


CAFE LISZT SIGNATURES

T

RUBY VELVET
Tanqueray, vanilla, raspberry, white cacao

5900.-

W

GARDEN OF WEB
ltalicus, olive, cucumber, dill, tonic

5900.-

1

EMERALD WHISPER
Ciroc Green Apple, pear, mint

5900.-

T

MIDNIGHT BLOOM
Unicum Barista, raspberry, coffee, tonka

5900.-

Araink Forintban értendéek, az AFA-t tartalmazzak,
15% szervizdij pedig a szamla végdsszegéhez adédik. /
All prices are in Hungarian Forint inclusive of VAT,
15% service charge will be added to your bill.



ROVIDITALOK /
SPIRITS

GIN

UK
TANQUERAY LONDON DRY
TANQUERAY FLOR DE SEVILLA
TANQUERAY BLACKCURRANT ROYALE
TANQUERAY NO.10
TANQUERAY 0.0%
BROCKMANS
BOMBAY SAPPHIRE
BOMBAY PREMIER CRU
BOMBAY SUNSET
MERMAID PINK

HUNGARY
OPERA
ARPAD PEPPER
ARPAD RASPBERRY

SCOTLAND
HENDRICK’S

FRANCE
JUNE BY G'VINE ROYAL PEAR
JUNE BY G’'VINE WATERMELON

GERMANY
MONKEY 47

JAPAN
UKIYO JAPANESE BLOSSOM
ROKU

IRELAND
DRUMSHANBO GUNPOWDER

HOLLAND
BOBBY'S

USA
AMASS

SPAIN
GIN MARE
NORDES

SLOE
RIVO SLOE

ar / price / 40ml

4 000.-
4 000.-
4 000.-
4 500.-
4 500.-
4 500.-
4 000.-
5 000.-
4 000.-
5 000.-

4 500.-
4 500.-
5 000.-
4 500.-

5 000.-
5 000.-

6 500.-

6 500.-
4 500.-

4 500.-

4 500.-
4 500.-
5 000.-
4 500.-

6 500.-



TEQUILA / MEZCAL

DON JULIO BLANCO
ROOSTER ROJO BLANCO
VIVIR REPOSADO
ROOSTER ROJO MEZCAL
MONTELOBOS ESPADIN

VODKA

CIROC

CIROC MANGO
CIROC RED BERRY
CIROC GREEN APPLE
KETEL ONE

GREY GOOSE
ABSOLUT CITRON
ABSOLUT VANILLA

RUM / CACHACA

BACARDI CARTA BLANCA

BACARDI CARIBBEAN SPICED
BUMBU

GOSLING'S BLACK SEAL
DIPLOMATICO RESERVA EXCLUSIVA
SAILOR JERRY

PLANTATION PINEAPPLE

ZACAPA 23

MAGNIFICA CACHACA

ar / price / 40ml

6 500.-
4 000.-
7 500.-
5 500.-
6 500.-

3 500.-
4 000.-
4 000.-
4 000.-
5 000.-
4 000.-
4 500.-
7 000.-
6 000.-



WHISKY

SCOTCH

SINGLE MALT
SINGLETON 12
THE MACALLAN 12
DALMORE 15
GLENFIDDICH IPA
TALISKER 10

SCOTCH

BLENDED
JOHNNIE WALKER BLACK LABEL
MONKEY SHOULDER

IRISH
JAMESON
REDBREAST 12

AMERICAN
BULLEIT BOURBON
MAKER’S MARK
WOODFORD RESERVE
JACK DANIEL'S SINGLE BARREL

JAPANESE
NIKKA FROM THE BARREL

DANISH
STAUNING RYE

ar / price / 40ml

5 500.-
10 000.-
15 500.-

9 000.-

6 500.-

4 000.-
5 000.-

4 000.-
6 000.-

4 000.-
4 500.-
5 000.-
5 500.-

6 000.-

5 500.-



COGNAC / BRANDY / PISCO

HENNESSY VS

HENNESSY XO

CALVADOS BOULARD GRAND SOLAGE
CONTROL PISCO

LIQUEUR

AMARETTO DISARONNO
LUXARDO MARASCHINO
COINTREAU

BAILEY'S

KAHLUA

ST. GERMAIN

MIDORI MELON
HEERING CHERRY
LICOR 43

CHAMBORD

KWAI FEH

RAMAZOTTI SAMBUCA
DOM BENEDICTINE
VIVIR CAFE
FRANGELICO

KING’S GINGER
ITALICUS

SHANKY’S WHIP

BITTER

UNICUM
UNICUM SZILVA
UNICUM BARISTA
UNICUM RISERVA
APEROL

CAMPARI
JAGERMEISTER

ar / price / 40ml

6 500.-
18 000.-
4 500.-
4 500.-

3 500.-
3 500.-
3 500.-
4 500.-
3 500.-
3 500.-
3 500.-



PALINKA

ARPAD LEPOTICA SZILVA / PLUM

ARPAD BARSONY BIRS / QUINCE
ARPAD PIROS VILMOSKORTE / PEAR
ARPAD KAJSZIBARACK / APRICOT
ARPAD CIGANYMEGGY / SOUR CHERRY
ARPAD IRSAI OLIVER / GRAPE

