STARTERS
Poultry Meat Strudel *Hortobagy’ style
Paprika Sauce, Sour Cream Mousse

Vegetable Strudel
Leek Sauce

Salmon Strudel
Asparagus Sauce

Strudel stuffed with beef tenderloin
Lecso6 sauce, sour cream mousse

Smoked beef tongue
Beetroot salad

Caesar Salad
with Chicken / Shrimp / Beef tenderloin

Hungarian snack plate
Option: grilled foie gras - 3950 Ft

Beetroot Tartare
Zucchini Chips, tomato salsa

Fresh Garden Salad
Balsamic Vinegar

Grilled Foie Gras, Home-made Milk Loaf
Saffron flavoured *Tokaji’ Sauce

SOUPS
Chicken Soup *Ujhazi’ style
Beet Goulash Soup ’Alfold’ style

Hungarian Fish Soup
Noodles

Cheese soup, chili-garlic shrimps
Option: in homemade bun - 1000 Ft

Cold Raspberry Cream Soup
Curd Dumpling

MAINS
Herb Roasted Chicken
Creamy Sauce with White Wine

Roasted Leg of Duck

Braised Red Cabbage with Prune, Onion-Mashed Potato Strudel

Grilled Foie Gras

Caramelized Apple, *Aszu’ Grapes, Mashed Potato

Grilled Goat Cheese
Fresh Garden Salad, Roasted Seeds

4600 HUF

4600 HUF

4750 HUF

4900 HUF

3800 HUF

5300 HUF

7500 HUF

4300 HUF

4300 HUF

6900 HUF

4300 HUF
4300 HUF
4700 HUF

4200 HUF

4300 HUF

6700 HUF

7600 HUF

14300 HUF

6300 HUF



Sirloin steak Eszterhazy style
Bread dumplings

Vegan eggplant lasagne

Slow-roasted Leg of Pork
Oven Baked Potatoes, Pickles

Mangalica pork schnitzel
Viennese potato salad

Veal Paprikas
’Galuska’

Beef Tenderloin Fillets
Budapest style

Beef Tenderloin Steak (180 gr)
Foie Gras-Flap Mushroom Strudel, Merlot Sauce with Cranberry

Lamb shank
Roasted potatoes with vegetables, jus

Venison Stew with Cranberry
Home-made Potato Dumplings

Hungarian catfish paprikas
Strudel with curd pasta, sour cream mousse

Grilled Salmon Steak
Vegetable strudel, leek sauce

Almond and Herb-Crusted Whole Trout
Parsley Potatoes, Chardonnay Sauce

PICKLES

Cucumber Salad
Option: with Sour Cream

Mixed Pickles

HUNGARIAN MENU

Hungarian Menu

Poultry Meat Strudel "Hortobagy’ style, Paprika Sauce, Sour Cream Mousse

Beef Goulas Soup "Alfold’ style
Apple Strudel, Cold Cinnamon Sauce, Whipped Cream

To share

12500 HUF

4900 HUF
7300 HUF

9900 HUF

8400 HUF

13700 HUF

15500 HUF

8900 HUF

8900 HUF

8500 HUF

8600 HUF

8600 HUF

2100 HUF

2100 HUF

11500 HUF

26000 HUF

Slow-roasted Leg of Pork, Grilled Foie Gras, Beef Tenderloin Fillets, Leg of Duck
Sides: Baked Potatoes, "Lecsé’, Braised Red Cabbage, Onion-Mashed Potato Strudel,

Pickles



DESSERTS

The Classic: Apple Strudel

Cold Cinnamon Sauce, Whipped Cream
Sour Cherry Strudel

Chili-Chocolate Sauce, Whipped Cream
Raspberry-Curd Strudel

Salted Caramel, Whipped Cream
Sponge-Cake *Somloi’

Chocolate & Sour Cherry Dessert Cup

EXTRAS

Sauces
Cinnamon, Chili-Chocolate, Salted Caramel

Whipped Cream
Vanilla Ice Cream

Sourdough bread

STRUDELS
Curd

Apple

Sour Cherry

Plum

Apricot

Poppy Seed

Cabbage
Raspberry-Curd

Sour Cherry-Curd
Apricot-Curd
Apple-Poppy Seed

Sour Cherry-Poppy Seed
Daily Strudel (on weekdays)

3800 HUF

3800 HUF

3800 HUF
4400 HUF
4400 HUF

900 HUF

900 HUF
900 HUF
1200 HUF

1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF
1000 HUF

The prices do not include 14% Service charge. Our prices are in Hungarian forint.
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