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") rommel koszontjiikk a Seasons étteremben, ahol a nemzetkozi és
,J magyar konyha legfinomabb izeit hangulatos, prémium kornyezet-
ben, a Liszt Ferenc Zeneakadémia miemléki hatterét csodalva késtol-

hatja meg

=

Negyedévente megajulé étlapunk mindig az adott évszak kinalta
legfrissebb alapanyagok felhasznalasaval késziilt gazdag izvariaciokat

sorakoztatja fel, amelyeket a tavasz, a nyar, az 6sz, és a tél inspiral.

Modern konyhankban a 400 °C-ig felforrésodé faszéntiizelésa Josper
kemence ¢és grill gondoskodik arrél, hogy minden ott késziilt étel feliil-

mulhatatlan zélményt nyGjtson.

A Seasons étteremben atélheté kulinans élményt hazai presztizs-
boraszatokbdl és borvidékekrdl koriltekintéen osszevalogatott boraink,
valamint a legijabb nemzetkozi trendeket kovetd signature koktéljaink

teszik tokéletessé.

| |\ /e are delighted to welcome you to Seasons, our premium restau-
\/\]

¥ ¥ rant with contemporary local and international flavors and a truly
cozy ambiance set against the heritage building of the Liszt Ferenc

Academy of Music.

Our quarterly renewed menu brings the best of each season to your
table, making your dining experience complete with the freshest ingre-

dients and the best flavors inspired by spring, summer, fall and winter.

The modern Seasons kitchen is equipped with a Josper charcoal oven
and grill that heats up to 400 °C, adding unique flavor, texture and

Jjuiciness to all dishes prepared there.

Our excellent selection from prestigious Hungarian wineries and vine-
yards, and our signature cocktails created in line with the latest global

trends greatly complement your culinary experience at Seasons.

T T T T T

R L L T Y T T D O P P T T T

B e Y P e

SRaSINS

BISTRO




ETELEK

FOOD

SeaINS

BISTRO




SREINS

BISTRO

 ELOETELEK « APPETIZERS

Grillezett kacsamaj mézes kortével és piispokkenyérrel @@ 4950 Ft €17.7
Grilled duck bwer with honey-pear and fruit & nut cake
Voros tonhal sashimi édes chilivel
és fekete szezammaggal ®®E@ 4050Ft €145
Red tuna sastama with sweet chili and black sesame
Viszolyi fiiszeres kecskesajt Beluga lencsesalataval ®@®® 3350Ft €120
Spcy goat cheese from Vészoly with beluga lentils
Seasons Antipasti (humusz, kacsaméjkrém, tonhal) @@ 3800 Ft €136
Seasons Antipast (hummus, duck lwer paté, tuna)
. SALATAK + SALADS
Friss kevert salata ® 1850 Ft €6.6
Fresh mixed salad
Hazi savanytisag ® 990 Ft €3.5
Homemade pickles
Veresi paradicsomsalata ® 990 Ft €35
Tomato salad from Veres
 LEVESEK + SOUPS

Gulyasleves csipetké vel @O® 2090 Ft €75
Goulash soup with mint noodles
Kacsa eréleves hiisaval és maceszgombéccal ®® 1750Ft €6.3
Duck consommé wnth duck meat and matzo balls
Varganya krémleves kecskesajttal ®@® 1890 Ft €6.8
Porcini cream soup with goat cheese
(V) vegetirisnis + vegetarian (@) tajés + egq (@) zeller + celery

@®hal + fish (00) mustsr » mustard
Allergénok - Allargens: () fildimogart « pearut (1) zezimmag - sesame

(@) satjzhah + soybean (i) kéndiocid, saulfitok - sulphur diide, sulphites
@;Iulén » gluten @m}lermél + mik or dairy praducts @tsilla;ﬁn «lupin

(@) rék + crustaceans (@) dithélék - nuts (8) puhatestiek + malluscs
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FOETELEK « MAIN COURSES

Linguine tészta kacsamellel,
zsalyaval és szaritott paradicsommal O 3990 Ft €14.3
Linguane with duck breast, sage and sun-dried tomatoes

