
Opening Hours: Closed on Mondays
TUESDAY TO SATURDAY 11:00 AM - 10:00 PM 
Last food order 9:00 PM
SUNDAY 11:00 AM - 8:00 PM 
Last food order 7:00 PM

Contact us:
foglalas@klarissza.hu

www.klarissza.hu

MENU
With our wine selection (1 dl)

BUFFALO GOULASH SOUP 1, 3, 9, 12
sautéed vegetables | pinched noodles  (L) 
Tüske Pince | Szekszárd | Panni Siller 

RICH ROOSTER BOUILLON ’’ÚJHÁZI STYLE” 1, 3, 6, 9 
rooster | vegetables | homemade noodles (L) 
Figula | Balatonfüred | Olaszrizling	

CUP OF ROOSTER BOUILLON 1, 3, 6, 9 
vegetables | homemade noodles  (L) 
Figula | Balatonfüred | Olaszrizling	

CHEF’S CREAM SOUP

SOUPS
3790,- 

1380,-

3280,-

1390,- 

2550,-

1390,-

2750,-

BURRATA CAPRESE 7, 12
tomato | raspberry | elderflower | basil  (G) 
Villa Gyetvai | Balatonfüred | CIAO! sparkling wine

DUCK LIVER TERRINE 1, 7, 10, 12 
spiced waffle | pomegranate | rum raisins | 
mesclun salad 
Balassa | Tokaj | Kacsa Furmint	

KLARISSZA SPREADS: 1, 6, 11, 12 
aubergine cream | red pepper hummus | 
guacamole | flatbread  (L) (Vegan) 
Villa Gyetvai | Balatonfüred | Tramini	

FARMER’S PLATE: 1, 7, 10, 12
cold cuts | cheeses | rilettes | marinated vegetables  
Babarczi | Pannonhalma | Sirius Chardonnay	

FRIED HEAD CHEESE 1, 3, 7, 10, 12
Moroccan lemon | remoulade sauce | greens 
Villa Gyetvai | Balatonfüred | Tramini	

STARTERS
3950,- 

1190,-

4450,-

1490,- 

3470,-

1350,- 

4450,- 

1770,-

3980,- 

1250,-

SOMLÓI TRIFLE 1, 3, 7, 8
walnut brittle | raisin cream | rum chocolate 
Oremus | Tokaj, Tolcsva | Édes szamorodni 0,5 dl

BERGAMOTT MOUSSE 3, 7, 8 
cashew | black tea | ginger 
Sauska | Tokaj | Late harvest 0,5 dl	  

MANGO TAPIOCA (L) (G) (Vegan) 
Sauska | Tokaj | Late harvest 0,5 dl		

DESSERTS
2680,- 

1980,-

2680,-

1980,-  

2680,-
1980,- 

ROOSTER BOULLION homemade noodles 1, 3, 6
elderflower syrup 

CRISPY CHICKEN STRIPS 1, 3, 7 
fries ormashed potatoes or jasmine rice
lemonade 

PASTA WITH TOMATO SAUCE cheese 1, 7, 12 
Funky Forest apple - sour cherry - elderflower

FOR CHILDREN
2150,- 
990,-

2980,-

1490,-

2890,-
1390,-

FARMER’S CHICKEN BREAST 6, 7, 9, 10, 11 
vanilla-flavored celeriac purée | 
roasted vegetables | edamame beans  (G) 
Domaine Bellevue | Loire-völgye (Fr) | Sauvignon blanc 

ROSÉ DUCK BREAST 1, 6, 7, 9, 12
cabbage strudel | rosemary apple | Swiss chard  (L) 
Etyeki Kúria | Etyek | Pinot Noir

TENDER TURPIC ® PORK NECK 6, 7, 9, 12 
porcini mushroom “Brassói” | roasted pepper | 
black garlic | cracklings 
Palacios Remondo | (E) | La Vendimia 2022 Rioja	

