GERLOCZY
BOUTIQUE
HOTEL

1...2

Scan this QR code for booking

...and get your complimentary breakfast throughout your stay.

www.gerloczy.com @ reservation@gerloczy.com ¢ +3615014000



FRISS OSZTRIGA | FRESH OYSTERS

Fél tucat (6 db) | Half a Dozen (6 pcs) - 8 900 Ft

Tucat (12 db) | Dozen (12 pcs) - 17 000 Ft




ANYTIME - EVERYDAY

ELS ZENE - LIVE MUSIC

& [




GERLOCZY REGGELI | GERLOCZY BREAKFAST 6 000 Ft

1,37

173923

Kavé vagy tea,
friss narancslé (2 dl) VAGY hézi szérp (4 dl) VAGY limonéddé (4 dl)
Eggs Benedict pragai f8tt sonkaval

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (3 dl) or Lemonade (4 dl)
Eggs Benedict with Prague Ham

00 0000000000000 0000000000000000000000000000000000000000 o

BéCSl REGGELI I VIENNESE BREAKFAST 6 000 Ft
1,10

Kavé vagy tea,

friss narancslé (2 dl) VAGY hézi szérp (4 dl) VAGY limonéddé (4 dl)

Bécsi roppands virsli, dijoni mustér, kovészos kenyér

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (4 dl) or Lemonade (4 dl)
Viennese Sausage, Dijon Mustard, Sourdough Bread

00 0000000000000 0000000000000000000000000000000000000000 o

() VEGETARIANUS REGGELI | VEGETARIAN BREAKFAST 6 000 Ft
8
Kéavé vagy tea,
friss narancslé (2 dl) VAGY hézi sz&rp (4 dl) VAGY limon4ddé (4 dl)
Hazi granola, friss bogyés gytimélesdk, juharszirup, kékusztej

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) oR Homemade Cordial (4 dI) or Lemonade (4 dl)
Homemade Granola, Fresh Berries, Maple Syrup, Coconut Milk
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Szervizdij 15 % | Service Charge 15 %




MACYAROS REGCELI | HUNCARIAN BREAKFAST 6 000 Ft
L3

Kavé vagy tea,

friss narancslé (2 d) VAGY hézi szérp (4 dl) VAGY limonéddé (4 dl)

Magyaros rantotta (kolbész, szalonna, hagyma, hegyes er8s paprika),

kovészos kenyér

Choice of Coffee or Tea,

Fresh Orange Juice (2 dl) orR Homemade Cordial (4 dl) or Lemonade (4 dl)
Hungarian Scrambled Eggs (Sausage, Bacon, Onion, Hungarian Hot Pepper),
Sourdough Bread

00 0000000000000 0000000000000000000000000000000000000000 o

REGGELI VALOGATAS | BREAKFAST SELECTION 6 000 Ft

13

Kavé vagy tea,
friss narancslé (2 dl) VAGY hézi szérp (4 dl) VAGY limonédé (4 dl)

3 tojésos rantotta, kovészos kenyér és szezonélis gyiimélcssalata

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (4 dl) or Lemonade (4 dl)
Scrambled Eggs (Made From 3 Eggs), Sourdough Bread, Seasonal Fruit Salad

00 0000000000000 0000000000000000000000000000000000000000 o

MODOS REGGELI | WEALTHY BREAKFAST 6 500 Ft

1

Kavé vagy tea,
friss narancslé (2 dl) VAGY hézi szérp (4 dl) VAGY limonédé (4 dl)
Kacsamj terrine, szeder, cékla, bodza palinka, piritds

Choice of Coffee or Tea,
Fresh Orange Juice (2 dl) orR Homemade Cordial (4 dl) or Lemonade (4 dl)
Duck Liver Terrine, Blackberry, Beetroot, Elderflower *Pdlinka’, Toast

Szervizdij 15 % | Service Charge 15 %

173923
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REGGELI SUTEMENYEK | BREAKFAST PASTRIES -

Croissant
Croissant

Csokolddés Croissant
Chocolate Croissant

HIDEG REGGELI | COLD BREAKFAST ...---ccoooooiiinnn

Kacsam4j terrine, szeder, cékla, bodza palinka, pirités
Duck Liver Terrine, Blackberry, Beetroot,
Elderflower *Pdlinka’, Toast

