STARTERS
BEEF CARPACCIO

w. basil-tomato jam, marinated olives, arugula,

parmesan and French vinaigrette

{milk, mustard, sulphur dioxide}

GRILLED DUCK LIVER

w. golden raisin Tokaji Aszu sauce, butter-toasted brioche,
fresh berries and mixed salad leaves

{cereals, milk, sulphur dioxide}
CRISPY GOAT CHEESE MINI WONTONS

w. red curry-raspberry dip, mesclun salad, walnut oil and toasted walnuts

{cereals, milk, nuts, sulphur dioxide}

SOUPS

AUTHENTIC ITALIAN TOMATO SOUP

w. Parma ham-wrapped baked mozzarella

{milk, sulphur dioxide}

TRADITIONAL VIETNAMESE PHO SOUP

w. tenderloin strips, glass noodles, spring onions, coriander, and
pickled ginger

{soy, fish, su}phur dioxide}

DILL PALOC GOULASH

w. mangalica pork cheek, fresh sour cream and freshly baked bread

{cereals, milk, sulphur dioxide}
PORCINI MUSHROOM CREAM SOUP

w. ravioli, thyme, rosemary and truffle oil
{cereals, egg, milk, sulfur dioxide and sulfites}

SNACK
FRITTO MISTO
w. crispy salmon and king prawns, pickled fennel, and garlic aioli

{cereals, shellfish, fish, egg, mustard, sulphur dioxide}
KAPTALANTOTI GRILLED SAUSAGE

w. spicy mustard, homemade plum ketchup, sourdough bread and
Vecsés pickles

{cereals, mustard, sulphur dioxide}
MINI LANGOS

w. seared pork tenderloin strips, roasted garlic sour cream,
cheddar cheese and Lyonnaise onions
{cereals, milk, sulphur dioxide}

TAPAS

GAMBAS PIL-PIL

w. garlic-chili olive oil and fresh bread

cereals, shellfish, sulphur dioxide}
WALNUT-CRUSTED CAMEMBERT BITES
w. Cumberland dip and balsamic arugula
{cereals, egg, milk, nuts, sulphur-dioxide}

5900 HUF

7990 HUF

3500 HUF

3050 HUF

3500 HUF

3200 HUF

2990 HUF

3900 HUF

3800 HUF

3200 HUF

3500 HUF

2950 HUF
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PAN-SEARED PORK CHEEK

w. wild mushrooms, garlic confit, lemon zest, parsley and fresh bread

{cereals, sulphur dioxide}

HUNGARIAN DISHES
GAINT PORK LOIN WIENER SCHNITZEL
w. bavarian mustard potato salad

{cereals, egg, milk, mustard, sulphur dioxide}
RABBIT THIGH FILLET

w. duck liver and asparagus, honey-green peppercorn sauce and
baked potato rounds

{cereals, egg, milk, n}ustard, sulphur dioxide}
CLASSIC BRASSO-STYLE PORK TENDERLOIN

w. pickled sour cucumber

{mustard, sulphur dioxide}

BEEF TENDERLOIN STEAK ROSSINI

w. sautéed potatoes, red wine brown sauce, seared mushroom caps,
grilled duck liver, wilted spinach and toasted pine nuts

{milk, sulphur dioxide}

HEMINGWAY SKEWER FOR TWO

w. chicken breast, smoked bacon and grilled sausage,

served w. creamy parmesan potato chips and grilled vegetables
{milk, sulphur dioxide}

BISTRO CUISINE

CAESAR SALAD

w. yogurt-tandoori grilled chicken breast, bread chips and
parmesan shavings

{cereals, milk, egg, mustard, sulphur dioxide}

CAESAR SALAD

w. king prawn, bread chips and parmesan shavings

{cereals, milk, egg, mustard, shellfish, sulphur dioxide}
ROSE DUCK BREAST

w. Eszterhdzy sauce, butter-toasted noodles and colorful baby carrots

{cereals, milk, egg, mustard, celery, sulphur dioxide}
BACON-WRAPPED PORK TENDERLOIN

w. sheep Tyrolean strudel, chanterelle mushroom paprikash and
roasted kapia pepper jam

{cereals, milk, egg, sulphur dioxide}

HONEY-CHILI GRILLED CHICKEN BREAST

w. creamy cheddar-butter risotto, garlic green beans and
crispy bacon chips

{milk, sulphur dioxide}

IRISH BEEF’S SPARE RIB BBQ

w. pineapple, coleslaw and crispy potato

{cereals, egg, milk, celery, sulphur dioxide}

3500 HUF

6550 HUF

7000 HUF

5900 HUF

9800 HUF

11900 HUF

4500 HUF

5000 HUF

6900 HUF

6200 HUF

5900 HUF

6700 HUF
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GRILLED SKIN-ON SALMON FILLET 6900 HUF
w. dill squash velouté, citrus roasted potatoes, toasted fennel and

grilled king prawns

{fish, shellfish, egg, sulphur dioxide}

GIANT KING PRAWNS 7900 HUF

(6 pes) in garlic lemon butter, fresh salad and roasted potatoes
{shellfish, milk, sulphur dioxide}

PASTA
HOME MADE RAVIOLI 4890 HUF

stuffed w. Ossobucco, cheese sauce, olive, tomato

{cereals, milk, sulphur dioxide}
GNOCCHI IN CREAMY TOMATO SAUCE 4500 HUF

w. grilled goat cheese, sage, capers and wilted spinach
{cereals, egg, milk, sulphur dioxide}

DESSERTS
LIGHT COTTAGE CHEESE DUMPLINGS 2900 HUF

in sweet panko crumbs, basil-strawberry coulis,
bourbon vanilla sweet sour cream and toasted almonds

{cereals, milk, egg, nuts, sulphur dioxide}
PISTACHIO-ORANGE TIRAMISU 2900 HUF

w. Blanxart 62% chocolate
{cereals, egg, milk, nuts, soy, sulphur dioxide}

CLASSIC SOMLO-STYLE SPONGE CAKE 2900 HUF
{cereals, milk, egg, nuts, sulphur dioxide}
"KAISERSCHMARN" PUFF CAKE FOR TWO 5500 HUF/2 portions

w. vanilla ice cream and cinnamon plum compote
{cereals, milk, egg, sulphur dioxide}
(preparation time 20 minutes)

Allergens:

Cereals containing gluten

Crayfish and products thereof

Eggs and products thereof

Fish and products thereof

Peanuts and products thereof

Soya beans and products thereof

Milk and products thereof

Nuts, i.e. almonds, hazelnuts, walnuts, cashew nuts, pecans, brazil nuts, pistachios, macadamia or queensland nuts
and products thereof

Celery and products thereof

Moustard and products thereof

Sesame seeds and products thereof

Sulphur dioxide and sulphites expressed as SO2 10 mg/kg and 10 mg/l in excess of a total concentration of
Lupins and products thereof

Molluscs and products thereof
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