L

NAM

PRINCEPS
ENU

FOIE GRAS CROQUETTE WITH
TRUFFLE SABAYON AND CARAMELIZED
APPLE

(1,3)

7 900 HUF

PUMPKIN VELOUTE WITH WALNUTS
(8)
2900 HUF

SOUPS

PIHHEASANT CONSOMME WITII
SNAIL PASTA AND STUFFED MOREL
MUSHROOMS

(1,9)

3900 HUF

SMOKED TROUT CREAM SOUP
FROM LILLAFURED WITH
SOURDOUGI BREAD

(1,4)

3900 HUF

Prices are in Hungarian Forints and include VAT and a 10% service charge.



NAM

HOTEL

PRINCEPS

* k kK

FALL-WINTER

MAIN COURSES

SMOKED TROUT FROM LILLAFURED
WITH MILLET, VEGETABLES, AND
SALMON CAVIAR

(4,9)

8 500 HUF

CONFIT MANGALICA PORK COLLAR
FROM ZEMPLEN WITH SHEEP'S CURD
DUMPLINGS

(1,3,7)

9500 HUF

SATORHEGY VENISON TENDERLOIN
WITH PAPPARDELLE, BABY CARROTS,
WITH HUNTER-STYLE VEGETABLE SOUCE
(1,7,9,12)

16 500 HUF

CONFIT OF PHEASANT LEG AND BREAST,
SERVED WITH CHESTNUTS, PUMPKIN,
AND PORCINI MUSHROOMS

(7,8,12)

8 500 HUF

Prices are in Hungarian Forints and include VAT and a 10% service charge.



NAM

HOTEL

PRINCEPS

* k kK

FALL-WINTER

MAIN COURSES

PORK CHEEK PAPRIKASH WITH
BUTTERED DUMPLINGS

(1,3,7)

7500 HUF

HEGYKOZ-STYLE STUFFED CHICKEN
WITH FOIE GRAS AND PORCINI
MUSIHHTROOMS, SERVED WITII A RED
WINE JUS

(7,12)

7 500 HUF

CRISPY FRIED "FLEDERMAUS" PORK
CUTLET WITH LAMB'S LETTUCE SALAD,
DRESSED WITH PUMPKIN SEED OIL
AND BALSAMIC VINEGAR

(1,3)

9900 HUF

ROLLED ROAST LAMB WITH "BIKAVER"
SAUCE

(7,9,12)

8 500 HUF

Prices are in Hungarian Forints and include VAT and a 10% service charge.



NAM

HOTEL

PRINCEPS

* k kK

FALL-WINTER

ENU

MASHED POTATOES WITH BROWN BUTTER
(7)
1900 HUF

FRENCIH FRIES
1700 HUF

CAULIFLOWER BAKED WITH ZEMPLEN CHEESE
(7)
1900 HUF

BABY ROMAINE LETTUCE WITH MUSTARD AND
WIHITE WINE VINAIGRETTE

(10,12)

1900 HUF

EXTRA BREAD BASKET
>00 HUF

CHEESE SELECTION

"RIGOSZAJ" CHEESE SELECTION WITH ONION JAM,
GRAPES, WALNUTS, AND BREAD

(1,7,8)

4900 HHUF

Prices are in Hungarian Forints and include VAT and a 10% service charge.



NAM

HOTEL

PRINCEPS

* k kK

FALL-WINTER

ENU

GRAPE TIRAMISU WITH TOKAJI WINE JELLY
(1,3,7,12)
3900 HUF

FRESHLY BAKED HUNGARIAN PULL-APART
BISCUIT PUDDING WITH VANILLA CUSTARD
(1,3,7,8)

3900 HUF

A PUMPKIN PANNA COTTA WITH HONEY
GINGERBREAD

(GLUTEN AND LACTOSEFREE)

3700 HUF

Prices are in Hungarian Forints and include VAT and a 10% service charge.