Szezondlis gylimélessaldta
Seasonal Fruit Salad

Francia sonka- és szaldmitél, cornichon, gyéngyhagyma
French Ham and Salami Platter, Cornichon, Pickled Pearl Onion

Francia sajtvalogatés, hazi baracklekvér, did, alma
French Cheese Platter, Homemade Jam, Walnut, Apple

Hazi granola, friss bogyds gylimélesdk, juharszirup, kékusztej
Homemade Granola, Fresh Berries, Maple Syrup, Coconut Milk

Spenétos Quiche, kecskesajt, aszalt paradicsom
Spinach Quiche, Goat Cheese, Sun-Dried Tomatoes

Szervizdij 15 % | Service Charge 15 %

990 Ft

L,37

1200 Ft
13578

4500 Ft

5000 Ft

5000 Ft
7,8

5000 Ft
8

4 000 Ft
L,37

173923
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MELEG REGGELI | HOTBREAKFAST - o--coooooiiieiiiiiiiie

Bundézott kaldcs, mézes krémsajttal, friss bogyés gyiimdlesdkkel 5000 Ft

French Toast with Honey Cream Cheese and Fresh Berries b

Croque Monsieur salataval 5 000 Ft
Croque Monsieur with Salad LETe
Magyaros rantotta - kolbasz, szalonna, hagyma, hegyes erds paprika 3850 Ft
Hungarian Scrambled Eggs - Sausage, Bacon, Onion, Spicy Green Pepper ?
Réntotta 3 tojasbdl 2800 Ft
Three-Egg Scrambled Eggs ’
Ham & Eggs 3000 Ft
3
Eggs Benedict fiistolt lazaccal 5500 Ft
Eggs Benedict with Smoked Salmon b
Eggs Benedict pragai f6tt sonkaval 5000 Ft
Eggs Benedict with Smoked Salmon he
Bécsi roppands virsli dijoni mustéarral, kovészos kenyérrel 3800 Ft
Viennese Sausage, Dijon Mustard, Sourdough Bread ne
chlA REGGELI I F“Nc" BREAKFAST ............................. .
2 db croissant, vaj, hazi baracklekvar 4 000 Ft

2 Pieces of Croissant, Butter, Homemade Apricot Jam b

Szervizdij 15 % | Service Charge 15 %

173923
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Kovaszos kenyér 900 Ft
Sourdough Bread '

Sokmagvas rozskenyér 900 Ft
Rye Bread with Seeds e

Kovészos baguette 800 Ft
Sourdough Baguette :

Vélogass friss kenyereinkb8l | Check out our fresh breads
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Szervizdij 15 % | Service Charge 15 %




El.éél'El.El( I STARTERS - ccvcovrerererermaneiaiiaiaans

Kacsam4j terrine, szeder, cékla, bodza palinka, piritds
Duck Liver Terrine, Blackberry, Beetroot,
Elderflower ’Pdlinka’, Toast

Spenétos Quiche, kecskesajt, aszalt paradicsom
Spinach Quiche, Goat Cheese, Sun-Dried Tomatoes

Fehérboros-tejszines fekete kagyld, burgonya chips
Creamy White Wine Mussels, Potato Chips

Francia sonka- és szaldmitél, cornichon, gyéngyhagyma
French Ham and Salami Platter, Cornichon, Pickled Pearl Onion

@ Gerléezy salata
Silt cukkini kuszkusz, ropogés saldtalevelek,
kirdly datolya (Medjool), savanyitott lilahagyma

Gerléczy Salad

Roasted Zucchini Couscous, Crispy Lettuce Leaves,
Medjool Dates, Pickled Red Onion

0 Francia sajtvalogatés, hazi jam, dié, alma
French Cheese Platter, Homemade Jam, Walnut, Apple

LEVESEK | SOUPS oo

: Marhagulyés
Hungarian Beef Goulash Soup

@ Z6ldség consommé, hajdina, zoldség concassé

Vegetable Consommé, Buckwheat, Vegetable Concassé

Szervizdij 15 % | Service Charge 15 %

4 000 Ft
L,37

5000 Ft
L7

5000 Ft

4 000 Ft

5000 Ft
7,8

4500 Ft

1,39

2 800 Ft
6,9
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0

O

FRISS TESZTAK | FRESH HOMEMADE PASTAS -

Szarvasgombds rizottd, kacsamdj velouté, tépett kacsacomb
Truffle Risotto, Duck Liver Velouté, Pulled Duck Leg

Turés csusza, kapor
Hungarian Cottage Cheese Pasta, Dill

” 4
FOHELEK I MAIN DISHES ...........................................

