of more than 10 mg/kg or 10
3. Eggs and products thereof nuts, macadamia or Queensland nuts, and mg/litre, expressed as SO,

4. Fish and products thereof products thereof 13.  Lupin and products thereof

5. Peanuts and products thereof 9. Celery and products thereof 14.  Molluscs and products thereof

6.  Soybeans and products thereof 10. Mustard and products thereof

7. Milk and products thereof 11. Sesame seeds and products thereof

Prices are in Hungarian Forints and include VAT and a 10% service charge.
Please ask our staff for information regarding allergens and intolerances in our dishes.
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Tafelspitz for Two — Beef Rump Cooked in Broth, Horseradish 7,9,10, 12,900 HUF
Sauce, Roasted Potatoes and Vegetables from the Broth 12

An Austrian classic reimagined: deep flavors, tender meat

and the refined elegance of homemade sauces — made for sharing

Viennese-Style Pork Tenderloin with Three Side Dishes 1,3,7,10, 5,900 HUF
12

Butter-fried, golden-breaded pork tenderloin served with

Austrian potato salad, colorful cherry tomato salad,

and creamy cucumber salad - pure comfort on a plate

Homemade Pappardelle with Wild Boar Ragout and Porcini, 1,7,12 5,900 HUF
Topped with Freshly Grated Parmesan

Freshly kneaded pasta with forest mushrooms and a rich game ragout -

the flavors of the woods in an elegant dish

Pan-Fried Vegetables with Couscous, Microgreens and 1,3,7,9, 4,900 HUF
Sauce Béarnaise 10,12

A colorful, fresh vegetarian dish where crisp vegetables are

complemented by a silky, buttery sauce in perfect harmony

DESSERTS

Tokaj Gold - 3,7,8,12 3,900 HUF
Aszd Mousse, Honey-Almond Crumble and Caramelized Pear

The essence of the Tokaj wine region: light, aromatic

and elegantly sweet — the perfect finish to your meal

Chocolate Mousse with Crisp Sour Cherry Gel 1,3,7,12 3,700 HUF
and Cinnamon Crumble

A rich, velvety chocolate experience with warm winter spices,

balanced by the bright acidity of sour cherry

SUBSTANCES AND PRODUCTS CAUSING ALLERGIES OR INTOLERANCES

1. Cereals containing gluten 8. Nuts, i.e. almonds, hazelnuts, walnuts, cashew 12. Sulphur dioxide and sulphites in

2. Crustaceans and products thereof nuts, pecan nuts, Brazil nuts, pistachio nuts, concentrations of more than 10 mg/kg or 10
3. Eggs and products thereof macadamia or queensland nuts, and products mg/litre, expressed as SO,

4. Fish and products thereof thereof 13.  Lupin and products thereof

5. Peanuts and products thereof 9. Celery and products thereof 14.  Molluscs and products thereof

6.  Soybeans and products thereof 10. Mustard and products thereof

7. Milk and products thereof 11. Sesame seeds and products thereof

Prices are in Hungarian Forints and include VAT and a 10% service charge.
Please ask our staff for information regarding allergens and intolerances in our dishes.
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KIDS’ MENU
Breaded Chicken Breast with French Fries and Ketchup 1,3,7 1,900 HUF

Bolognese Pappardelle 1,9,12 2,400 HUF

EXTRAS

Artisanal Cheeses 7,8,12 4,900 HUF
Extra Bread Basket 1,7 500 HUF
Kalamata Olives - 1,350 HUF
Sun-Dried Tomatoes - 1,000 HUF
Olive oil - 350 HUF
Balsamic Vinegar 12 600 HUF
Serrano ham 12 2,200 HUF
Butter with Smoked Salt 7 200 HUF

SUBSTANCES AND PRODUCTS CAUSING ALLERGIES OR INTOLERANCES

1. Cereals containing gluten 8. Nuts, i.e. almonds, hazelnuts, walnuts, cashew 12. Sulphur dioxide and sulphites in

2. Crustaceans and products thereof nuts, pecan nuts, Brazil nuts, pistachio concentrations of more than 10 mg/kg or 10
3. Eggs and products thereof nuts, macadamia or Queensland nuts, and mg/litre, expressed as SO,

4. Fish and products thereof products thereof 13.  Lupin and products thereof

5. Peanuts and products thereof 9. Celery and products thereof 14.  Molluscs and products thereof

6.  Soybeans and products thereof 10. Mustard and products thereof

7. Milk and products thereof 11. Sesame seeds and products thereof

Prices are in Hungarian Forints and include VAT and a 10% service charge.
Please ask our staff for information regarding allergens and intolerances in our dishes.



