
Starters
Marinated salmon in Tokaj gin, 
melon textures, fresh dill

1, 4, 7 5,900 HUF

Foie gras terrine with elderflower,  
strawberry and crispy green asparagus

1, 7 7,900 HUF

Soups
Green pea velouté with fresh mint, pak choi,  
roasted shimeji mushrooms and silky tofu

1, 6, 7 3,900 HUF

Farm chicken consommé with quail egg  
and Hungarian-style garganelli pasta

1, 3, 7, 9 3,900 HUF

Root vegetables and fresh herbs

Main Courses
Spring vegetable composition with butter emulsion  
and fresh herbs

1, 7 4,900 HUF

Asparagus, green peas, king oyster mushrooms, spring onion, baby 
vegetables and potatoes

Crispy skin-on chicken breast with silky potato purée,  
spring vegetables and red wine jus

1, 7, 9 7,900 HUF

Salmon duo with green pea cream,  
roasted king oyster mushrooms and buttered potatoes

1, 4, 7 6,900 HUF

Duck breast, rosé, with creamy spiced linguine and fresh herbs 1, 3, 7 8,900 HUF

Lamb loin roasted in rosemary butter with green peas,  
maceira potatoes and mustard seed lamb jus

3, 7, 10 21,900 HUF

Slow-confit beef cheek with creamed root vegetable sauce, 
honey-glazed carrots and bread dumpling

1, 3, 7, 9, 
10

10,900 HUF

Dry-aged sirloin steak with creamy green pepper sauce  
and duck fat roasted herb potatoes

1, 7 14,900 HUF

Classic Wiener Schnitzel with parsley potatoes  
and sour cream cucumber salad

1, 3, 7 9,900 HUF

Superfood salad with smoked tofu, millet, basil and fresh greens
1, 6, 7 6,900 HUF

Mizuna, arugula, marinated radish, cherry tomatoes  
and balsamic vinaigrette

Prices are in Hungarian Forints and include VAT and a 10% service charge.
Please ask our staff for information regarding allergens and intolerances in our dishes.
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Desserts
Madagascar vanilla crème brûlée  
with caramelized sugar crust and fresh berries

1, 3, 7 3,900 HUF

New York cheesecake  
with strawberry ragout and light vanilla whipped cream

1, 3, 7 3,900 HUF

Children’s menu
Breaded chicken breast with french fries and ketchup 1, 3, 7 1,900 HUF

Bolognese Pappardelle 1, 9, 12 2,400 HUF

Extras
Artisanal Cheeses 7, 8, 12 4,900 HUF

Extra Bread Basket 1, 7 500 HUF

Kalamata Olives - 1,350 HUF

Sun-Dried Tomatoes - 1,000 HUF

Olive oil - 350 HUF

Balsamic Vinegar 12 600 HUF

Serrano ham 12 2,200 HUF

Butter with Smoked Salt 7 200 HUF

1.	 Cereals containing gluten
2.	 Crustaceans and products thereof
3.	 Eggs and products thereof
4.	 Fish and products thereof
5.	 Peanuts and products thereof
6.	 Soybeans and products thereof
7.	 Milk and products thereof

SUBSTANCES AND PRODUCTS CAUSING ALLERGIES OR INTOLERANCES

8.	 Nuts, i.e. almonds, hazelnuts, walnuts, 
cashew nuts, pecan nuts, Brazil nuts, pistachio 
nuts, macadamia or Queensland nuts,  
and products thereof

9.	 Celery and products thereof
10.	 Mustard and products thereof
11.	 Sesame seeds and products thereof

12.	 Sulphur dioxide and sulphites in 
concentrations of more than 10 mg/kg or 10 
mg/litre, expressed as SO₂

13.	 Lupin and products thereof
14.	 Molluscs and products thereof

Prices are in Hungarian Forints and include VAT and a 10% service charge.
Please ask our staff for information regarding allergens and intolerances in our dishes.