Roston siilt borjumaj, bacon chips, lecsés burgonya, fejes salata
Roasted Calf’s Liver, Bacon Chips, 'Lecsé’ with Potatoes, Lettuce

Ropogés padlizséan, tahini szész, gyémbéres salata, grandtalma
Crispy Eggplant, Tahini Sauce, Salad with Ginger, Pomegranate

Rozé kacsamell, rebarbara, sadrgacékla, fekete quinoa
Rosé Duck Breast, Rhubarb, Yellow Beets, Black Quinoa

Réntott csirkemell, snidlinges burgonyapiiré,
lilahagymas eperkompét

Fried Chicken Breast, Chive Mashed Potatoes,
Strawberry Compote With Red Onion

Marhapérksélt, stlt puliszka, tejfélés uborkasalata
Hungarian Beef Stew, Fried Polenta, Creamy Cucumber Salad

Paprikés csirkecomb, vajas galuska, hazi savanyisag

Chicken Paprikash, Buttered Dumplings, Homemade Mixed Pickles

G&z6lt lazacpisztrdng, fehér sparga, lila burgonya,
lazackaviar, vajmartés

Steamed Sea Trout, White Asparagus,
Purple Potatoes, Salmon Caviar, Butter Sauce

Szervizdij 15 % | Service Charge 15 %

6 000 Ft
7

4500 Ft

1,37

5500 Ft

11

7 000 Ft
7

5500 Ft

1,37

7 500 Ft

7

6 500 Ft

137

8 500 Ft

4,7,10
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Sajttorta pohérban, bazsalikomos eperragu, rebarbara, piskéta
Cheesecake in a Glass, Strawberry Ragout with Basil,
Rhubarb, Sponge Cake

Passiégytimdles tart, kékusz ganache, chia mag
Passion Fruit Tart, Coconut Ganache, Chia Seeds

Citrom tart
Lemon Tart

Vanilids-tirds szelet, barack, mandulés piskéta
Cottage Cheese Slice with Vanilla, Apricot,
Almond Sponge cake

Sés karamellés torta, mogyord, karamellizélt fehér csokoladé
Salted Caramel Cake, Peanut, Caramelized White Chocolate

Pisztécids créme briilée, amaréna meggy

Pistachio Créme Briilée, Amarena Sour Cherry

Maélna mousse, yuzu krém, Ruby csokolddés brownie, rézsaviz
Raspberry Mousse, Yuzu Cream,

Ruby Chocolate Brownie, Rose Water

Csokolddétrié, kavé, tonkabab
Chocolate Trio, Coffee, Tonka Beans

Szervizdij 15 % | Service Charge 15 %

2 800 Ft
1,3,7,8

2 800 Ft
1,3,7,8

2 800 Ft
L,37

2 800 Ft
1,3,7,8

2 800 Ft
1,357

3000 Ft
37

2 800 Ft
L,37

2 800 Ft
1,37 8
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4

....................... DE,LUTA,N I A"ERNOON

déluténi nyugalom 15-18h - a kdvéd mér var

4

NVLiNniaa

Your coffee is ready - afternoon bites between 3-6pm

D so’s I SAVORY -ovovrrrreee

NOONY3LIV

4 000 Ft
Fistdlt lazacos croissant ey
Croissant with Smoked Salmon
Sés madeleine-ek 13,7
Savory Madeleines
Spendtos quiche L

Spinach Quiche

1 kdvét vagy tedt tartalmaz | Includes 1 Coffee or Tea

Mini pisztdcids créme briilée

N AT 2 37
Mini Pistachio Créme Brilée
Sajttorta poharban eperragu, rebarbara .
Cheesecake in a glass, Strawberry Ragout, Rhubarb
Citrom tart
L,3,7

Lemon Tart

1 kdvét vagy tedt tartalmaz | Includes 1 Coffee or Tea
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Szervizdij 15 % | Service Charge 15 %




