LEVES
soup

Rebarbaras eperkrémleves vadcseresznyés 2400 Ft
eperraguval €s turogomboccal @ @ @

Cream of rhubarb and strawberry soup with wild cherry

strawberry pulp, cottage cheese dumplings

FOETELEK

MAIN COURSES
Ropogds kukorica morzsaban sult csirkemell csikok @@ 2500 Ft
Chicken breast strips fried in crispy corn crumbs
Csirkemell steak 2700 Ft
Chicken breast steak
Grillezett camembert @ 3000 Ft
Grilled camembert
Harcsa roston (4) (6) 3500 Ft
Grilled catfish

Ropogos malaccsaszar ©) @@ @ @ 4900 Ft

Crispy belly of pork

Garnéla falatok@@ 5000 Ft
Shrimp skrewers
Angus bélszin 13900 Ft
Angus fillet steak
KORETEK

SIDE DISHES
Héjaban siilt folias burgonya (6) 1500 Ft
Jacket potatoes
Hasabburgonya 1500 Ft
French fries
Salatabar () 1500 Ft
Salad Bar
Bécsi burgonyasalata ropogos zoldekkel () 1500 Ft

Viennese potato salad with crispy greens

DESSZERT

DESSERT
Séfiink napi desszert ajanlata () 1800 Ft
Our Chef’s Daily dessert offer

**Az allergénekrol érdeklédjon kollégainktol!
**Ask our colleagues about allergens!

ALLERGENEK/ALLERGEN LABELLING
1. Zeller/Celery - 2. Rakfélék/Crustaceans - 3. Glutén/Gluten - 4. Hal/Fish - 5. Mustar/Mustard - 6. Tej/Milk -
7.Diofelek/Nuts - 8. Szezammag/Sesame seeds - 9. Foldimogyord/Peanuts - 10. Puhatestiek/Molluscs -
11. Kén-dioxid/Sulphur dioxide - 12. Szojabab/Soya Beans - 13. Tojas/Eggs - 14. Csillagfurt/Star grass

TISIA Event Kft. 3580 Tiszaujvaros, Teleki Blanka u 4.
Az arak tartalmazzak az AFA-t és a 15%-0s szervizdijat.
The above rates include 5% VAT and 15% Service fee.



