
 
Sourdough bread / basket extra  1200.-      1 

A 15% service charge is added to our prices.  Our prices are listed in HUF. 
Csik Gábor chef 

 
1 gluten; 2 shellfish; 3 egg; 4 fish; 5 peanut; 6 soya bean; 7 milk; 8 nuts; 

9 celery; 10 mustard; 11 sesame; 12 sulphur dioxide; 13 lupin; 14 molluscs; V vegetarian 

 

 

Starters 

               HUF  EUR               

Whipped goat cheese, fines herbs, soured vegetables, quinoa     V   1,7,9         4900    12.3 

Fresh garden salad, feta, beetroot, pumpkin seeds, green apple,mint   V   3,7,9        4900  12.3 

Salmon gravlax, dill, olives, linseeds  3,4              6900            17.3 

Duck liver mousse, quince jelly, dark chocolate, brioche 1,3,7                       5990  15 

Beef tartare, malt, sunflower seeds, grated egg-yolk   1,3,10                          7300            18.3 

Traditional hungarian beef goulash soup      9         5600  14 

Mushroom cream soup, walnut, chive         V  7,8            3990               9.9 

Aszú’s chicken meat pancakes „Hortobágy”, paprika sauce, sour cream    1,3,7                    5500             13.8 

Sautéed duck liver, season fruits, timur pepper, Aszú wine          1,3,7                                   9900             24.8 

 

Main courses 

Cannelloni, red cabbage, apple purée, buckwheat crisps, brown butter     V 1,3 ,8                 5800  14.5 

Chickpeas, jerusalem artichoke, quince chutney, arabica oil, puffed rice              V   6     6900 17.3 

Paprika chicken breast supreme, spaetzles with eggs, cucumber relish, sour cream  1,3,7    7900           19.8 

Celery risotto, walnuts, coffee   V / + sautéed duck liver        7,8,9                7600 / +3500      19 /+8.8 

Fillet of seabass, black radish, orange, coriander, chili, dried Persian lime    1,4,7,10   10900 27.3             

Rosé breast of duck, smoked parsnips, black salsify, daikon, hazelnuts  1,6,7,8                  8900 22.3             

Shoulder of mangalitza pork, „lángos” (hungarian fried flatbread)                   8500 21.3             

apples, caramelized onions, brown butter            1,7 

Mangalitza pork chops, mushrooms, potatoes, paprika sauce  7,10                 8900 22.3                      

Wild boar stewed in red wine, egg barley, pickled paprika, cucumber,                12900 32.3             

pine nuts, dill  1,3,7,8,12 

Foie gras (grilled goose liver), mashed potatoes, quince, beetroot, tarragon    7                   16900 42.5                         

Angus beef sirloin, truffles, potatoes, pepper gravy   1, 7,10              16900    42.5  

Ribeye steak, truffles, potatoes, pepper gravy    1,7,10               18900 47.5
  

Desserts 

 

Somlói galuska (sponge cake,chocolate,vanilla,walnuts,raisins,whipped cream)    3,7,8         3900             9.8  

Cinderella (cottage cheese, pumpkin, seaberries) 7                          4200 10.5           

Custard cake (vanilla, caramel, banana, puffed rice, lemon confit salt)              1,3,6,7          3990             9.9          

„Fire pit” (dark chocolate, orange, chili, hazelnuts)             8       5400           13.5               
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