KAVE’ I COFFEE - oocococetetetetttmt e

Ristretto 990 Ft
Espresso 990 Ft
Dupla Espresso | Double Espresso 1800 Ft
Espresso Macchiato 1300 Ft
Cortado 1400 Ft
Hosszd kavé | Americano 990 Ft
Cappuccino 1500 Ft
Flat White 1900 Ft
Caffé Latte 1900 Ft
Melange - méz, kavé, tej | Honey, Coffee, Milk 1800 Ft

TEA CSESZE | CUD  +vvvreorrereeosmeee ettt

Zold tea | Green Tea 1500 Ft
Fekete tea | Black Tea Earl Grey, English Breakfast 1500 Ft
Gylumolestea | Fruit Tea 1500 Ft
Gyégynévénytea | Herbal Tea 1500 Ft
Borsmenta | Peppermint Tea 1500 Ft

MELEG ITALOK I HOTDRINKS ................................................

Baileys Latte 3200 Ft
Ir kavé | Irish Coffee 2 900 Ft
Italian Coffee - Amaretto, Black Coffee, Whipped Cream 2700 Ft
French Coffee - Grand Marnier, Black Coffee, Whipped Cream 2700 Ft
Hungarian Coffee - Szomolyai Palinka, Black Coffee, Whipped Cream 3500 Ft
Matcha Latte 2 500 Ft
Chai Latte 2500 Ft

HIDEG ITALOK I cOLD DRINKS ................................................

Jeges pisztdcia Latte | Iced Pistachio Latte 3200 Ft
Jeges vanilia Latte | Iced Vanilla Latte 3200 Ft
Jeges matcha Latte | Iced Matcha Latte 3200 Ft
Jeges chai Latte | Iced Chai Latte 3200 Ft
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Szervizdij 15 % | Service Charge 15 %




Llnomé I LEMONADE - cccccoveerieriii,

Klasszikus | Classic 3000 Ft
Cukormentes klasszikus | Sugar Free Classic 3000 Ft
Cukormentes uborkas-mentés 3000 Ft

Sugar Free Cucumber-Mint

Eper-Bazsalikom | Strawberry-Basil
Cukormentes bodzés-gydmbéres

Sugar Free Elderflower-Ginger
Meggy-Kakukkf( | Sour Cherry-Thyme

JEGES TEA I ICED TEA --covvvrererrrrmnenmeetin,

Cukormentes jeges gylimolcstea 3000 Ft
Sugar Free Homemade Iced Fruit Tea

Jeges fekete tea 3000 Ft
Homemade Iced Black Tea

HAZI SZORP | HOMEMADE CORDIAL - ---oooooonoeoen.

Eperszérp | Strawberry Cordial
Meggyszorp | Sour Cherry Cordial

Cukormentes bodzaszérp | Sugar Free Elderflower Cordial

FRISSEN FACSART | FRESHLY SQUEEZED -

Frissen facsart narancslé | Freshly Squeezed Orange Juice
kicsi | Small - 2dl
nagy | Large - 4dl

Szervizdij 15 % | Service Charge 15 %

2 000 Ft
2 000 Ft
2 000 Ft

2200 Ft
2200 Ft

2200 Ft

2 000 Ft

2 000 Ft

1800 Ft
1800 Ft
1800 Ft

1900 Ft
2900 Ft
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ViZ, ASVANYVIZ | WATER, MINERAL WATER oo

Szikviz | Carbonated Water - 1lit. savas | Sparkling 1000 Ft
Sziirt viz | Filtered Water - 0,751 mentes | Still 900 Ft
Asvényviz | Mineral Water - Szentkirélyi - 0,33 1 9oo Ft

mentes, savas | Still, Sparkling

ﬁni-ré I SOFTDRINIL -ccvvrrererrsr e

Coca-Cola - 0,251 980 Ft
Coca Cola Zero - 0,251 980 Ft
Sprite - 0,251 980 Ft
Fever Tree Indian Tonic-o0,21 1600 Ft

BIO 100% almalé | BIO Apple Juice
kicsi | Small-2dl 1200 Ft
nagy | Large - 4dl 2200 Ft

AHA’zsaRE I HOUSEBEER - -- v v

Békésszentandrasi Szent Andrés Sorfézde

Csapolt | Draught -0,31 -0,51 -1lit.
Ogre Pilsner 1500Ft 2500Ft 5000 Ft
Meggy | Sour Cherry 1800Ft 2800Ft

PALACKOZOTT SOR | BOTTLEDBEER oo ooovvveeeenniiiiiieenns .

