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ELOETEL

APPETIZER

Fuszeres olivaolajban siilt garnéla, piritos (1,2)
Shrimp fried in seasoned oil with toast

3.300,- Ft

Vaslapon siilt kecskesajt, salata (7)
Grilled goat cheese, salad

3.490,- Ft

Humusz, z6ldségek, naan kenyér (1)
Humus, fresh vegetables and indian naan bread

3.200,- Ft

Kedves Vendégeink! Fogyasztasukra +10% szervizdijat szamolunk fel!
Dear Guests! A 10% service charge will be added to your bill.

Allergének: (1) Glutén, (2) Rakfélék, (3) Tojds, (4) Hal, (5) Foldimogyoré, (6) Széja,
(7) Tej, (8) Didfélék, (9) Zeller, (10) Mustdar, (11) Szezdmmag, (12) Kén-dioxid
Allergens: (1) Gluten, (2) Crustaceans, (3) Egg, (4) Fish, (5) Peanuts, (6) Soy, (7) Milk,
(8) Tree nuts, (9) Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide



LEVESEK

SOUPS

Paldcleves tejfollel (7, 9)
Hungarian Paloc Goulash
(pork shoulder, green beans, potatoes, carrots, dill, sour cream)

2590 EL

Tyukhusleves gazdagon (1,7, 9)
Chicken soup with noodles, vegetables and meat cooked in the soup

2.190,- Ft

Babgulyas (9)

Hungarian soup with beans

2.990,- Ft

Vegan krémleves
Vegan Potage

2.390,- Ft



FOETEL

MAIN DISH

Grillezett Csirkemell steak, ropogosra siilt zoldségekkel
(padlizsan, cukkini, gomba) tejszines kéksajt martassal (7)
Grilled Chicken Breast Steak, with crispy fried vegetables
(eggplant, zucchini, mushrooms) with creamy blue cheese sauce

5.100,- Ft

Konfitalt kacsacomb, hagymas tort burgonya,lilakaposzta
Confit duck leg with onion mashed potatoes and cabbage

6.200,- Ft

Parizsi bundaban siilt csirkemell,burgonyapiiré (1, 3, 7)
Breaded chicken breast (pulp made from eggs, flour and milk)
with mashed potatoes

4.200,- Ft

Panké morzsaban siilt csirkemell, édesburgonyahasab (1, 3)
Panko breaded chicken with sweet potato french fries

4.900,- Ft

Gordon bleu, csonakburgonya, rizs (1, 3, 7)
Cordon bleu with mixed garnish (rice and french fries)

4.650,- Ft



Rantott sertéskaraj, burgonyapiiré (1, 3,7)
Breaded pork loin with mashed potatoes

4.200,- Ft

Réntott trappista sajt, rizs, tartar (1, 3, 7, 10)
Breaded cheese, rice, tartar sauce

3.990,- Ft

Omlés sertéstarja, krémes paszterndk piiré, ganca,
balzsamecetes gyongyhagyma ragu (1, 7)
Tender pork loin, creamy parsnip puree, ganca,
balsamic vinegar and pearl onion ragout

4.950.- Ft

Palécpecsenye, ganca (1, 10)
Roasted pork neck with deep fried potato dumplings

3.900.- Ft

Ciganypecsenye,csonakburgonya (1, 7, 12)
Fried pork cutlets, french fries.

4.100,- Ft

Marhaporkolt,juhtirds sztrapacska (1,7, 12)
Beef stew with ewe cheese strapachka

6.800,- Ft

Szarvas comb, ganca, dfonyds barnamartas (1, 12)
Deer haunch, deep fried potato dumplings blueberry sauce

6.900,- Ft



Ganca, fokhagymas tejfol, stilt hagyma (1, 7)
deep fried potato dumplings with garlic sour cream, fried onion

3.190,- Ft

Juhturoés sztrapacska siilt szalonna kockakkal (1, 7)
Sheep’s curd cheese with fried bacon cubes

3.390,- Ft

Siillépofa tejszines fokhagymas tagliatelle (1, 3, 4,7, 12)
Perch muzzle with garlic creamy pasta

5.600,- Ft

Grillezett tofu, salata, rizs
Grilled tofu with fresh salad mix and rice

4.300,- Ft

Csicseriborsé ragu, rizs
Garbanzo stew with rice

2.890,- Ft



2 SZEMELYESTALAK

2-PERSON PLATTER

FOGADO TAL (1, 3,7, 10)

Gordon bleu, pankd bundas csirkemell, rantott sajt, palocpecsenye,
csénakburgonya, rizs, tartar.
Chicken breast panko (Japanese breadcrumbs) in a coat, pork chop stuffed
with cheese and ham, fried cheese, rice, French fries, tartar sauce

18.000,- Ft

GRABENSIA TAL (1, 3,7)

Réntott gomba, rantott cukkini, siilt kecskesajt, grillezett tofu, rizs,
édesburgonyahasab
Breaded mushrooms, zucchini, grilled goat cheese, grilled tofu, rice and
sweet potato french fries

16.000,- Ft



SAVANYUSAG

PICKLES

Hazi ecetes uborkasalata
Homemade pickled cucumber salad

900,- Ft

Hazi ecetes kdposztasalata
Homemade pickled cabbage salad

900,- Ft

Csemege uborka (10)
Cucumber salad
800,- Ft



DESSZERT

DESSERT

Tarégombdc cukros tejfollel (1, 7)
Cottage cheese dumplings with sweetened sour cream

1.790,-Ft

Kokusztejes tapidka puding gyltimolcs szosszal
Coconut milk tapioca pudding with fruit sauce

1.790,- Ft

Csokoladészuflé gytimolcsokkel (1, 3, 7)

Chocolate soufflé with fruits

1.990,- Ft

Palacsinta (valaszthato izek: kakad, csipkebogyd lekvar, mogyordkrém)
(45854
Pancakes (choice of flavors: cocoa, rosehip jam, hazelnut cream)

1.490,- Ft

Gesztenyepliré, tejszinhabbal (7, 8)
Chestnut puree with whipped cream

1.300,- Ft



