LEVESEK

l.ﬁjhézi tyakhusleves (A, C, I) 2400,-
2.Siitétokkrémleves, tokmagos kecskesajtgolyo (G, H) 2200,-
3.Halaszlé, harcsafilé, gyufa tészta, kovaszos kenyér (A, C, D) 2800,-
ELOETELEK

4.Siilt karfiolsteak, mogyor6 martas(H) 2800,-
5.Marha vel6scsont, kovaszos kenyér (A) 2200,-
6.Libamaj, hazi bundazott kalacs, borgél, gytimolesok (A, C, G) 4200,-
FOETELEK

7.Csirkemell-steak, édesburgonyapiiré, mogyord, bacon chips, jus (G, H, 1) 4200,-

8.Kacsamell, burgonyapiiré, borgél, szdl6, jus (G, 1) 5200,-
9.Kacsacomb, képosztapiiré, burgonyapiiré, hurka golyo (A, C, G, J) 5200,-
10.Lazac, kel variaciok, burgonyahab (D, G) 5800,-
11.Cordon bleu, csonakburgonya, vinaigrettes salata (A, C, G) 5600,-
12.Sertésjava, pesztos hazi gnocchi, jus (A, C, G, I) 5600,-
13.Lassan siilt csiilok, soros-kaposztas parazsburgonya(l) 5800,-

14.Bélszincsikok, pappardelle tészta, libamaj, parmezan, rukkola (A, C, G,J)  9500,-
15.Marhaporkaélt, tojasos galuska, uborkasalata (A, C, G) 5500,-
16.Rib eye, grillezett zoldségek, chimichurri, jus (1) 6400,-
17.Bélszin-steak, burgonyapiiré,gomba felfijt,marinalt gombak (A, C, G, I) 9800,-
18.Barany, libamajas rizotto, 6rdogszekér gomba, siilt paprika jus (G, I) 6500,-

19.Toltott kaposzta, sertéspofa, tejfol hab, kovaszos kenyér (A, C, G) 4800,-



GYERMEKEKNEK

20.Husleves tésztaval (A, C, I) 1200,-
21.Rantott esirkemell hasabburgonya, ketchup (A, C) 3500,-

22. Tarégombdc, hideg vanilia agyon, malnahab, gyiimélesok /1db/ (A, C, G)  1100,-

DESSZERTEK
23.Etesokoladé mousse, kavé ganache, kavégél, hazi fagyi (A, C, G, H) 2600,-
24.Tarégomboc, hideg vanilia 4gyon, malna hab, gytimélcsok (A, C, G) 2100,-

25.Madartej (C, G) 2200,-



ALLERGIAT VAGY INTOLERANCIAT OKOZO ANYAGOK ES TERMEKEK

A. GLUTENT TARTALMAZO GABONAFELEK (BUZA, ROZS, ARPA, ZAB,
TONKOLYBUZA, KAMUT, ILLETVE HIBRIDALT FAJTAID) ES A BELOLUK
KESZULT TERMEKEK

B. RAKFELEK ES A BELOLUK KESZULT TERMEKEK

C. TOJAS ES A BELOLE KESZULT TERMEKEK

D. HAL ES A BELOLE KESZULT TERMEKEK

E. FOLDIMOGYORO ES A BELOLE KESZULT TERMEKEK

F. SZOJABAB ES A BELOLE KESZULT TERMEKEK

G. TEJ ES AZ ABBOL KESZULT TERMEKEK (BELEERTVE A LAKTOZT)

H. DIOFELEK, AZAZ MANDULA, MOGYORO, DIO, KESUDIO, PEKANDIO,

BRAZIL DIO, PISZTACIA, MAKADAMIA ES AZ EZEKBOL KESZULT

TERMEKEK

I.ZELLER ES A BELOLE KESZULT TERMEKEK

J. MUSTAR ES A BELOLE KESZULO TERMEKEK

K.SZEZAMMAG ES A BELOLE KESZULO TERMEKEK

L. KEN-DIOXID ES AZ SO2-BEN KIFEJEZETT SZULFITOK 10 MG/KG,
ILLETVE 10 MG/LITER  OSSZKONCENTRACIOT =~ MEGHALADO
MENNYISEGBEN

