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Seupes

SOUPE A L’OIGNON 3.500,- (1,7)
Francia hagymaleves
French onion soup

BISQUE DE HOMARD AVEC SES RAVIOLES AUX
CREVETTES 4.500,- (1,2,4,6,7,11)
Homarleves, kiralyrakkal toltott ravioli
Lobster soup, prawn ravioli

Entrdes

TARAMA AUX TRUFFES 3.500,- (1,3,4,7,12)

Szarvasgombas tarama, lazackaviar, blini
Tarama, truffle, salmon caviar, blini

CREME BRULEE DE FOIE DE CANARD 5.900,- (1,3,7)

Kacsamaj brulee, szilva, brios
Duck liver brulée, plum, brioche

ESCARGOTS DE BOURGOGNE LES 6 4.900,- (7,11)

Burgundi csiga 6db
Snails bourgogne 6 pieces

PATE EN CROUTE 4.200,- (1,3,7)
Paté en croute (tésztaban sult francia
hispastétom)
pPate en croute (terrine wrapped in a pastry
crust)

. Gluten / Glutén / gluten

. Crustacés | Rakfélék | Crustacean

. Oeuf | Tojas | Eggs

. Poisson | Halak | Fish

. Cacahueétes | Foldimogyoro | Peanut
. Soya | Sz6jabab | Soy bean

7. Last/ Tej | Milk
8. Noisettes | Diofélék [ Nuts
9. Moutarde / Mustar | Mustard

10. Sésame | Szezammag /| Sesame
11. Mollusques |/ Puhatestiiek | molluscs
12 Champignon /| Gomba /| Mushroom
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BOEUF BOURGUIGNON TRADITIONEL 7.900,- (1.7.9.12)
Hagyomanyos "Boeuf bourguignon" -
burgundi marha
Boeuf bourguignon

TARTIFLETTE 4.500,- (1,7)
‘Tartiflette’ francia rakott burgonya
French potato casserole

CUISSES DE GRENOUILLE, PUREE DE POMMES DE
TERRE, BEURRE BLANC 8.500,- (1.7)
Békacomb (5 db), burgonyapiiré, beurre blanc
Frog legs (5 pieces), mashed potatoes

BOUCHEE A LA REINE TRADITIONEL 6.900,- (1.7.9,12)
Krémes csirkeragu, ropogos leveles tészta
Crispy pastry filled with creamy sauce (chicken

and mushroom)

e Ir

(1,4,7)

SAUMON AU BEURRE BLANC 7.900,-
Lazac, beurre blanc, burgonyapture
Salmon, beurre blanc sauce, mashed potatoes

MAGRET DE CANARD, PATATE DOUCE, POIRE 7.500,- (1,7)
Rose kacsamell, édesburgonya, korte
Rosé duck breast, sweet potatoe, pear

SPAGHETTIS AUX TRUFFES 6.200,- (1,3,7,12)
Szarvasgombas spagetti
Spaghetti, truffle
+ filet de boeuf / bészin csikok / beef steak slices +1.700

STEAK AU POIVRE, SAUCE AU FROMAGE BLEU,
CHAMPIGNONS, GRENAILLE 15.900,- (7,12)
Bélszin steak bors kéregben, kéksajt martas, erdei
gombak, grenaille
Steak au poivre, blue cheese sauce, mushroom,
grenaille

Le service n’est pas inclus ( + 12 %)
Az arakhoz 12% felszolgalasi dijat szamolunk fel
12% service fee is added to the total amount
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Salad

CROUSTILLANT DE FROMAGE DE CHEVRE 4.500,- (1,7,9,10)

Kecskesajt ropogos, magkeksz salata
Crunchy goat cheese, salad

SALADE CAMPAGNARD 4.500,- (7.9)
Campagnard” salata ( bacon, fott tojas, ementali)

‘Campagnard’ salad (bacon, boiled eggs, emmental)

SUPERFOOD SALADE 3.900,- (8)
(quinoa, avocat, bettrave, edame, patate douce)
Superfood salata
(quinoa, avokadd, cékla, edame, édes burgonya)
Superfood salad

(quinoa, avocado, beetroot, edame, sweet potatoes)

+ poulet / esirkemell / chicken breast +1.500,-
+ erevettes / tigrisrak / tiger prawns +2.000,-
+ saumon / lazae / salmon +2.000,-
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ASSORTIMENT DE FROMAGES FRANCAIS 4.900,- (7,8)
Francia sajtvalogatas
French cheese selection

Desserts

CREME BRULEE 2.900,- (1,3,7)
Creme brulée
Creme brulée

TARTE TATIN 2.900,- (1,3,7)
Tarte tatin, fahéjas tejfol fagylalt
Tarte Tatin, sour cream ice cream with
cinnamon

CHOCOLAT, PISTACHE, (1,3,7.8)
FRUIT DE LA PASSION 2.900,-
Csokolade, pisztacia, passio gyumodles
Chocolate, pistachio, passion fruit

BABA AU RHUM 2.900,- (1,3,7)
Baba au rhum
Baba au rhum
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