Békésszentandrasi Szent Andras Sérfézde -0,331
Hegemén btizasér | Hegemdn Wheat Beer 2 300 Ft
Black Rose duplabak | Black Rose Doppelbock 2 500 Ft
Magyar Vandor | Magyar Vdndor (IPA and ALE Hybrid) 2300 Ft
Majdnem IPA alkoholmentes (non alcoholic) 2 000 Ft
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Szervizdij 15 % | Service Charge 15 %




000

FEH E’RBOROK I wHITE wINEs ................................................

St. Andrea Napbor, 2024, EGER
@o.751-15000 Ft O 1/4lkaraffe -5000Ft @ o,11-2000Ft

Figula Séskut Olaszrizling, 2025, CSOPAK
@ o.751-15000 Ft O 1/4lkaraffe -5000Ft @ o,11 -2 000 Ft

Szarka Pince Mad Furmint, 2025, MAD
@o.751-15000Ft @ 1/4lkaraffe -5000Ft @ o,11-2000Ft

Sauska Sdrgamuskotaly, 2025, TOKAJ
@o751-13000Ft @ 1/4lkaraffe -4500Ft @ o,11-1800Ft

Villa Tolnay Tenger Cuvée, 2024, BADACSONY
Qo751-18000Ft @ 1/4lkaraffe -6200Ft @ o,11-2500Ft

Szijjarté E18d Sauvignon Blanc, 2025, ETYEK-BUDA
Qo751-14000Ft @ 1/4lkaraffe -4700Ft @ o,11-1900Ft

Montes Alpha Chardonnay, 2023, CHILE
@o751-21000Ft @ 1/4lkaraffe -7000Ft @ o11-2900Ft

Matua Sauvignon Blanc, 2023, NEW ZEALAND
Q@o0751-18000Ft @ 1/4lkaraffe -6200Ft @ o11-2500Ft

ROIE'BOROI( I ROSEWINES ---ccvcovrrrerrmrerrrmettet,
Sauska Rosé, 2024, VILLANY
@o.751-11000Ft @ 1/4lkaraffe -4000Ft @ o,11-1600Ft

Figula Bella Réza, 2024, BALATONFURED
@ o751-12500Ft O 1/4lkaraffe - 4500 Ft @ o1l -1800Ft

Chateau D’esclans Whispering Angel Rosé, 2024, FRANCE
@ o.751-25000 Ft

Szervizdij 15 % | Service Charge 15 %
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V6R6530R°K I REDWINES ----oocvorrrmrrmmrnmrnmeen,

G4l Tibor Pinot Noir, 2024, EGER
@o751-15000Ft @ 1/4lkaraffe -5000Ft @ o,11-2000Ft

St. Andrea Merengd Bikavér, 2022, EGER
@Q@o751-25000Ft @ 1/4lkaraffe -9000Ft @ o,11-3600Ft

Kaiken Estate Malbec, 2022, ARGENTINA
@Q@o751-15000Ft @ 1/4lkaraffe -5000Ft @ o,11-2000Ft

Heimann Merlot, 2023, SZEKSZARD
@o751-12000Ft @ 1/4lkaraffe -4000Ft @ o,1l-1600Tt

Vida Péter “Petit Bonsai” Kadarka, 2024, SZEKSZARD
Q@o0751-14000Ft @ 1/4lkaraffe -4700Ft @ o,11-1900Ft

Ruppert Villanyi Franec, 2020-21, VILLANY
Qo751-15000Ft @ 1/4lkaraffe -5000Ft @ o,11-2000Ft

Gere Cabernet Sauvignon Barrique, 2022, VILLANY
@o751-14000Ft @ 1/4lkaraffe -4700Ft @ o11-1900 Ft

Kony4ri Loliense, 2022, BALATONBOGLAR
Q@o0751-14000Ft @ 1/4lkaraffe -5000Ft @ o,11-2000Ft

Antinori Pian delle Vigne Rosso di Montalcino, 2022, TOSCANA
@ o.751-22 000 Ft

Chateau Potensac Chapelle de Potensac 2018 Médoc, 2021, FRANCE
@ o.751-22 000 Ft

DESSZERTBOROK I SWEET / DESSERT WINES
Balassa Edes Szamorodni, 2021, TOKAJ
© o51-18500Ft @o,11-3700Ft