M. CSILLAGFURT (LUPIN) ES A BELOLE KESZULT TERMEKEK

N. PUHATESTUEK ES A BELOLUK KESZULT TERMEKEK



SOUPS

1. Ujhazy chicken soup (A, C, 1)
2. Pumpkin cream soup, pumpkin seed goat cheese balls(G, H)

3. Fischsoup,catfish,pasta, sourdough bread (A, C, D)

STARTERS

4. Fried cauliflower steak, peanut sauce (H)
5. Beef marrow bone, sourdough bread (A)

6. Goose liver, homemade puff pastry cake, wine jelly,fruits (A, C, G)

MAIN COURSES

7. Chicken breast,sweet potato puree, hazelnut, bacon chips, jus(G, H, I)
8. Duck breast, mushed potatoes,wine jelly, grape, jus (G, I)

9. Duck leg, cabbage puree, mashed potatoes, fried dough ball (A, C, G, J)
10. Salmon, kale variations, potato foam (D, G)

11. Cordon Bleu, boat potatoes, vinaigrette salad (A, C, G)

12. Pork tenderloin, homemade gnocchi with pesto, jus(A, C, G, I)
13. Pork knuckle, potato and sauerkraut (I)

14. Beef strips, pasta,goose liver,parmesan, ruccola(A, C, G, J)

15. Beef stew, egged dumplings, cucumber salad(A, C, G)

16. Beef rib-eye, grilled vegetables, chimichurri,jus(I)

17. Beef steak, mashed potatoes, mushroom puff pastry, marinated mushrooms

A, GG, D

2400,-
2200,-

2800,-

2800,-
2200,-

4200,-

4200,-
5200,-
5200,-
5800,-

5600,-

5600,-
5800,-
9500,-
5500,-

6400,-

9800,-



18. Lamb,goose liver risotto, mushroom, roasted pepper jus (G, I) 6500,-

19. Stuffed cabbage, pork cheek, sour cream foam, sourdough bread (A, C, G) 4800,-

CHILDREN’S MENU
20. Soup with pasta (A, C, I) 1200,-
21. Breaded chickenbreast french fries,ketchup (A, C) 3500,-

22. Cottage cheesedumplings, vanilla cream, raspberry mousse, fruits(A, C, G) 1100,-

SWEET

23. Dark chocolate mousse, coffee jelly, homemade ice cream (A, C, G, H) 2600,-
24. Cottage cheesedumplings, vanilla cream, raspberry mousse, fruits (A, C, G)2100,-

25. Floating island (C, G) 2200,-



MATERIALS AND PRODUCTS CAUSING ALLERGY OR INTOLERANCE

A. CEREALS CONTAINING GLUTEN (THUS WHEAT, RYE, BARLEY, OATS, SPELT,
KAMUT OR THEIR HYBRIDIZED TYPES) AND PRODUCTS PREPARED WITH
THEM

B. CRUSTACEANS AND PRODUCTS, DISHES PREPARED WITH THEM

C. EGG AND PRODUCTS, DISHES PREPARED WITH IT

D. FISH AND PRODUCTS, DISHES PREPARED WITH IT

E. PEANUTS AND PRODUCTS, DISHES PREPARED WITH THEM

F. SOYBEAN AND PRODUCTS, DISHES PREPARED WITH THEM

G. MILK AND PRODUCTS, DISHES PREPARED WITH IT (INCLUDING
LACTOSE)

H. NUTS, THUS ALMONDS, HAZELNUTS, WALNUTS, CASHEW NUTS, PECAN
NUTS, BRAZIL NUTS, PISTACHIO NUTS, MACADAMIA NUTS AND PRODUCTS,
DISHES PREPARED WITH THEM

I. CELERY AND PRODUCTS, DISHES PREPARED WITH IT
J. MUSTARD AND PRODUCTS, DISHES PREPARED WITH THEM
K. SESAME SEEDS AND PRODUCTS, DISHES PREPARED WITH THEM

L. SULPHUR DIOXIDE AND SULPHITES IN SO2 IN A HIGHER
CONCENTRATION THAN 10 MG/KG OR 10 MG/L

M. LUPINE AND PRODUCTS, DISHES PREPARED WITH IT

N. MOLLUSCS AND PRODUCTS, DISHES PREPARED WITH THEM



