SoupP
"Jokai" bean soup (7, 9) HUF 3,590

Wild mushroom cream soup (3, 7, 9)
Mushroom paté, fermented shimeji mushrooms, parmesan crisp HUF 3,490
APPETIZER // SHARABLE SMALL PLATES

If you choose to have a main course from the shareable small plates, we recommend
choosing 2-3 per person.

Selection of cheeses by Tamas Sandor Cheesemaker HUF 4,290
(Bilikk region) (7, 8)

Local aged cheeses, roasted walnut, green apple chutney

French fries with truffle and parmesan (1, 7) HUF 2,490
Beetroot tartare (6, 10, 14) HUF 3,490
Hashbrown taco (1, 3) HUF 3,190

Kapia pepper salsa, lime, coriander, pulled Mangalica pork

Hashbrown taco (1, 3, 7) HUF 2,990
Kapia pepper salsa, orda mousse

Duck liver mousse (1, 3, 7, 8) HUF 4,890
Duck liver, salted tart shell, plum, pistachio

Croquetas (1, 3, 7) HUF 2,590
Pulled mangalica pork in a creamy béchamel sauce, breaded and fried,
served with sriracha mayonnaise

MAIN COURSE
Our favourite schnitzel (1, 3, 7) HUF 6,490
Breaded pork, potato purée, cucumber salad

Rosé duck breast (1, 6, 7, 9) HUF 6,990
Beetroot risotto, yellow beetroot cream, fermented beetroot,
jus, cheese crisp

The beef neck (6, 7, 8, 9) HUF 8,790
Braised beef neck, celeriac cream made from celeriac baked

in a coffee-infused salt crust, chili-pear chutney, coffee oil,

roasted walnut, jus

Our Signature Steak (6, 7, 9) HUF 12,990
Unchanged since our opening: aged beef steak

from Felsonyadrdd (250 g), hasselback potato,

shallot velouté, Bikavér (Bull's Blood) jus, kapia pepper salsa



Roasted goat cheese (7, 8)
Local farmhouse salad, plum cream, pickled plum, walnut

Catfish paprikas (1, 3,4, 7)
Catfish steak, paprikas sauce, roasted cottage cheese pasta,
sour cream, bacon

FOR KIDS
Children's menu available for children up to 12 years old.

Children's menu
Please ask your server about our current offer.

DESSERT
Cheesecake, blackberry, white chocolate (1, 5, 7, 8, 11)

"Mézes krémes" (1, 3, 7, 8)
Hungarian honey layer cake

OTHER
Sourdough bread / gluten-free bread

Homemade fermented / pickled vegetables

Our producers:
Naragh Beef Farm-Felsonyarad | beef
Bio-Goods Mangalica-Zemplén
Tamas Sandor Cheese Factory-Monosbél | cheese, milk
Kurcaparti hemp seed - Szentes | poultry
Eco-Meat - Piispokladany | Lamb
Farm2Fork | organic vegetables
Csolla family - Maklar | salad
HE-JO - Andorran Christmas cake | syrups and jams
Saffron Trout - Szilvasvarad
Hungarian Untreated Lemon - Lajosmizse

Allergens:

HUF 6,390

HUF 6,890

HUF 2,990

HUF 3,190

HUF 3,190

HUF 700

HUF 1,400

1 | Cereals containing gluten, 2 | Crustaceans and their products, 3 | Eggs and products
made from them, 4 | Fish and fish products, 5 | Peanuts and products made from them,
6 | Soybeans and products made from them, 7 | Milk and milk products, 8 | Nuts, namely
almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamia or
Queensland nuts and products made from them, 9 | Celery and products made from it,
10| Mustard and products made from it, 11| Sesame seeds and products made from them,
12| Sulfur dioxide and sulphites expressed as S02 in quantities exceeding a total
concentration of 10 mg/kg or 10 mg/litre, 13| Lupine and its products, 14| Molluscs and

products made from them