Gréf Degenfeld Tokaji Aszi 5 Puttonyos, 2017, TOKAJ
@os5l-28500Ft
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Szervizdij 15 % | Service Charge 15 %




PROSECCO, PEZSGO | PROSECCO, SPARKLINGWINE - ----

Case Paolin Col Fondo Asolo Prosecco Superiore
DOCG Brut Nature, 2023, VENETO
@o751-18000Ft @ 0,151 -3200Ft

Kreinbacher Extra Dry, SOMLO
Q@o751-17000Ft @ 0,151 -2800 Ft

Sauska Brut, TOKAJ - HEGYALJA
@Qo751-18000Ft @ o151 -3000Ft

Karasztelek Carassia Blanc de Blanes Brut, TRANSYLVANIA
@o751-27000Ft @ o151 -4500Ft

CHAMPAGNE | CHAMPAGNE - --cooovoovremrmneteiieee et

LEGRAS & HAAS Les Visions Blanc de Blancs, FRANCE
@ o.751- 40000 Ft

POL ROGER Brut Réserve, FRANCE
@ o.751- 55000 Ft

MOET & CHANDON Grand Vintage 2016, FRANCE
@ o.751- 65000 Ft

KRUG Grand Cuvée 173éme Edition, FRANCE
@ ©.751-180 000 Ft
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Szervizdij 15 % | Service Charge 15 %




SPRITZEK | BUBBLES COCKTAILS oo

LIMONCELLO SPRITZ 4000 Ft

Prosecco, Limoncello di Capri, széda, lime, menta
Prosecco, Limoncello di Capri, Soda Water, Lime, Mint

APEROL SPRITZ 4000 Ft
Prosecco, Aperol, narancs, széda
Prosecco, Aperol, Orange, Soda Water

NEGRONI SBAGLIATO 4 000 Ft
Campari, Carpano Antica, narancs, Prosecco
Campari, Carpano Antica, Orange, Prosecco

HUGO 4 000 Ft

Prosecco, Joseph Carton bodzalikér, széda, lime, menta
Prosecco, Joseph Carton Elderflower Liqueur, Soda Water, Lime, Mint

PALINKA SPRITZ 4000 Ft
Csallé Kajszibarback péalinka, cukor, citromlé, bodzaszérp, széda
Csallé Apricot Pdlinka, Sugar, Lemon Juice, Elderflower Syrup, Soda Water

ORANGE-MANGO MIMOSA 4 000 Ft
Prosecco, mangépiiré, friss narancslé, lime, széda, menta
Prosecco, Mango Puree, Fresh Orange, Lime, Soda Water, Mint

LILLET SPRITZ 4 000 Ft
Prosecco, Lillet Blanc, citromlé, menta, lime
Prosecco, Lillet Blanc, Lemon Juice, Mint, Lime

CAMPARI SPRITZ 4000 Ft
Prosecco, Campari, narancs, széda
Prosecco, Campari, Orange, Soda Water

VERMOUTH SODA 4 000 Ft
Carpano Antica, narancs, széda
Carpano Antica, Orange, Soda Water
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Szervizdij 15 % | Service Charge 15 %




KLASSZIKUS KOKTELOK | CLASSIC COCKTAILS oo

ESPRESSO MARTINI 4 250 Ft
Tito’s vodka, Kahlia kavélikér, espresso
Tito’s Vodka, Kahliia Coffee Liqueur, Espresso

HUNGARIAN NEGRONI 4 250 Ft
Balaton Gin, Campari, Carpano Antica
Balaton Gin, Campari, Carpano Antica

OLD FASHION 4 250 Ft
Bourbon whisky, cukor, citrom, narancs, Angostura bitter
Bourbon Whisky, Sugar, Lemon, Orange, Angostura Bitter

WHISKY SOUR 4250 Ft
Bourbon whisky, cukorszirup, citromlé, tojasfehérje
Bourbon Whiskey, Sugar Syrup, Lemon Juice, Egg White

AMARETTO SOUR 4 250 Ft
Disaronno Amaretto, cukorszirup, citromlé, tojasfehérje
Disaronno Amaretto, Sugar Syrup, Lemon Juice, Egg white