EROSITETT BOROK /
FORTIFIED WINE

NOILLY PRAT ORIGINAL DRY
LILLET BLANC

MARTINI FIERO

MARTINI RISERVA RUBINO
CARPANO ANTICA FORMULA
TIO PEPE DRY SHERRY
OSBORNE PX SHERRY

SOROK / BEERS

NOAM LAGER

FIRST PILSNER

FIRST VOODOO IPA
FIRST WIETBIER

FIRTS BELGIAN CHERRY
CLAUSTHALLER 0%

UDITOK / SOFT DRINKS

COCA COLA

COCA COLA ZERO

SPRITE ZERO

FEVER TREE INDIAN TONIC

FEVER TREE MEDITERRANEAN TONIC
FEVER TREE ELDERFLOWER TONIC
FEVER TREE RASPBERRY & RHUBARB
FEVER TREE LIGHT TONIC

FEVER TREE PINK GRAPEFRUIT SODA-
FEVER TREE GINGER BEER

RED BULL

RED BULL SUGARFREE

ar / price / 40ml

5 500.-
5 500.-
5 500.-
5 500.-
5 500.-
5 500.-

ar / price / 80ml

340 ML
330 ML
330 ML
330 ML
330 ML
330 ML

250 ML
250 ML
250 ML
200 ML
200 ML
200 ML
200 ML
200 ML
200 ML
200 ML
250 ML
250 ML

4 000.-
4 500.-
4 000.-
4 500.-
4 500.-
4 000.-
4 500.-

3 500.-
3 500.-
3 500.-
3 500.-
3 500.-
3 500.-



HAZI LIMONADEK /
HOMEMADE LEMONADES

KLASSZIKUS / CLASSIC
MANGO / MANGO

EPER / STRAWBERRY
MARACUIJA / PASSION
LICSI / LYCHEE
BERGAMOT / BERGAMOT

VIZEK / WATERS

ACQUA PANNA
SAN PELLEGRINO

KAVE, TEA / COFFEE / TEA

ESPRESSO

DOUBLE ESPRESSO

AMERICANO

CAPUCCINO

CAFFE LATTE

FLAT WHITE

LATTE MACCHIATO

MELANGE

IRISH COFFEE

ICED LATTE

ESPRESSO TONIC

HOT CHOCOLATE

MATCHA LATTE

MATCHA TONIC

TEA CAMOMILE EVENING

TEA FRUIT SYMPHONY

TEA ASIAN SPIRIT GINGER LEMONGRASS
TEA EARL GREY BLUE BLOSSOM
TEA ENGLISH BREAKFAST

TEA REFRESHING MINT

TEA CHINA GREEN PURE CHUN MEE
TEA GREEN JASMINE CHUNG HAO

400 ML
400 ML
400 ML
400 ML
400 ML
400 ML

250 ML
750 ML
250 ML
750 ML

2
3
3
3
3
3

2

— ) — ) — o N) e N) DN e

900.-
200.-
200.-
200.-
200.-
200.-

500.-
300.-



PEZSGOK /
SPARKLING WINES

SAUSKA BRUT
Tokaj, Hungary

KREINBACHER EXTRA DRY
Somlé, Hungary

FRANCOIS PRESIDENT -
PINOT NOIR ROSE BRUT NATURE
Etyek-Buda, Hungary

ZONIN - PROSECCO SUPERIORE
VALDOBBIADENE EXTRA DRY
Veneto, ltaly

MAISON LOUIS DE GRENELLE -
BUDAPEST SPARK BRUT
Loire, France

ANTECH CUVEE EMOTION ROSE
2023 Loire, France

MOET & CHANDON BRUT IMPERIAL
Champagne, France

BILLECART-SALMON BRUT ROSE
Champagne, France

POL ROGER - BRUT VINTAGE
2018 Champagne, France

LAURENT PERRIER -
BLANC DE BLANCS BRUT NATURE
Champagne, France

DOM PERIGNON BRUT
2013 Champagne, France

TAITTINGER BRUT RESERVE MAGNUM (1,5 L)

Champagne, France

pohdr / glass
120ml

5 000.-

4 500.-
4 500.-

5 000.-

9 000.-

Az évjarat az elérheté készlet flggvényében valtozhat. /

Vintages may vary based on availability.

