HOTEL HOLLOKO

»Sok foldet bejartam, de mégis csak Nograd tetszik legjobban:
hegyeivel, volgyeivel, egyenesre nétt faival; itt Ggy latom, a flvek
zoldebbek, a viragok illata édesebb, mint barhol masutt a vilagon.

Még a felh6 is mintha rézsaszinbe 6ltézne, amikor atsuhan folottink.”

I have been to many places, but still I like Nograd the most: with its
mountains, valleys, trees growing straight; I see the grass greener here,
the flowers smell better than anywhere else in the world.

It is as if even the clouds wear pink when they swim over us.”

ELOETELEK
STARTER

Kacsamaj brulee, som lekvar, kalacs

Duck liver burlée cornel jam, toasted brioche

Vaddiszno tart, hagymalekvar, birsalma
Wild boar rilette, onion jam, quince

LEVESEK
SOUPS

Hagyomanyos Paldcleves
Traditional “Paloc” Goulash soup

Aranylo hasleves, gyongytyuk, facan, furjtojas, majgaluska
Golden consommeé with guinea fowl, pheasant, quail egg, liver
dumplings

Varganya-gombakrémleves, érlelt sonka chips
Porcini mushroom cream soup, ham chips

CASTELLUM™

5.400.-

3.500.-

3.600.-

2.900.-

3.200.-



CASTELLUM™"
HOTEL HOLLOKO

FOETELEK
MAIN COURSES

Juhtlréds sztrapacska, szalonna, Gjhagyma

Traditional potato dumplings with sheep’s curd, crispy bacon and spring onion

Grillezett lazac, kagylds-safranyos tagliatelle, barna vaj

Grilled salmon, saffron tagliatelle with mussels, browned butter

Cekla steak, beluga lencse, z6ldalma, fekete fokhagyma
Beetroot ,steak”, beluga lentil, green apple, black garlic

Fogasfilé, csicsokas rizottd, kéksajt

Pike perch, jerusalem arthichoke risotto, aged blue cheese

Csirkemell panko morzsaban, burgonyapliré, coleslaw salata
Chicken breast in panko crust, creamy mashed potatoes, coleslaw

Preselt csiildk, szalvéta gomboc, szalonnas salata martas

Pressed ham hock, bread dumpling, fat bacon and lettuce sauce

Kacsamell, mangds édeshurgonya, kdaposztas puliszka
Duck breast, mango and sweet potato purée, cabbage polenta

Vorosboros szarvasragu varganyaval, hagymas nudli, savanyitott zéldségek

Venison ragout with red wine and porchini, onion noodle, pickled vegetables

Barany lapocka vadas, burgonyafank, shitake gomba

Shoulder of lamb ,vadas” style, potato dumplings, shitake mushrooms

Angus hamburger siilt burgonyaval
Angus burger with spiced fries

4.500.-

7.600.-

4.200.-

7.400.-

5.600.-

6.400.-

6.900.-

6.500.-

7.200.-

6.200.-



CASTELLUM ™™
HOTEL HOLLOKO

FOETELEK
MAIN COURSES

Csirkemell paprikas erdei gombakkal, tojasos nokedli 5.900.-
Chicken breast with forest mushrooms, noodles

Angus hatszin steak, fondant burgonya, siit6tok, konyakos zoldbors 15.600.-

Aged angus sirloin, fondant potato, squash purée, cognac green pepper sauce

Gyermek panko csirkemell, burgonyapiiré 2.800.-

Crispy panko crusted chicken breast, creamy mashed potatoes for kids

DESSZERTEKR
DESSERTS

Csokoladé souffle, passidogyimaolcs, csokimorzsa, hazi malna sorbet 3.200.-
Chocolate souffle, passion fruit, chocolate crumble, homemade raspberry sorbet

PILVAX Dijnyertes Desszert

C 3.600.-
PILVAX Award-Winning Dessert
Sajttorta, karamellmorzsa, malnazselé, karamell ganache 3.200.-
Cheesecake with caramel crumble, raspberry jelly, caramel ganache
Almaspite desszert 3.200.-

Apple pie dessert

Araink Forintban értendéek és az altalanos forgalmi adét tartalmazzak.
Felhivjuk szives figyelmét, hogy fogyasztasa utan 15% szervizdijat
szamitunk fel.

All rates are in HUF, inclusive of VAT, and a 15% service charge will be
applied to all consumption.