MOJITO 4 250 Ft

Fehér rum, menta, lime, cukorszirup, széda
White Rum, Mint, Lime, Sugar Syrup, Soda Water

DAIQUIRI 4 250 Ft
Fehér rum, lime, cukorszirup

White Rum, Lime, Sugar Syrup

TOM COLLINS 4 250 Ft
Balaton Gin, citromlé, cukor, széda
Balaton Gin, Lemon Juice, Sugar Syrup, Soda Water

PASSION FRUIT MARTINI 4 250 Ft
Absolute Vanilia, Passoa lik8r, maracujapiiré, lime, passiégyiimdles
Absolute Vanilla, Passoa Liqueur, Maracuja Puree, Lime, Passion Fruit

MOSCOW MULE 4 250 Ft
Tito’s Vodka, Fever Tree gydmbérsér, lime
Tito’s Vodka, Fever Tree Ginger Beer, lime
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Szervizdij 15 % | Service Charge 15 %




KI NO BI MATCHA GT 5250 Ft
Ki No Bi Gin, Fever Tree Tonic, citrom, matcha
Ki No Bi Gin, Fever Tree Tonic, Lemon, Matcha

CLOVER CLUB 4 250 Ft
Balaton Gin, citrom, mélnaszdrp, tojasfehérje
Balaton Gin, Lemon, Raspberry Syrup, Egg White

GINTONIC VALOCGATAS | SELECTIONOFGIN& TONIC -

MONKEYS 47 GIN & TONIC 5000 Ft

Monkey 47 Gin, Fever Tree Tonic, Grapefruit, rozmaring

Monkey 47 Gin, Fever Tree Tonic, Grapefruit, Rosemary

KINO BI GIN & TONIC 5000 Ft
Ki No Bi Dry Gin, Fever Tree Tonic, citrom
Ki No Bi Dry Gin, Fever Tree Tonic, lemon

GIN MARE GIN & TONIC 4 500 Ft
Gin Mare Gin, Fever Tree Tonic, rozmaring, olivabogyé, narancs

Gin Mare Gin, Fever Tree Tonic, Rosemary, Olives, Orange

HENDRICK’S GIN & TONIC 4000 Ft
Hendrick’s Gin, uborka, borékabogyd, Fever Tree Tonic

Hendrick’s Gin, Cucumber, Juniper, Fever Tree Tonic

BALATON GIN & TONIC 4000 Ft
Balaton Gin, Fever Tree Tonic, citrom, lime, rozmaring, borékabogyé

Balaton Gin, Fever Tree Tonic, Lemon, Lime, Rosemary, Juniper

TANQUERAY 0% GIN & TONIC 4 000 Ft
Tanqueray Gin, Fever Tree Tonic, lime, borékabogyé

Tanqueray Gin, Fever Tree Tonic, Lime, Juniper

Szervizdij 15 % | Service Charge 15 %
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:
WV H IS Y oottt e e 4cl ;
4
Glenmorangie - 12 years 3000 Ft z
Maker’s Mark 2 500 Ft R
Chivas - 18 years 4 500 Ft *
Hibiki 6 500 Ft :
Yellow Spot 5500 Ft :
Laphroaig - 10 years 3500 Ft :
4
RIUM -occvcemereeme ettt et ettt ettt 4l :
:
Diplomatico Planas - VENEZUELA 2200 Ft :
Millonario XO - PERU 7 500 Ft *
Flor de Cana - 12 years - NICARAGUA 3100 Ft :
Blue Mauritius - MAURITIUS 4000 Ft p4
Zacapa No.23 - GUETEMALA 4000 Ft :
:
N i i i s s s s e s e 4el DS
4
®
Monkey 47 3500 Ft :
Ki No Bi 3500 Ft :
Gin Mare 2700 Ft :
Hendrick’s 2 500 Ft *
Balaton Gin 2 500 Ft :
Tanqueray 0 % 2500 Ft :
4
4
voDKA ............................................................................... . 4Cl :
4
Ciroc 3000 Ft :
Grey Goose 3500 Ft :
Beluga 3500 Ft :
:
COGNAC ... 4cl ¢
4
4
Remy Martin XO 9 900 Ft :
Courvoisier VSOP 4 000 Ft *
2
Hennessy V.S. 3000 Ft :
4
ARMAGNAGRG - ocoovvrmmmmm et 4el :
:
Janneau XO 5000 Ft :
4
4
4
4
L 4

