
 C H E F ’ S  S E L E C T I O N C H E F ’ S  S E L E C T I O N

If you have any food allergies or sensitivities, please consult our staff before ordering.
In addition to the allergens listed as ingredients, our dishes may contain traces of other allergens.

Allergens:
7 milk; 8 tree nuts; 9 celery; 10 mustard;  

11 sesame seeds; 12 sulphur dioxide; 13 lupin; 14 molluscs; 15 spicy

All prices are in HUF and include VAT. A 15% service charge wil
If you require a VAT invoice, please let us know in advance.

STARTER
TUNA CREAM, CAPERS,  
RICE NOODLES
(3, 4, 10, 13)

Add to it: Josep Masachs Brut Cava

HUF 2880

SOUP
HONEY AND ORANGE PUMPKIN 
CREAM SOUP, PUMPKIN SEEDS, 
PUMPKIN SEED OIL

Add to it: St. Andrea Napbor

HUF 2880 

MAIN COURSES
CREAMY SALMON PENNE
(1, 3, 4, 7, 12, 13)
Add to it: Matua Sauvignon Blanc

WILD GAME RAGOUT, PARSNIP, 
BLUEBERRIES
(7, 9, 10, 12, 13)

Add to it: Heimann Barbarossa

HUF 4880 

HUF 8480 

DESSERT
PEAR, COCOA, CARAMEL, WALNUT
(7, 8, 13)

Add to it: Göncöl 5 puttyonyos Aszú

HUF 3080 

HUF 5880 

 
 
 
 

HUF 5580 

 
 
 

HUF 4280 

 
 

HUF 6980 

WEEKLY OFFER

28/09 – 04/10
CHICKEN PAPRIKASH, HUNGARIAN 
DUMPLINGS, MIXED PICKLES
(1, 3, 7, 13)

Add to it: Szászi Olaszrizling

05/10 – 11/10
LASAGNE
(1, 3, 7, 13)
Add to it: Gál Tibor Kadarka

12/10 – 18/10
CREAMED SAVOY CABBAGE,  
PORK MEATLOAF
(1, 3, 7, 10, 13)
Add to it: Kislaki Irsai Olivér

19/10 – 01/11
CONFIT DUCK LEG, POTATO 
GRATIN, APPLE JUS
(3, 7, 13)

Add to it: Kaiken Estate Malbec