NAM

HOTEL

PRINCEPS

* k kK

FALL-WINTER

MENU

ALLERGENS
1.CEREALS CONTAINING GLUTEN
2.CRUSTACEANS
3.EGGS
4. FISH
2. PEANUTS
6.SOYBEANS
7. MILK AND MILK PRODUCTS
8.NUTS
9.CELERY
10.MUSTARD
11.SESAME SEEDS
12.SULPHUR DIOXIDE AND SULPHITES
13.LUPIN
14.MOLLUSCS




	FALL-WINTER
	MENU
	STARTERS
	FOIE GRAS CROQUETTE WITH TRUFFLE SABAYON AND CARAMELIZED APPLE
	(1,3)
	7 900 HUF
	PUMPKIN VELOUTÉ WITH WALNUTS
	(8)
	2 900 HUF

	SOUPS
	PHEASANT CONSOMMÉ WITH SNAIL PASTA AND STUFFED MOREL MUSHROOMS
	(1,9)
	3 900 HUF
	SMOKED TROUT CREAM SOUP FROM LILLAFÜRED WITH SOURDOUGH BREAD
	(1,4)
	3 900 HUF

	FALL-WINTER

	MENU
	MAIN COURSES
	SMOKED TROUT FROM LILLAFÜRED WITH MILLET, VEGETABLES, AND SALMON CAVIAR
	(4,9)
	8 500 HUF
	CONFIT MANGALICA PORK COLLAR FROM ZEMPLÉN WITH SHEEP'S CURD DUMPLINGS
	(1,3,7)
	9 500 HUF
	SÁTORHEGY VENISON TENDERLOIN WITH PAPPARDELLE, BABY CARROTS, WITH HUNTER-STYLE VEGETABLE SOUCE
	(1,7,9,12)
	16 500 HUF
	CONFIT OF PHEASANT LEG AND BREAST, SERVED WITH CHESTNUTS, PUMPKIN, AND PORCINI MUSHROOMS
	(7,8,12)
	8 500 HUF

	FALL-WINTER

	MENU
	MAIN COURSES
	PORK CHEEK PAPRIKASH WITH BUTTERED DUMPLINGS
	(1,3,7)
	7 500 HUF
	HEGYKÖZ-STYLE STUFFED CHICKEN WITH FOIE GRAS AND PORCINI MUSHROOMS, SERVED WITH A RED WINE JUS
	(7,12)
	7 500 HUF
	CRISPY FRIED "FLEDERMAUS" PORK CUTLET WITH LAMB'S LETTUCE SALAD, DRESSED WITH PUMPKIN SEED OIL AND BALSAMIC VINEGAR
	(1,3)
	9 900 HUF
	ROLLED ROAST LAMB WITH "BIKAVÉR" SAUCE
	(7,9,12)
	8 500 HUF

	FALL-WINTER

	MENU
	SIDES
	MASHED POTATOES WITH BROWN BUTTER
	(7)
	1 900 HUF
	FRENCH FRIES
	1 700 HUF
	CAULIFLOWER BAKED WITH ZEMPLÉN CHEESE
	(7)
	1 900 HUF
	BABY ROMAINE LETTUCE WITH MUSTARD AND WHITE WINE VINAIGRETTE
	(10,12)
	1 900 HUF
	EXTRA BREAD BASKET
	500 HUF

	CHEESE SELECTION
	"RIGÓSZÁJ" CHEESE SELECTION WITH ONION JAM, GRAPES, WALNUTS, AND BREAD
	(1,7,8)
	4 900 HUF

	FALL-WINTER

	MENU
	DESSERTS
	GRAPE TIRAMISU WITH TOKAJI WINE JELLY
	(1,3,7,12)
	3 900 HUF
	FRESHLY BAKED HUNGARIAN PULL-APART BISCUIT PUDDING WITH VANILLA CUSTARD
	(1,3,7,8)
	3 900 HUF
	A PUMPKIN PANNA COTTA WITH HONEY GINGERBREAD
	(GLUTEN AND LACTOSEFREE)
	3 700 HUF

	FALL-WINTER

	MENU
	ALLERGENS