Papir hiivelyben siilt lazac zsenge zoldségekkel

és hollandi mértassal V@®® 6340Ft €22.6
Salmon baked in parchment paper, tender vegetables

and Hollandaise sauce

Csirkepaprikas baconés tir6s csuszaval O®@ 3990 Ft €14.3
Chicken paprikash and cottage cheese pasta rolls uith bacon

Pecsenye kacsamell erdei gombas rizott6val @ 4590 Ft €16.4
Roasted duck breast with a forest mushmwoom risotto

Mangalica sziizérme Liszt Ferenc médra @ 4390 Ft €15.7
Pork medallion Liszt Ferenc-style

Borjapaprikis tojasos galuskaval O@@® 4910Ft €17.5
Veal stew wnth egg dumplings

Ropog6s borjikaraj caponataval O®® 5750 Ft €20.5
Crunchy veal chop wnth caponata

Burgundi marhanyak burgonyapurével és bordaskellel @® 5490 Ft €19.6
Besf bourguignon with mashed potatoes and pak choi

Siilt baranylapocka marokkdi fiiszerekkel,

édesburgonyéval és paradicsomos csicseriborséval O@ 6450Ft €23.0
Roast lamb shoulder with Momwcean spices,

sweet potatoes and tomato-chickpeas

Angus marhafarté Rossini médra ® 5990 Ft €21.4
Angus rump steak Rossini-style

Sajtvalogatas ®® 2990 Ft €10.7
Cheese platter
Az 4r eqy adagra vonatkazik 65 tartalmazza az AFA-t. Prices are per serving and include VAT,
A szdmla végosszegéhez A 125% service fee

12,5% szervizdljat szamolunk fel. will ba charged in the final invaice.
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Rakéczi tirds Q@@ 1790 F €6.4
Baked meringue cheesecake Rikiczi-style

Hazi franciakrémes Q@@ 1790 Ft €6.4
Homemade custard cake

Seasons csokoladétorta O]0)] 1990 Ft €7.1

Seasons chocolate cake

Az &r egy adagra vonatkazik 6s tartalmazza az AFA-L Prices are per serving and include VAT,
A szamlavégosszegéhez A 125% servioe fee
12,5% szervizdljat szdmolunk fel. will be charged in the final invaice.
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BISTRO BISTRO
CSAPOLT SOROK » DRAUGHT BEER RUM
Borsodi (4.5%:) i3l 290 Fr £2.1 Havana Club 3 vears del 1390 Ft €30
0.51 950 Fr €34 Havana Club 7 years fcl 1990 Ft €7.1
Staropramen (5.0%) 0.21 650 Ft £2.3 Diplomatico Reserva Exclusiva 4l 2490 Fr €89
0.51 1050 Fe €38
UVEGES SOROK - BOTTLED BEER GIN
Franziskaner Premium biizasor (5.0 %) 050  1490Ft €53 Becfcater feb o 1E0EE sl
Franziskaner Premium wheat beer (5.0%) Hendnck's 4d 1990 Ft €71
Staropramen barna sir (4.4%) 051 1050 Fr €38
Starapramen dark beer (4.4%) WHISKEY/WHISKY
Stella Artois alkoholmentes sor 051 750 Ft €27 Bourban/ Tennessee
Stelln Artots non-aleohiolic beer
Jack Daniel's 4l 1600 Fr €5.7
Somershy (alma, kivte) + (apple, pear) gl 990 Ft £3.5 Maker's Mark fel 1790 Ft €64
; ; Blended Scolch
PALINKAK « PALINKA (40%) !
Ballantine’s 4ol 1390 Fr €5.0
Duplaagyas Barack (peach) ddl 2400 Fr £8.6 Johnnie Walker Double Black del 2490 Ft €89
Kisiisti Vilmoskérte (William’s pear) el 2400 Ft €86 ool M
S t
Kisiisti Barack (peach) el 2400 Ft €8.6 male
Kisiisti Birsalma (guiece) il 2400 Fr €86 Nikka from the Barrel del 3390 Fr £12.1
Arpad Duplasgyas Barack (peach) td 2600Ft €93 Ardbeg 10 years deb 390k el
Arpad Fiirtos Megwy (sour cherry) del 2600 Ft £9.3 Irish Whaskey
ﬁrpaid Erlelt Szﬂva rjf:rﬂu‘m} ¥l 26{]‘(} Fr £9.3 L]EIHE'SD'I'.I. dof 1590 Ft £5.7
Arpad Irsai Olivér (grapes) el 2600 Ft €9.3 Jameson Black Barrel " 1890 Ft cen
Bérsony Birs {quince) dcl 2600 Ft €9.3
Piros Vilmos (Willian’s pear) el 2600 Ft €9.3
VERMUTOK « VERMOUTH
VODKA
Martini Dry 8l 1990 Fr €7.1
Absolut el 1390 Ft €5.0 Martini Bianco gl 1990 Fr €7.1
Absolut ELYX el 2170 Ft €78 Martini Rosso 8l 1990 Fr €7.1
Grey Goose #dl 2490 Ft €8.9
TEQUILA COGNAC
Don Julio Blanco 4 1990 Ft £7.1 Hennessy VS del 2490 Ft €89
Don Julio Reposado i 2970 Ft €81 Martell XO del 7300 Ft €£26.4
Asztalfoglalas - Reservations: +34 1 709 2668 Araink a2 AFA-t tartalmazzk Frices include VAT