Szervizdij 15 % | Service Charge 15 %




E
CALVADOS - oovorrrrmrmn i 4cl ;

2
Christian Drouin Selection Calvados 1900 Ft z
Christian Drouin VSOP Calvados 3500 Ft A

L &
TEQUILA . . 4el :

®
Don Ramén Punta Silver 3000 Ft :
Don Ramén Punta Reposado 2500 Ft :

:
PALINBA oottt e 4cl :

L &
Csall6 Pélinka Besztercei Szilva | Plum 2900 Ft :
Csallé Palinka Magyar Kajszibarack | Hungarian Apricot 2900 Ft :
Csallé Palinka Szomolyai Fekete Cseresznye | Black Cherry 2900 Ft :
Csall6 Péalinka Som | Cornelian Cherry 3700 Ft :
Csallé Péalinka Eper | Strawberry 3700 Ft :
Csallé Pélinka Feketeribizli | Blackcurrant 3700 Ft ¢
Csall6 Péalinka Bodza | Elderberry 3700 Ft :
Csall6 Palinka HAZ PALINKAJA | House Pdlinka 2 900 Ft b4

0 4
LIKOR | LIQUEUR ---occvvrrreesmmiiiitinttiiiiiit e 4el i

L &
Joseph Carton Sureau 2 500 Ft :
Grand Marnier Rouge 2 500 Ft :
Unicum Riserva 2 400 Ft :
Khalua kavélikdr | Coffee Liqueur 1800 Ft *
Baileys 1800 Ft :
Limoncello di Capri 1800 Ft :
Amaretto di Saronno 1800 Ft :
Unicum 1800 Ft :
Unicum szilva | Plum 1800 Ft *
Jagermeister 1800 Ft :
Passoa 1800 Ft :

3
VERMOUTH - BI"ER ......................................................... 6(31 :

L &
Carpano Antica Formula Vermouth 2 000 Ft :
Lillet Blanc Vermouth 1800 Ft :
Martini Extra Dry 1800 Ft :
Campari 1800 Ft *
Aperol 1800 Ft :

:

L &

L 4

Szervizdij 15 % | Service Charge 15 %




Kis adag étel rendelése esetén az ar 70%-at szdmoljuk fel
(nem minden étel esetén tudjuk biztositani).

Nyitva minden nap: 7:30 - 23 érdig

Konyhafénék: Nagy Attila
Gerléczy Kavéhaz: 1052 Budapest, Gerléczy utca 1.

www.gerloczy.hu - e-mail: info@gerloczy.hu - +36 1 501 4000

BLLERGENEK JELOLESEI:
1- glutén, 2 - rdkfélék, 3 - tojas, 4 - halak, 5 - f6ldimogyord, 6 - széjabab, 7 - tej (laktéz),
8 - diéfélék, g - zeller, 10 - mustdr, 11 - szezdmmag, 12 - kén dioxid, 13 - csillagfiirt, 14 - puhatestiiek

Eteleink allergéntartalmérdl rendeléskor széban érdeklédhet.
Az dsszetev8ként jelzett allergének mellett nyomokban tartalmazhatnak tovabbi allergéneket.

When ordering a small portion of food, 70% of the price is charged

(please note not all meals can be provided in small portions).
Open every day: 7:30 a.m. to 11 p.m.

Executive Chef: Attila Nagy
Gerldczy Café: 1052 Budapest, Gerldczy street 1.

www.gerloczy.hu - e-mail: info@gerloczy.hu - +36 1 501 4000

ALLERGEN MARKINGS:
1- Gluten, 2 - Crustaceans, 3 - Egg, 4 - Fish, 5 - Peanuts, 6 - Soybeans, 7 - Milk (lactose),
8- Nuts, 9 - Celery, 10 - Mustard, 11 - Sesame seeds, 12 - Sulphur dioxide, 13 - Lupin, 14 - Molluscs

You can inquire about the allergen content of our foods orally at the time of order.
In addition to the allergens indicated as ingredients, they may contain traces of additional allergens.

ELO ZENE - LIVE MUSIC

& mm
.

WIFI: Gerloczy Kavehaz
PASSWORD: gerloczy5014000 @ﬁ"ﬁ‘-g—h

A TR

FOLLOW US:

INSTAGRAM.COM/GERLOCZY




