ElGételek / Starters

Zakuszka marinalt zoldségekkel @ @

Zakuska with marinated vegetables

Friss kevert salata zoldségekkel, céklakrémmel @& @

Fresh salad with vegetables and beetroot cream

Friss kevert salata zoldségekkel, grillezett kecskesaijttal &) @
Fresh salad with vegetables and grilled goat cheese

Hideg izelit6é

Flavor plate of fresh coldcuts

Kacsamaj pastétom szilvachutney-val @)

Duck liver pate with plum chutney

Hortobdgyi husos derelye paprikads martasban,
tejfélhabbal
Home made pasta filled with chicken Hortobidgyi style

Réntott pacal svéd gombasalataval by Lali a Séf @)

Breaded tripe with mushroom salad i tomato sauce

2.800 Ft

2.800 Ft

3.800 Ft

3.900 Ft

4.500 Ft

3.500 Ft

3.500 Ft

Levesek / Soups

Safranyos burgonyakrémleves marinalt angol @ @) @
zellerrel
Potato eream soup with saflron and marmated celery

Marhahusleves majgombadccal, zoldségekkel @

Beel consommé with pork liver dumplings and vegetables

Tarkonyos gimszarvasragu leves @ @

Red dear ragout soup with tarragon

2.600 Ft

2.900 Ft

3.500 Ft

Vegetarianus foételek / Vegetarian main courses

Friss kevert salata zoldségekkel, céklakrémmel @& @ @
Fresh salad with vegetables and beetroot cream

Friss kevert salata grillezett kecskesajttal @@

Fresh salad with vegetables and grilled goat cheese

Varganyas rizstészta grillezett rdogszekérgomba

steakkel @@ @

Porcini mushroom rice pasta with King oyster mushroomn

steak

Paradicsomos csicseribors6fézelék karfiol steakkel @& @ @
Cluckpeas i tomato sauce with cauliflower steak

Hazi taréscsusza

THome made pasta with cottage cheese

Céklas rizotté marinalt céklaval @) @ G®

Beetroot risotto with marinated beetroot

Karfiol variaciok @ @ @

Cauliflower variations

Grillezett kecskesajt krémes polentaval @
Grilles goat cheese with creamy polenta

3.900 Ft

5.600 Ft

4.500 Ft

4.500 Ft

4.200 Ft

4.500 Ft

4.500 Ft

5.600 Ft

Fé6ételek / Main courses

Roston sult csirkemell Cézar salataval

Grilled chicken breast with Ceasar salad

Rantott sertés ,aranypecsenye” burgonyapurével
Breaded Fledermouse of pork with mashed potatoes
Harcsapaprikas hazi tiréscsuszaval, szalonnaporccel
Grey catlish stew with home made pasta, cottage cheese and
pork cracklings

Szurkeharcsa filé édesburgonyas gnocchival

Grey catlish fillet with gnocchi with sweet potato

Lazac steak zoldséges gerslirizottoval @®

Salmon steak with gersli risotto and vegetables

4.900 Ft

5.800 Ft

6.600 Ft

6.800 Ft

6.900 Ft



Féételek / Main courses

Friss kevert salata piritott garnélarakkal @ @ 6.800 Ft

Fresh salad with vegetables and seared prawns

Gimszarvasragu vajas-petrezselymes nokedlivel 6.500 Ft
Red deer ragout with buttery dumplings

Gléda marhavadas szalvétassal 7.800 Ft

Beef with dumplings and hunter sauce

Szarvasgerinc fehér szarvasgombas 11.900 Ft
paszternakkrémmel, grillezett z6ldségekkel @@

Deer loin with white truflle and parsnip cream and grilled

vegetables

Gyerek étlap / Courses for kids

Husleves tésztaval @) 1.900 Ft
Beel consommé with pasta

Paradicsom leves bet( tésztaval (@) 1.900 Ft
Tomato soup

Paradicsomos tészta @ @ 2.600 Ft

Pasta with tomato sauce

Sajtos tészta 2.600 Ft
Pasta with cheese

Rantott csirkemell hasabburgonyaval @ 2.900 Ft
Breaded chicken breast with fries

Halrudacska burgonyapurével 2.900 Ft

Fish-stick with potato puree

Desszertek / Desserts

Madartej] @ @ @ 2.600 Ft

Floating island with foam

Répatorta sziirkebarét szésszal @@ 2.600 Ft
Carrot cake with grape sauce

Gluténmentes brownie erdeigyiimélcs sz6sszal & 2.600 Ft
Brownie with forest berry satce

Makos guba by Lali a Séf 2.900 Ft
Hungarian bread pudding with poppyseed

Sajtvalogatas 4.500 Ft

Cheese selection