CRISPY FRIED PORK 1, 3, 7, 9, 10, 12 
(Fledermaus cut) brown butter mashed potatoes | 
heart lettuce | capers 
Villa Gyetvai | Balatonfüred | Rajnai rizling	

CHICKEN PAPRIKASH 1, 3, 7 
rolled pasta 
Tüske Pince | Szekszárd | Panni Siller	

BEEF “VADAS” STYLE 1, 3, 5, 8, 9, 10, 12 
bread dumplings | shiitake mushrooms | hazelnuts 
Villa Tolnay | Badacsony | Villa Era

JUICY BEEF BURGER 1, 3, 7, 10 
fries | homemade sauce 
Tüske Pince | Szekszárd | Panni Siller fröccs

SALMON 4, 11, 12 
citrus cauliflower purée | wild broccoli | 
savoy cabbage | marinated cauliflower  (L) (G) 
Domaine Bellevue | Loire-völgye (Fr) | Sauvignon blanc

GORGONZOLA GNOCCHI 1, 3, 7 
sun-dried tomato | arugula | 
cured ham (ham-free version available) 
Sauska | Villány | Rosé

FRIED CHEESE from Etyek with Fenugreek
fresh salad | salty sour cherry 1, 3, 7, 12 
(gluten-free option available)  (V)
Figula | Balatonfüred | Olaszrizling 

VEGETABLE CURRY 6, 9, 11, 12 
mango | jasmine rice  (L) (G) (Vegan)
Villa Gyetvai | Balatonfüred | Tramini

MAIN COURSES
5450,- 

1850,-

6380,-

1970,- 

5870,-

2250,- 

5950,- 

1680,-

5750,- 

1380,-

6850,- 

1860,-

4750,- 

1590,-

6950,- 

1850,-

4950,- 

1380,-

5450,- 

1390,-

4850,- 

1350,-

A 10% service charge will be added to your bill. Prices are in HUF and include VAT.

Head Chef: Zsolt Majoros

BASKET OF BREAD				               590,-

KETCHUP | MUSTARD | MAYONNAISE                 450,- VEGETARIAN & VEGAN

OUR FAVORITES

(G) gluten-free  |  (L) lactose-free  |  (V) vegetarian

HOMEMADE PICKLES (L) (G) Vegan 12 	            990,-

CUCUMBER SALAD (L) (G) Vegan 12	  	            990,-

TOMATO SALAD (L) (G) Vegan 12		             990,-

CLARISSA SALAD salad leaves | cucumber |          2690,-  
cherry tomato | mustard vinaigrette (L) (G) Vegán 10

1. Gluten | 2. Crustaceans | 3. Egg | 4. Fish | 5. Peanuts | 6. Soybean | 7. Milk | 8. Nuts |

9. Celery | 10. Mustard | 11. Sesame seeds | 12. Sulphur dioxide | 13. Lupine | 14. Molluscs



CLASSIC LEMON (with syrup / sugar-free)  
STRAWBERRY / GREEN APPLE / MANGO / WATERMELON

LEMONADE 0,4 l 1490,- 

LA CLARISSA
/Matusalem ’15, angostura bitters, honey water, raspberry/    
MOJITO TWIST
/Sailor Jerry, lime, green tea, caramel syrup, soda/
ROSE GT
/Roku gin, cucumber, pink pepper, Fever Tree indian tonic/
CLARISSA&HENDRICK’S G&T /Hendrick’s 
orange, juniper berries, Fever Tree elderflower tonic/
PILIS GIN GT /Tanqueray No.10, grapefruit, 
star anise, Fever Tree Raspberry&Rhubarb/
LADIES’ NIGHT /Russian Standard, 
Frangelico, grapefruit juice, vanilla syrup, apple juice/
APEROL SPRITZ PILIS 
/Aperol, sparkling wine, soda/
About classic cocktails ask our service colleagues.