1061 Budapest, Liszt Ferenc tér 7.« www.seasonsbistrohu « [ (O] Seasons Sistro Budapest A =z imlavégisegéher 12,5% szervizdjat = dmalunk fal A 12.5% service feewill be changedin the final invoice.
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KESERUK + BITTERS XIXO (Citrom, Cola, Cola Jero, Narancs) 0251 630 Fr €£2.3

XNIXO (Lemon, Cola, Cola Jera, Omnge)

Unicum 4l 1590 Ft £5.7

Unicum Szilva id 1590 Ft €57 )L_I)_([')_Jeges tea (Barack, Citrom, Kirte, Eper) 25l 790 Fr £2.8
NIXO dce tea (Peach, Lemon, Feay, Strawberry)

Jagermeister 4ol 1590 Ft £5.7 ) -

Aperol il 1590 Ft £5.7 HELL energiaital 25! 850 Ft £3.0

f]a.mpa.ri &l 1590 Fr €57 ff.-?d'ﬂm .{'m. Aﬁ',f{d (.-Iﬂfd'. Red Gm;fm. M‘[}

HELL energy drink {Classic, Jern, Apple, Cola, Red Grapes, Focus)
LIKOROK + LIQUEURS

Bailey’s ¢d  1790F €64 LIMONADEK « LEMONADE
Amaretto Disaronno 4ol 1590 Ft €537
Cointreau del 1890 Ft €68 Klasszikus limonadé + Classe lemonade 05l 090 Ft £3.5
Chambord sl 1790 Ft €F 4 Epres-bazsalikomos limonadé o5 990 Ft £3.5
Strawberry-basil lemonade
Kahlia el 1890 Ft €6.8
Bodzas-uborkis imonadé 0.51 900 Fr €35
ASVANYVIZEK « MINERAL WATER Eldeflovwer-cucumber lemonade
) Passionfruit limonadé sl 990 Fr £35
Lillafiredi Asvinyviz + Mineral water ‘Lallafiiveds” 251 G30 Fr €23 Passionfruit lemonade
0.751 1290 Ft €46
Acqua Panna 0.251 690 Ft €25 KAVE, TEA « COFFEE, TEA
0.751 1490 Fr €53
San Pellegrino 0.251 690 Ft €23 Espresso R
075l 1490 Fr €573 Ristretto 630 Fr €23
Caffe Lungo 730 Fr £26
UDITOK & GYUMOLCSLEVEK Caffe Americano 730 Fr £2.6
SOFT DRINKS & JUICES Cappuccino roke b
Caff Latte 830 Fr €30
Frissen facsart narancslé + Freshly squeezed orange juice 0.3 1 1500 F €54 Latte Macchuato 830 Ft €30
Mélange 950 Fr €34
Gyombérsor + Ginger bee 0.251 990 F €35 .
yombersor © Liinger e ’ ' ’ Tea (China Green, Earl Grey Rose Apricot, Fruit Symphany
Coca-Cola, Coca-Cola Zem 0251 630 Ft €23 Breakfast Blend, Ginger Lemongrass) 830 Ft €3.0
Forrd csoki + Hot chocolate 950 Fr €34
Fanta 0.251 630 Fr €23
Kinley Tonic, Kinley Ginger 025! G630 Fr €23 MINDEN KAVEITALT KESZITUNK
KOFFEINMENTES VALTOZATBAK 1S,
Sprite 0251 630Ft €23 aLtoss
Rauch (abna, anandsz, fszibarack, narancs) 025! 630 Ft €23 ALL COFFEE DRINKS ARE AVAILABLE

