
We warmly
welcome you to

Révész!



APPETIZERS
TONKA BEAN FOIE GRAS MOUSSE
in dark chocolate coating, with mango chutney,
toasted walnuts and fresh apple (1,2,3,6)

4490,-

C H E F ' S  O F F E R S

BEEFSTEAK TARTARE
homemade tarte served in a basket, with pickled
vegetables, fresh bun and herb butter (1,2,3,8,10)

4990,-

CHERRY WOOD SMOKED PUMPKIN
in a basket, with soft goat cheese, fresh greens,
crispy tramezzini (1,2,3,8,11)

4290,-

SZIGETKOZI PICKLED FISH
carp with fresh sourdough bread (1,2,3,10)

3990,-

SOUPS
ANGUS BEEF GOULASH
made from beef cheek, with homemade pinche
pasta (1,3,12)

3990,-

Allergens
1 - gluten 2 - milk 3 - egg 4 - seaweed 5 - sesame seeds 6 - nuts
7 - vegetarian 8 - mushroom 9 - fish 10 - vinegar 11 - mustard 12 - celery



SILKY CELERY CREAM SOUP
with crispy celery chips and marinated beetroot
texture (12)

2990,-

MAIN COURSES
FILLET ROSSINI
with truffle potato croquettes and fried onion
JUICE (1,2,3,11)

14400,-

DEER SPINE WITH PLUM SAUCE
with Jerusalem artichoke cream, quince cheese
and spicy gratin potatoes 

12900,-

GRILLED BONE-IN IBERICO LOIN
STEAK
with Budapest ragout and bacon and onion
mashed potatoes

7290,-

GRANDMA'S CHICKEN SOUP
with homemade snail pasta and tender green
peas (1,3,8,12)

3490,-

Allergens
1 - gluten 2 - milk 3 - egg 4 - seaweed 5 - sesame seeds 6 - nuts
7 - vegetarian 8 - mushroom 9 - fish 10 - vinegar 11 - mustard 12 - celery

TARRAGON GAME RAGOUT SOUP
creamy, with butter-fried mushroom textures
and fat-fried noodles (1,2,3,8,12)

3990,-



ALLERGENS 1 - GLUTEN 2 - MILK 3 - EGG 4 -
SEAWEED 5 - SESAME SEEDS 6 - NUTS 7 -

VEGETARIAN 8 - MUSHROOMS 9 - FISH

GIANT MANGALICA PORK CHOP,
DEEP-FRIED
with parsley potatoes and a selection of
homemade pickles (1,2,3,11)

5390,-

GYPSY ROAST
Mangalica pork ribs, with baked potatoes, Lyon
onions and garlic jus (1)

4990,-

GREAT PLAIN PORK SELECTION
homemade baked potato with herbs and
mustard seeds (1.11)

5590,-

DUCK BREAST SOUS VIDE PINK
with sweet wine sauce, sweet potato puree and
stewed cabbage texture

6690,-

Allergens
1 - gluten 2 - milk 3 - egg 4 - seaweed 5 - sesame seeds 6 - nuts
7 - vegetarian 8 - mushroom 9 - fish 10 - vinegar 11 - mustard 12 - celery

KARCAGI SHEEP STEW
sheep's cheese with dill and home made pasta
(1,2,3)

6990,-



ALLERGENS 1 - GLUTEN 2 - MILK 3 - EGG 4 -
SEAWEED 5 - SESAME SEEDS 6 - NUTS 7 -

VEGETARIAN 8 - MUSHROOMS 9 - FISH

CARP FRIED IN PANKO CRUMBS
with chive mayonnaise potato salad (1,3,8)

4490,-

FOUR CHEESE TORTELLINI
in a rich cheddar sauce with fresh garden greens

4490,-

Allergens
1 - gluten 2 - milk 3 - egg 4 - seaweed 5 - sesame seeds 6 - nuts
7 - vegetarian 8 - mushroom 9 - fish 10 - vinegar 11 - mustard 12 - celery

CABBAGE 
with toasted bacon, crispy grilled mangalica
cheek, whipped cream and homemade
sourdough bread (2)

4990,-

CRISPY CHICKEN “PRÁD”
Stuffed with smoked cheese and peaches, in
coarse breadcrumbs, with silky, foamy mashed
potatoes (1,2,3)

4990,-

CHICKEN BREAST “PRÁD”
stuffed with chicken liver, peas, cheese and
boiled egg, with roast gravy and cottage cheese
sauce, made from homemade dough, with crispy
bacon (1,2,3)

4990,-



#reveszbbq bbqgyor.hu

FLOATING ISLAND
with white chocolate and caramel

2790,-

SOMLÓI BY KOKSZA
Somló mousse, chocolate ganache, sponge cake
and walnuts (1,2,3,6)

2790,-

DESSERTS

RÁKÓCZI COTTAGE CHEESE
In the style of a ferryman

2990,-

CHOCOLATE SOUFFLE
with caramel sauce and fruit ragout 

2190,-

HOMEMADE CHURROS
with nutella, powdered cinnamon

2190,-

(1,2,3)

Allergens
1 - gluten 2 - milk 3 - egg 4 - seaweed 5 - sesame seeds 6 - nuts
7 - vegetarian 8 - mushroom 9 - fish 10 - vinegar 11 - mustard 12 - celery


