EBEDMENU

HETKOZNAP 12:00-15:30

GAIFAN
+ AJANDEK HAZI SZORP. KERJUK, VALASSZANAK AZ ITALLAPROL.

KUNG PAO PADLIZSAN TRINF&=ER L§ 1.2l ). 18 )
RIZS, POPCORN RANTOTT PADLIZSAN, KESUDIO SZEZAM & SAN BEI SZOSZ

SHOU PA CSIRKE FHHEER

RIZS, SARGA CSILIBEN MARINALT GRILLEZETT CSIRKECOMB FILE,
CSIRKEZSIR MARTAS & SZOJABAN MARINALT TOJA

LU RO FAN |

RIZS5, TAIWANI BREZIROZOTT SERTES CSASZAR,

SZOJABAN MARINALT TOJAS & FERMENTALT KARALABE

SHIO KOJIBAN MARINALT BALL TIP STEAK 4FHIEER

RIZS, BALL TIP STEAK, BORSMARTAS & SZOJABAN MARINALT TOJAS
3 A | 3 | 4 1 & [ T2

AGEDASHI TOFU k’FEW | )
RT7S, RANTOTT TOFU, COMBA DASHI TSUYU, GYOMBER, UJHAGYMA | VEGAN

KIS TANYEROK

EDES SZOJABAN MARINALT TOJAS FEE 1|3 | 6

TAPIOKA ROPOGOS  HEFELLE ¢

FERMENTALT TOFU, MALNASO | VEGAN

ARANY KIMCSI &//@% ¢ | 11 . 5

KINAI KEL, JEGCSAPRETEK, ZOLDALMA & SARGA CSILI | VEGAN

“sd & BORS” TINTAHAL FERVEEEE 1 eia

RANTOTT TINTAHAL, “SO & BORS” FUSZER, CITROM

SZECSUANI SPENOT PUJIISE3 1 | 3 1 6 | 10 | ;
SZEZAMDRESSZING, BLANSIROZOTT SPENOT SZEZAMMAG SZECSUANI OLAJ

TIGRIS PARADICSOM “CAPRESE” EFEEMEHRELNH 1 | ;
KOKTELPARADICSOM, TIGRIS DRESSZING, SELYEM TOFU, KORTANDER | VEGAN

101 GYOGY CSIRKEEROLEVES | H‘é‘féi’ém- 116
LOTUSZ, ENOKI GOMBA, GYOMBER & GOJ

EDESSEG

MANDULA PANNA COTTA @L&Iﬁ 3171 8
MANDULATEJ, CITROMKREM | VEGA

ARANY HOLD BROWNIE ?EEEJE% (3 |
CSOKOLADE, ASZALT SZILVA & SOZOTT TOJASSARGAJA TOLTELEK | VEGA

MANDARIN & OLIVA SORBET A ACGE :
MANDARIN SORBET, JAZMIN & OLIVAOLAJ | VEGAN

DELI

RAMEN TESZTA

KOMBUCHA

101 CHONGQING SO

101 SZECSUANI OLAJ  1015#HUH
101 CHILI ROPOGOS 107 hERHTES

101 BISTRO
=+ 2?._

4490

4490

4490

5990

3490

690
1990

1990

3490

3490

2790

2990

2290

1990

2290

1990
1290
1990
1990
1490

ALLERGENEK: 1. GLUTEN » 2. RAKFELEK e+ 3. TOJAS « 4. HALAK ¢ 5. FOLDIMOGYORO

6. SZOJABAB « 7. TEJ e+ 8. DIOFELEK, MANDULA 9. ZELLER « 10. MUSTAR
11. SZEZAMMAG ¢ 12. KEN-DIOXID - 13 CSILLAGFURT ¢ 14. PUHATESTUEK

ARAINK FORINTBAN ERTENDOK ES TARTALMAZZAK AZ AFAT.
AZ EBED MENURE 12,5% SZERVIZDIJAT SZAMOLUNK FEL.



LUNCH MENU

WEEKDAYS 12:00-15:30

GAIFAN

+ HOMEMADE CORDIAL SODA. PLEASE CHOOSE FROM THE DRINKS MENU.

KUNG PAO AUBERGINE TSIRMFE=ER 5 | 6 | 11 | 12

RICE, POPCORN FRIED AUBERGINE, CASHEW NUTS,
SESAME SEEDS & SAN BEI SAUCE l VEGAN

SHOU PA CHICKEN FHHEER 6 11 | 12
RICE, CHICKEN, CHICKEN FAT JUS, GINGER OIL & SOY MARINATED EGG

LU RO FAN S HAER
RICE, PORK BELLY, SOY MARINATED EGG & FERMENTED KOHLRABI

SHIO KOJI MARINATED BALL TIP STEAK HIEER

RICE, BALL TIP STEAK, DEPPER SAUCE & SOY MARINATED EGG
3 3 =& . & | k2] 14

AGEDASHI TOFU

VESE |
RICE, FRIED TOFU, IGSHROOM DASHT TSUYU, GINGER, SPRING ONION

SMALL PLATES
SWEET SOY MARINATED EGG Z£EE 1|3 1| 6

CRISPY TAPIOCA BITES Z&WMEE o
FERMENTED TOFU & RASPBERRY SALT | VEGAN

TAIWANESE GOLDEN KIMCHI &Hi#/E% ¢ |
CHINESE CABBAGE, DAIKON, GRANNY SMITH APPLES & YELLOW CHILIES
VEGAN

“SALT & PEPPER” SQUID mHER/FELA oo
FRIED SQUID, “SALT & PEPPER SPICE, LEMON

SICHUAN SPINACH MU)I|5&3 | | | ek
SESAME DRESSING, ROLLED SPINACH SESAME SEEDS, SICHUAN OIL
VEGETARIAN

TIGER TOMATO “CAPRESE” EEZEMEHE; ‘?* 1] 6 | 11
HETRLOOM TOMATOES, SILKEN TOFU, CORIANDER | VEGAN

101 MEDICINAL CHICKEN CONSOMME 101 %@i&ﬁ% v
LOTUS, ENOKI MUSHROOM, GINGER & GOJI

SWEET

ALMOND PANNA COTTA & 3 | 7 | 8
ALMOND MILK, LEMON CURD | VEGETARIAN

GOLDEN BROWNIE MOONCAKE 7#rBAfE[EEH | . 7
CHOCOLATE, PRUNES & SALTED EGG YOLK FILLING | VEGETARIAN

MANDARINE & OLIVE SORBET #H#Z/IGH
MANDARINE SORBET, JASMINE & OLIVE OIL | VEGAN

DELI

RAMEN NOODLE

KOMBUCHA

101 CHONGQING SALT

101 SICHUAN OIL 101 £
101 CHILI CRUNCH 101 SHERIEE

101 BISTRO
in gg__

ALLERGENS: 1. GLUTEN e 2. CRUSTACEANS ¢ 3. EGGS * 4. FISH « 5. PEANUTS
6. SOYBEANS ¢ 7. MILK * 8. NUTS, ALMONDS ¢ 9. CELERY ¢ 10. MUSTARD

11. SESAME SEEDS ¢ 12. SULPHUR DIOXIDE ¢ 13. LUPIN ¢ 14. MOLLUSCS

OUR PRICES ARE IN HUF AND VAT INCLUDED.
A 12.5% DISCRETIONARY SERVICE CHARGE ADDED TO THE BILL.
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