BISTRO

SOUPS

OXTAIL SOUP, SAGE,
VEGETABLES (6. 9)
Beef soup, pressed oxtail, carrot, celery

2990 HUF

VEAL CHEEK “PALOCZ”
(6. 9)

Sour cream foam, green beans,
potatoes, dill
3090 HUF

PEA SOUP,
MASCARPONE, GOAT

CHEESE, PESTO
(6. 7.8,9)

Pea cream, mascarpone foam,
crumbled goat cheese
2790 HUF

GOULASH SoupP
“SUPERIOR” (6.9)
Beef cheek, celery, Moroccan lemon

2890 HUF
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STARTERS

Veal liver, apple,
onion caramel (9)
Grilled veal liver, baked apple,
caramelized onion
3490 HUF

Celery, artichoke, kale,
hazelnut (5. 9)
Celery puree, kale chips, black kale,
artichoke confit
2890 HUF

Tuna, mango, fennel,
sesame (4, 8)
Grilled tuna, mango vinaigrette, mango
chutney, crunchy fennel
4490 HUF

French tartar, straw
potatoes,
quail eggs (3, 10)
Cucumber, capers, sun-dried tomatoes
4490 HUF

Chef: Samds Knittel

DUCK BREAST, CELERY WITH PEAR, 5890 HUF
POTATO FONDANT, WILD BROCCOLI (7. 9)

Sous vide duck breast, pear and celery puree, grilled wild broccoli

ZANDER, KOHLRABI, ASPARAGUS, 6290 HUF

VANILLA, PUFFED QUINOA (7)
Grilled zander, kohlrabi variations, grilled asparagus

IBERICO RIB ,,BRASSOI”, FRIED POTATOES, 5890 HUF

GARLIC CHIPS, CAPIA SALAD
Sous vide pork loin, bacon, garlic, roasted charred potatoes

OCTOPUS, PAPRIKA POTATO, CHORIZO,
SUSHI GINGER (4)
Grilled octopus, paprika potato cream, roasted potatoes, fried chorizo sausage

6290 HUF

CHICKEN SUPREME, PARSLEY, ARANCINI
(1,9)
Sous vide skin-on chicken breast with wings, parsley variations, fried rice balls

6690 HUF

5690 HUF

LAMB LOIN, GREEN PEAS, FAVA BEANS,

TRUFFLE POLENTA (7)
Sous vide lamb, pea cream, buttery fava beans, fried polenta

TONKATSU PORK, FRENCH POTATOES,

CABBAGE, TONKATSU MAYONNAISE (1. 4. 6)
Fried pork loin, shredded cabbage, fried potatoes

5590 HUF

GOAT CHEESE RISOTTO, CHARD,

RASPBERRY (7)
Goat cheese risotto, wilted chard, fresh raspberries

4890 HUF

FLAT IRON STEAK, SWEET POTATO,

CARROT, MISO (¢)
Beef stefania, sweet potato puree, glazed baby carrots

DESSERTS

POPPY SEED BREAD & BUTTER
PUDDING (1.3,7,8)
Milk-loaf, poppy seed ganache, vanilla foam

RASPBERRY PAVLOVA (3) 2690 HUF
Meringue, mascarpone, raspberry ice cream, raspberry jelly, fresh raspberries

WHITE CHOCOLATE, COCONUT, PASSION 2990 HUF
FRUIT (1.3.7.8)

White chocolate mousse, coconut, sponge-cake, passion fruit jelly
MILK CHOCOLATE, SALTED CARAMEL
TART (1,3, 7. 8)

Milk chocolate ganache, salted caramel, linzer

7990 HUF

2890 HUF

2890 HUF

LISTOF ALLERGEN INGREDIENTS

1. Gluten-containing grains

1. Shellfishes, dishes containing shellfish
3. Eqgs, dishes containing eggs

4. Fishes, dishes containing fish

Sous Chef: Samdis 3?/?—%,4//

5. Nuts, dishes containing nuts

6. Soya-beans, dishes containing soya-beans
1. Dairy, dishes containing dairy

8. Seeds, nuts, dishes containing seeds, nuts

9. Celery, dishes containing celery

10. Mustard, dishes containing mustard

11. Sesame, dishes containing sesame

12. Sulphure dioxide, sulphite containing dishes

PIZZAS

Italian salami pizza (1.7
Tomato base, Italian salami, mozzarella
4290 HUF

Quattro formaggi (1. 7)
Tomato base, 4 types of cheese
4190 HUF

Pizza prosciutto (1, 7)
Tomato base, aged ham, arugula, parmesan
4290 HUF

Capricciosa pizza (1. 4.7)
Tomato base, olives, mushrooms,
anchovies, artichokes
4190 HUF

“KIDS MENU

Broth with shell
shaped pasta (1. 3)
2190 HUF

Spaghetti Bolognese (1, 3)
3690 HUF

Fried chicken breast,

mashed potatos and

apple compote (1. 3.7)
3690 HUF

Barfood

CHICKEN NAAN
SANDWICH (1. 7)
Naan bread, grilled chicken leg, citrus garlic
mayonnaise, mixed salad
4890 HUF

HIGH 5 BURGER,
SMOKED CHIPOTLE

MAYONNAISE, FRIES
(1, 3, 7, 10)

Beef burger patty, homemade fries,
mayonnaise
4990 HUF

CAESAR SALAD WITH
CHICKEN (1, 3, 4, 10)
Baby romaine lettuce,

Sous vide chicken breast
4490 HUF

COLESLAW WITH
BBQ RIBS, ROASTED
POTATOES, PADRON

PAPRIKA (1.7)
Spare ribs, cabbage salad, charred
potatoes, grilled padron paprika
5190 HUF

13. Lupine containing dishes
14. Molluscs containing dishes

Our prices contain VAT, but do not include the 10% service charge.