Asztalfoglalds + Reservations: +36 1 709 2448 Araink 2z AFA-t tartalmarz5k Prices include VAT

1061 Budapest, Liszt Ferenc tér 7.« www.seasonsbistrohu « [ (O] Seasons Sistro Budapest A =z imlavégisegéher 12,5% szervizdjat = dmalunk fal A 12.5% service feewill be changedin the final invoice.
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KOKTELOK +« COCKTAILS

Peach Bellini
Peach purée, Prosecco

Testarossa
Strawberry purée, Prosecco

Aperol Spritz
Apeml, Prosecco, fresh orange juice, soda

Strawberry Intoxication

1790 Ft

1790 Ft

2390 Ft

2390 Ft

Apeml, Prosecco, fresh orange juice, strawberry purée, cinnamon syrup, soda

Mango ‘N’ Pepa

2390 Ft

Absolut, mango purée, fresh bme juice, pink & black pepper, Kinley Tonic

Mojito
Hawana 3, mint, fresh lime juice, simple syrup, soda

Cosmopolitan
Absolut Elyx, Triple Sec, cranberry juice, fresh lime juice

Espresso Martini
Absolut, Kahlia, espresso

Long Island Iced Tea
Absolut, Havana 3, Besfeater,
Don Fulio Reposads, Triple Seq lime, Coca-Cola

Seasons Bloody Mary
Absolut, salt, peppex fresh lemon juice, Worchester, chipotle,
basil, cucumber, red wine, tomato juice

Mango-Chili Daiquiri
Hawana 3, mango purée, chils, fresh bime juice, broun sugar

Maker's Old Fashioned
Maker's Mark, Angostura, broun sugar

Az & egyitalra vonatkazik 65 tartalmazza az AFA-L
A szamla vegdsszegéhez
12,5% szervizdljat szamalunk fel

2170 Ft

2390 Ft

2390 Ft

2990 Ft

2490 Ft

2390 Ft

2590 Ft

Prices are par drink and include VAT.
A 12.5% service fee
will be chargad in the final invoice.

€6.4

€6.4

€8.5

€8.5

€8.5

€78

€8.5

€8.5

€10.7

€89

€85

€93
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Moscow Mule

Absolut, fresh bime juice, ginger beer

Gin Fizz

Besfeater fresh lemon juice, simply syrup, soda

Gin Martini

Begfeater dry vermouth

Vodka Martni
Absolut, dry vermouth

Virgin Mojito
Mint, fresh bime juice, simply syrup, soda

Virgin Bloody Mary
Tomato juice, fresh lemon juice, salt, pepper,
Waorchester, chipotle, basil, cucumber

Virgin Mango ‘N’ Pepa

ISTR

win

BISTRO

2390 Ft

2090 Ft

2590 Ft

2590 Ft

1390 Ft

1390 Ft

1390 Ft

Mango purée, fresh bme juice, pink & black pepper Kinley tonic

Az 4r eqgy italra vonatkozik €s tartalmazza az AFA-t
A szédmla végdsszegéhez
12,5% szervizdljat szdmolunk fel

Prices are per drink and include VAT,
A 12.5% service fee
will be charged in the final invoice.
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Seasons Bistro
1061 Budapest, Liszt Ferenc tér 7.
www.seasonsbistro.hu
info@seasonsbistro.hu

Seasons Bistro Budapest

Nyitva minden nap + Open every day
12:00-24:00

Asztalfoglalas « Reservations
+36 1 709 2468

Séf « Chef
Fazekas Tamas

Koktélok « Cocktails by
Jules Legrand

#csuszkaland

seee

Josper’

CHARCOAL OVENS

oy

/ CERTRICATES
[ EXCELLENCE |

tripadvisor
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Myitva minden nap + Open every day
12:00-24:00

Asztalfoglalas + Reservations
+36 1709 24568

1061 Budapest, Liszt Ferenc tér 7.
www.seasonsbistro.hu

Seasons Bistro Budapest




