KIKELET
menu




elbételek, levesek / starters, soups

TATAR BEEFSTEAK SAVANYITOTT ZOLDSEGEKKEL, KAPIA KREMMEL

Steak tartare with pickled vegetables and bell pepper cream

NAPI LEVES ERDEKLODION A FELSZOLGALOKNAL
Daily soup (ask the staff)

SZEDERKENYI BOGRACSGULYAS FRISS HAZI KENYERREL

“Szederkényi”™ kettle goulash with homemade bread

ORJA LEVES GAZDAGON

Pork bouillon

salatédk / salad

RANTOTT KECSKESAJT FRISS KEVERT SALATAVAL

Fried goat cheese with mixed green solad

CAESAR SALATA PIRITOTT JERCEVEL VAGY RAKKAL

Caesar salad with roasted pullet or shrimp

QUINOA SALATA

Quinoa salad

foételek / main courses
TANYASI CSIRKE KEKSAITOS BURGONYAPURE, TOKAN ALMA

Farm chicken with blue cheese mashed potatocs, Tokaj " apple

BOREN SULT LAZACFILE nvAmi ZOLDSEGES RIZOTTOVAL

Sous-vide salmon with vegetable risotto

CHILIS GARNELA FRISS TAGUATELLE

Chilli prawns with taghatelle

FOKHAGYMAS SERTES TARJA ULAKAPOSZTA PURE, TOCSNI

Garlie pork chop with red cabbage punde, and haskh browns

KONFITALT KACSACOMB PAROLT KORTE, RUKKOLA, GERSU

Duck leg confit with stewed pear, arugula, and pearl barley

DUPLA RANTOTT TARJA FOKHAGYMAS KORONG BURGONYA, FRISS SALATA

Doubled escalope with garlic potatoes and green salad

TRADICIONALIS HAGYMAS ROSTELYOS

Sirloin steak fried with onions

BUDAPEST BELSZIN

‘Budapest " tenderloin

SERTESPOFA PORKOLT TOJASOSGALUSKA, FEJES SALATA

Pork cheekx stew and Hungarian dumplings with eggs, lettuce

HARCSAPAPRIKAS kaprOS TUROS C

Catfish stew and pasta with coltage cheese und (IrH

ORIASI, VAJBAN SULT RANTOTT BORJU SZELET xsumpu sacta

Giant veal escol ope with potato salad

ROPOGOS SERTES CSULOK LECSOS BURGONYA

Pork kauckle with ratatouille potatoes

PECSI BARNASOROS MARHAPQRKOLT TARHONYA

Beef xtew weith "Péesi " brown beer and egg barley

?H” (}. ({T\é.L

glutén és laktézmentes / siuten and lactose free
BOREN SULT LAZACFILE GriLLzoLDsSEG

Sous-vide salmon with grilled vegetables

TANYASI CSIRKE rriss SALATA HAZI VINEGRETTEL

Farm chicken withk mixed green salad and homemade vinaigrette
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desszertek / desserts

\{ITRINE/S DES S%E!RTE/Kf ERDEKLODJON A FELSZOLGALONAL 990.-
showcase desserts (ask the staff)

TUROGOMBOC PISZTACIAS KA}IJ_,?C/SMOFRZSﬁBAN MEZES TEJFOLLEL 1.490.-
cotlage cheese dumplings with pistachio milk-loaf crumbs and honey sour cream

MAKOS GUBA vaNILIA ONTET 1.490.-

poppy seed bread and butter pudding

kiegészitd salaték, martogatosok /
side dish salads, dips

TEJFOLOS UBORKA SALATA 750.-
cucumber salad with sour cream

PARADICSOMSALATA 750.-
tomato salad

HAZI CSALAMADE saJAT FARMUNKROL 750.-
homemade mixed pickles

KAPOSZTA SALATA 750.-
hungarian cabbage salad

KOVASZOS UBORKA SAJAT FARMUNKROL 750.-
fermented pickles

KETCHUP 300.-
ketchup

TARTAR SZOSZ 300.-

tartar sauce

koretek / garnishes

;SLJJ L:,I' B{U’RGONYA 750.-
Jarked poiatoes

BU}RGfO!\llYAPURI’E 750.-
masnec pl) aioes

PAROLT JAZMIN RIZS 750.-
steamea Jasmine rice

GRILLZOLDSEG 750.-
grilled vegetables

EDESBURGONYA CHIPS 750.-
sweet potato chips

}B%J LGUR 750.-
hulgur

gyerekmen(j / children's menu
NAPI LEVES 1.990.-

daily soup
.

es

and

HAZI MORZSABAN SULT CSIRKEMELL, HAZI SULT BURGONYAVAL

chicken breast fried in homemade crumbs with homemade baked potaloes

vagy
FILEZETT HALRUDAK, HAZI SULT BURGONYAVAL
fish fingers with homemade baked potatoes

UZLETVEZETO / Manager HORVATH TAMAS | Uzemelteti az Exorno Gasztronémiai Csoport: EXORNO KFT. 7761 Kozarmisleny, Alkotmény tér 24.



