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PARIS DE PARIS

Seupes Plats

VICHYSSOISE, TRUFFE, SERRANO 3.700,-
Vichyssoise, szarvasgomba, serrano (1,7,12) NM Spé'aa&'ée’@

Vichyssoise, truffle, Serrano

BISQUE DE HOMARD AVEC SES RAVIOLES AUX
CREVETTES 4.700,- (1.2,4,6,7,11)

Homarleves, kiralyrakkal toltott ravioli Boeuf bourguignon

Lobster soup, prawn ravioli

((}Lf/:,éea CUISSES DE GRENOUILLE, PUREE DE (1,7)
POMMES DE TERRE 8.500.-
Békacomb (5 db), burgonyapiiré
TARAMA AUX TRUFFES 4.200,- (1.3.47,12) Frog legs (5 pieces), mashed potatoes
Szarvasgombas tarama, lazackaviar, blini
Tarama, truffle, salmon caviar, blini SUPREME DE VOLAILLE, (1.7.9)

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

o 2 Supreme csirke, dijoni mustar, rizs
Kacsamaj brulée, brios \_El Supreme chicken, dijon ,mustard, rice Ia_/
Duck liver brilée, brioche

BOEUF BOURGUIGNON TRADITIONNEL 8.200,-
Hagyomanyos "Boeuf bourguignon" - (1.7.9,12)
burgundi marha

RATATOUILLE, COTME 5.200,- (7)
Ratatouille, comté
Ratatouille, comté

MOUTARDE DE DIJON, RIZ 6.900,-

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

Burgundi csiga 6db
Snails bourgogne 6 pieces

BAR, POTIRON, EPINARDS 8.200,- (1.47)

CREVETTES, SAUCE RICARD-TOMATE 5.900,- Branzino, vajtok, spenot
Tigris rak, Ricard Pastis, paradicsom (2,7) Branzino, butternut squash, spinach
Tiger prawns, Ricard Pastis, tomato, sauce

AUBERGINE, RICOTTA, PESTO 6.200,- (7.8)

STEAK, CHILI, YUZU 5.900,- (6,10) Padlizsan, ricotta, pesto
Bélszin, chili, yuzu Aubergin, ricotta, pesto

Beef, chili, yuzu

1. Gluten / Glutén / gluten

2. Crustacés | Rakfélék | Crustacean

3. Oeuf/ Tojas | Eggs

4. Poisson | Halak | Fish

5. Cacahuétes | Foldimogyoré | Peanut
6. Soya | Sz6jabab | Soy bean

SPAGHETTI FRUITS DE MER, TOMATES, SECHEES 8.900,-
Tenger gyimolesei spagdetti, aszalt paradicsom
Sea food spaghetti, dried tomatoes (1.2,3,7,8,11)

STEAK, POMMES DE TERRE, SAUCE TREUFFE 16.900,-
Steak, francia burgonyasalata, szarvasgomba martas
Steak, fresh potato salad, truffle sauce (1.3.7,9,12)
7. Last | Tej | Milk
8. Noisettes / Di6félék | Nuts
9. Moutarde / Mustar /| Mustard
10. Sésame | Szezammag /| Sesame
11. Mollusques / Puhatestiiek / molluscs
12 Champignon /| Gomba /| Mushroom 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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Salades

CROUSTILLANT DE FROMAGE DE CHEVRE 4.900,- (1,7.8,9,10)
Kecskesajt ropogos, dios, malnas salata
Crunchy goat cheese, walnut, raspberry salad

SAUMON, SALADE GRENADE 7.500,- (4,7.8)
Lazac, granatalmas salata
Salmon, pomegranate. salad

SUPERFOOD SALADE 4.500,- (8)
(quinoa, avocat, betterave, edamé, patate douce)
Superfood salata
(quinoa, avokado, 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,-

Le fromage

ASSORTIMENT DE FROMAGES FRANCAIS 4.900,- (7.8)
Francia sajtvalogatas
French cheese selection

Desserts
JE CREME BRULEE 3.200,- (1,3,7) %

Créme brulée
Créme brilée

CHOCOLAT, ORANGE, AMANDES 3.200,-
Csokoladé narancs, mandula (1,3,7,8)
Chocolat, orange, almond

MILLE FEUILLE, PISTACHE, FRAMBOISE 3.200,-
Pisztacias Mille feuille, malna(1.3.7)
Pistachio Mille feuille, raspberry

TARTE AU CITRON 3.200,- (1.3.7.8)
“Citrom torta”
Lemon ‘tarte’
(-)
SORBET 2.900,-
Sorbet valogatas

RE' Sorbet 3)9
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TARAMA AUX TRUFFES, CAVIAR DE SAUMON, BLINIS
Szarvasgombas tarama, lazac caviar, blini (1,3,4,7,12)

Tarama, truffle, salmon caviar, blini
Zenit Superior 2024 - Bilikk

VICHYSSOISE, TRUFFE, SERRANO (1.7,12)
Vichyssoise, szarvasgomba, serrano
Vichyssoise, truffle, Serrano

BISQUE DE HOMARD AVEC SES RAVIOLES AUX CREVETTES
Ravioli rakkal toltve, homarszosz (1.2,4,6,7,11)
Shrimp ravioli, lobster sauce
Maroti Olaszrizling 2024 - Matra

SAUMON, SALADE GRENADE (4.7.8)
Lazac, granatalmas salata

Salmon, pomegranate. salad
Touraine 2023 - Loire, France

BOEUF BOURGUIGNON TRADITIONNEL (1.7,9,12)
Hagyomanyos “Boeuf bourguignon” - Burgundi marha
Boeuf bourguignon
Marrenon Syrah 2024, Méditerranée

SORBET, CHAMPAGNE
Sorbet, pezsgd
Sorbet, champagne

CHOCOLAT, ORANGE, AMANDES (1,3,7,8)
Csokoladé narancs, mandula

Chocolat, orange, almond
Kardos Sz6lébirtok Tiindérmese 2024 - Tokaj

Menu de 7 plats / 7 fogasos meniisor / 7 courses menu
27.900 HUF
Supplément accord mets vins / Borparositas / Wine pairing
+9.500 HUF
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VICHYSSOISE, TRUFFE, SERRANO (1,7,12)
Vichyssoise, szarvasgomba, serrano
Vichyssoise, truffle, Serrano

ESCARGOTS DE BOURGOGNE LES 6 (7,11)
Burgundi csiga 6db
Snails bourgogne 6 pieces

TARAMA AUX TRUFFES, CAVIAR DE SAUMON, BLINIS
Szarvasgombas tarama, lazac caviar, blini
Tarama, truffle, salmon caviar, blini (1,3,4,7,12)

BOEUF BOURGUIGNON TRADITIONNEL
Hagyomanyos "Boeuf bourguignon" -
burgundi marha (1,7,9,12)
Boeuf bourguignon

RATATOUILLE, COMTE (7)
Ratatouille, comté
Ratatouille, comté

SUPREME DE VOLAILLE,(1,7,9)
MOUTARDE DE DIJON, RIZ
Supreme csirke, dijoni mustar, rizs
Supreme chicken, dijon ,mustard, rice

CREME BRULEE (137)
Créme brulée
Créeme briilée

CHOCOLAT, ORANGE, AMANDES (1,3,7,8)
Csokoladé narancs, mandula
Chocolat, orange, almond

Menu de 4 plats / 4 fogasos meniisor / 4 courses menu
18.900 HUF
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