KLARISSZA SIGNATURE COCKTAILS

LAVENDER / GINGER / ELDERFLOWER
SYRUP 0,3 l 990,- 

APPLE / APPLE-PEACH / 
APPLE-SOUR CHERRY-ELDERFLOWER

FUNKY FOREST JUICE 0,33 l 1390,- 

KLARISSZA MAGNESIUM MINERALIZED WATER
sparkling / still 0,5 l
You may buy our water and the Klarissza glass at a price of 3900 HUF.

WATER 650,- 

TIKKADT SZÖCSKE COLA (classic / zero) 0,33 l
BÉKANŐ (apple pie) / (cucumber-mint) 0,33 l
FEVER TREE (indian tonic) 0,2 l
FEVER TREE (raspberry & rhubarb) / (elderflower) 0,2 l

SOFT DRINKS
1150,- 
1150,-
1350,-
1350,-

RUSSIAN STANDARD
KOSKENKORVA ORGANIC / Finnland
EIKO / Japan

VODKA 4 cl
 1350,- 
1450,-
2750,-

ROKU
HENDRICK’S
TANQUERAY NO. 10
BOBBY’S
BÚZAVIRÁG BLACK EDITION 
AGÁRDI CHAMELEON

GIN 4 cl
 1760,- 
2590,-
2350,-
2390,-
2250,-
2490,-

DIPLOMATICO PLANAS
PLANTERAY BARBADOS GRANDE RESERVE
MATUSALEM ’15
CHAIRMAN’S RESERVE 
RON ZACAPA ’23
SAILOR JERRY SPICED

RUM 4 cl
 1950,- 
1950,-
2150,-
1950,-
3850,-
1850,-

MARTELL VS
ARMAGNAC CASTARÉDE VSOP

COGNAC, ARMAGNAC 4 cl
 2650,- 
3650,-

JAMESON
GREEN SPOT (Irish)
WOODFORD RESERVE (Bourbon)
GLENMORANGIE 12 Y ORIGINAL
CAOL ILA 12 Y
NIKKA FROM THE BARREL  

WHISKY 4 cl
 1750,- 
2880,-
2450,-
2790,-
3870,-
3250,-

OCHO REPOSADO
DEL MAGUEY VIDA MEZCAL

TEQUILA, MEZCAL 4 cl
2780,-
2750,-

MOENA
NOILLY PRAT
FOT-LI
MARTINI EXTRA DRY
CAMPARI
APEROL  

VERMUT, CAMPARI 6 cl
 1450,- 
1450,-
1650,-
1250,-
1450,-
1350,-

UNICUM
BAILEY’S
FRANGELICO
TUBI 60

LIQUEUR, BITTER 4 cl
 1350,- 
1790,-
1650,-
2450,-

ALCOHOL-FREE BEER (IPA) 0,33 l
BÚZAVIRÁG 0,0 (alcohol-free gin) 4 cl
TÖRLEY (alcohol-free) 0,75 l
VIRGIN GLOW GT 
/Búzavirág 0,0, mango puree, rosemary, tonic/
KLARISSZA LIGHT  
/grapefruit juice, raspberry puree, cranberry juice, ginger, soda/
VIRGIN PINA COLADA 
/coconut puree, cream, pineapple juice/

NON-ALCOHOLIC BEER, COCKTAIL
1390,- 
1590,-
4650,-
2350,-

1990,-

1890,-

DRINKS 3290,-

2850,-

3150,-

3490,-

2950,-

2750,-

2850,-

KLARISSZA PILS 0,2 l / 0,4 l draft beer
KLARISSZA IPA our own IPA beer - 6,5% (0,44 l)
AMBRÓZIA belgian wheat beer - 5,2% (0,44 l)

BEER Etyeki Microbrewery’s

890,- / 1490,- 
1890,-
1890,-

AGÁRDI APRICOT
AGÁRDI AGED PLUM
AGÁRDI QUINCE
ETYEKI CZÍMERES BEER BRANDY
BRILL CELERY 

PÁLINKA 4 cl
 1980,- 
2750,-
2390,-
2350,-
2290,-


