Leves / Soup
Gulyasleves
Beef Goulash soup

Kacsaeréleves, maceszgombéc (1, 3, 9)

Duck consommé, matzo ball
Siitétokkrémleves (v)
Pumpkin cream soup (v)

El6étel / Starter

Zoldsalata mustaros vinegrette, konfitalt paradicsom, quinoa (10)
Green salad with mustard vinaigrette, confit tomatoes, quinoa

Cékla hummusz kecskesajt krokett* (v) (1, 3, 7)

Beetroot hummus, goat cheese croquettes (v)

Langos, konfitalt fokhagymas tejfol, petrezselyem, kecskesaijt (v) (1, 3, 7)
Langosh, sour cream with confit garlic, parsley, goat cheese (v)

Langos, konfitalt fokhagymas tejfol, petrezselyem, érlelt sonka (1, 3, 7)
Langosh, sour cream with confit garlic, parsley, aged ham

Macesz izelit6* (zsido6tojas, fiistolt kacsamell, ineresz) (1, 3, 10)
Macesz signature (jewish style egg, smoked breast of duck, jewish lard)
Kacsamajpastétom, aszalt sargabarack* (1, 7)

Duck liver paté, dried apricot

Tatarbeefsteak marinalt gyongyhagyma, tojassarga gél (1, 3, 4, 7, 10)
Beef tartare, marinated pearl onion, egg yolk gel

Foétel / Main dishes

Macanya — vegetarianus lasagne, gomba, macesz (v) (1, 7)

Macanya — vegetarian lasagne, mushroom, matzo (v)

Lazac, csicso6ka, rukkkola, currys siilt karfiol (4, 7)

Salmon, Jerusalem artichoke, ruccola, curried roasted cauliflower
Kurca-parti csirkepaprikas, galuska (1, 3, 7)

Chicken paprikash from Kurca-part, dumplings

Kacsamell hazi gnocchi, siitétok krém, tokmagmajonéz (1, 3, 5, 6, 9, 10)
Duck breast, homemade gnocchi, pumpkin puree, pumpkin seed mayonnaise
Grillezett kacsamaj, burgonyapiiré, fahéjas meggy

Grilled duck liver, mashed potato, cinnamon sour cherry

A Sélet — kacsacomb, tojas* (1, 3, 9)

The Cholent — duck leg, egg

Libacomb, hagymas tortburgonya, karamellizalt kaposzta (6, 9)
Thigh of goose, mashed potatoes with onion, caramelized cabbage

+ Extra grillezett kacsamaj
Extra grilled duck liver

Bécsiszelet, burgonyapiuré (1, 3, 7)

Pork Schnitzel, mashed potato

Vorosboros marhapofa ,,porkolt”* (9)

Beef cheek stew in red wine

Dél-amerikai Bélszin steak, zoldborsmartas, rozmaringos burgonya (6, 7, 9, 10)
South American Tenderloin steak, green pepper sauce, rosemary potato

Savanyusagq / Pickles
Tormas cékla

Horseradish beetroot
Uborkasalata

Cucumber salad

Vecsési hordés savanyusag
Mixed pickles from Vecsés

Desszert / Dessert

A Mi Somléink (1, 3, 7, 8)
Our sponge cake — somlo style
Pisztacias babka

Babka cake with pistachio

A Flédni (1, 3,7, 8)

Flodni — Our signature multi-layered pastry with jam, walnut, poppy seed, apple
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