
Starters 

*** 
"VITELLO TONNATO" FROM VEAL,  

RED TUNA, ANCHOVY,  
BLACK BREAD CHIPS (1,2,3,4,6) 

4800 HUF 
 

NORWEGIAN SMOKED SALMON WITH 
AVOCADO, FENNEL SALAD, LEMONGRASS 

MOUSSE (1,2,6) 

4880 HUF 
 

SALAD MIX (ICEBERG LETTUCE WITH FETA 
CHEESE, MICRO GREENS, GREEN TOMATOES, 

APPLE, FERMENTED HONEY, YUZU) (1,2,6) 

3800 HUF 
 

Soups 

*** 
“PALÓC” SOUP FROM LAMB WITH 

FERMENTED BEANS AND DILL SOUR CREAM 
(1,6) 

3120 HUF 
 

ROOSTER CONSOMMÉ (1,4,6) 
2200 HUF 

 
CREAM SOUP – DAILY OFFER (3) 

2500 HUF 
 
 
 
 

 
 
 
 
 
 
 
 

 

Main dishes 

*** 
BREADED PORK LOIN WITH MASHED 

POTATOES, CUCUMBER SALAD (2,3,4,6) 

5800 HUF 
 

CASSEROLE – AS WE PREPARE - WITH 
CREAMY VEGETABLE RAGOUT, 

MUSHROOMS, ROASTED GARLIC 
MASHED POTATOES, PUFF PASTRY 

(1,3,4,6) 

4300 HUF 

 

PIKEPERCH FILLET WITH HERBS,  
BUTTER SAUCE, ONIONED CORN 

RAGOUT, HASSELBACK POTATOES (1,3,6) 

5800 HUF 
 
 

PRESSED CHICHEN THIGH  
WITH DUCK LIVER, MORELLE,  

GREEN PEA RISOTTO, BACON CHIPS 
(1,3,4,6) 

5600 HUF 
 
 
 
 

 
 

 

"SURF AND TURF" - PORK TENDERLOIN, 
TIGER PRAWNS, CRAB BUTTER, SOUR 

CREAM PEARL, GARLIC NOODLES (1,3,4,6) 

5600 HUF 
 
 

VENISON STEW WITH MUSHROOMS, 
DUMPLING AND SOUR CREAM (1,3,6) 

4900 HUF 
 

DAILY SPECIAL STEAK WITH NEW 
POTATOES, FRESH SALAD AND BARRIQUE 

SAUCE  
WITH SAVORY (3,6) 

9200 HUF 

 Desserts 

*** 
TROIS CHOCOLAT (1,2,3,4) 

2800 HUF 
 

CANNOLI  
WITH VANILLA RICOTTA AND  

WHITE CHOCOLATE GANACHE (1,2,3,4) 

2800 HUF 
 

RICE PUDDING WITH COCONUT MILK, 
RHUBARB, STRAWBERRY CASSEROLE, 
SALTED CARAMEL CASHEW NUTS (2) 

2300 HUF 



 
 

 
 

For our little guests 
(recommended for children  
up to about six years old) 

 

*** 
CONSOMMÉ WITH VEGETABLES AND 

“ANGEL HAIR” (1,4) 

1890 HUF 
 

CHICKEN BREAST IN PANKO BREAD 
CRUMB WITH SMILING POTATOES  

OR FRENCH FRIES (1,4) 

3200 HUF 
 

PAPARDELLE WITH TOMATO SAUCE OR 
WITH SOUR CREAM AND CHEESE (1,3,4,6)  

2480 HUF 

 
 
 
 
 
 
 
 

 
 

 

THE FOLLOWINGS ARE MARKINGS IF 
ALLERGENS ARE IMPORTANT TO YOU: 

 
(1) GLUTEN 
(2) SUGAR 
(3) LACTOSE 
(4) EGGS 
(5) OIL-SEEDS 
(6) ONION 

 
IF YOU ARE INTERESTED IN ANY 

INGREDIENTS, PLEASE CONTACT OUR 
COLLEAGUES WITH CONFIDENCE. 

 
WE ARE HAPPY TO OFFER ALTERNATIVE 

SOLUTIONS FOR ANY FOOD 
SENSITIVITIES, BUT UNFORTUNATELY, 

WE CAN NOT TAKE RESPONSIBILITY FOR 
FOOD ALLERGIES. 

 
 
 
 

WE ADD A 13% SERVICE FEE TO THE 
PRICES OF OUR MEALS.  

 
 

 
 

 
 
 

 
 

 
 
 
 
 

 