Uveg / bottle
750ml

25 000.-

25 000.-

25 000.-

22 000.-

22 000.-

25 000.-

45 000.-

70 000.-

70 000.-

115 000.-

175 000.-

90 000.-



BOROK / WINES

FEHERBOROK / WHITE WINES

DUBICZ - MATRAI IRSAI OLIVER
2024 Matra, Hungary

BARDOS MATRAI SAUVIGNON BLANC
2024 Matra, Hungary

KVASZINGER - SARGAMUSKOTALY DRY
2024 Tokaj, Hungary

GROF DEGENFELD - MUSCAT BLANC SEMI DRY
2023 Tokaj, Hungary

OREMUS - MANDOLAS FURMINT
2022 Eger, Hungary

TUZKS - PANNON CHARDONNAY BARRIQUE
2022 Tokaj, Hungary

FIGULA - SOSKUT OLASZRIZLING
2023 Balatonfired-Csopak, Hungary

OMBRE - PINOT GRIGIO
2023 Veneto, ltaly

YEALANDS - SAUVIGNON BLANC
2024 Marlborough, New-Zeland

PASCAL JOLIVET - SANCERRE BLANC
2023 Loire, France

WILLIAM FEVRE - CHABLIS
2022 Burgundy, France

WEINGUTT JOHANN TOPF -
GRUNER VELTLINER STRASSERTAL
2022 Kamptal, Austria

pohér / glass
1

50ml

2 600.-

3 200.-

6 300.-

3 400.-

4 500.-

4 800.-

Az évjarat az elérheté készlet fUggvényében valtozhat. /

Vintages may vary based on availability.

Uveg / bottle

750ml

12 500.-

13 500.-

15 500.-

19 000.-

31 000.-

16 500.-

22 000.-

18 000.-

23 500.-

55 500.-

57 000.-

29 000.-



VOROSBOROK / RED WINES roher/ glass

ANONYM - ,ELETJEL” PINOT NOIR
2021 Etyek - Buda, Hungary

KALI KOVEK - KARMAZSIN CUVEE
2023 Kali-medence, Hungary

VESZTERGOMBI - TURUL CUVEE
2019 Szekszard, Hungary

TUZKO BIRTOK - PANNON MERLOT
2020 Tolna, Hungary

THUMMERER -EGRI BIKAVER SUPERIOR
2021 Eger, Hungary

IPACS - SZABO - )
~NASZUT HELYETT” VILLANYI FRANC
2021 Villany, Hungary

RUPPERT - CABERNET SAUVIGNON
2020 Villany, Hungary

SAUSKA - VILLANYI CUVEE 7
2019 Villany, Hungary

HARASZTHY - FANTASTICO MALBEC
2021 Mendoza, Argentina

MARQUES DE MURRIETA
2019 Rioja, Spain

BOTTEGA - BAROLO DOCG
2019 Toscana, ltaly

MARRENON - CROZES HERMITAGE SYRAH

2021 Rhones, France

M.CHAPOUTIER -

BERNARDINE ROUGE, CHATENEUF DU PAPE

2020 Rhone, France

COUVENT DES JACOBINS - ]
ST-EMILION GRAND CRU CLASSE
2018 Bordeaux, France

4 400.-

5200.-

6 200.-

7 000.-

8 300.-

3 500.-

Az évjarat az elérheté készlet flggvényében valtozhat. /

Vintages may vary based on availability.

Uveg / bottle

750ml
21 500.-

25 500.-

19 500.-

30 500.-

27 500.-

27 500.-

34 500.-

41 000.-

17 000.-

50 500.-

53 000.-

46 000.-

68 500.-

105 500.-



ROZEBOROK / ROSE WINES #orér/ gise:

SAUSKA - ROSE 2 900.-
2024 Villany, Hungary

PATZAY - PREMIUM PINOT NOIR ROSE
2024 Badacsony, Hungary

PATZAY - PREMIUM PINOT NOIR ROSE MAGNUM (1,5 L)
2024 Badacsony, Hungary

MARRENON - PETULA ROSE 4100.-
2024 Provance, France

TERMESZETES EDES BOROK /
NATURAL SWEET WINES pohor / glass

OREMUS - EDES SZAMORODNI 5 000.-
(maradék cukor/residual sugar: 75g/l)
2018 Tokaj, Hungary

SAUSKA - 6 PUTTONYOS ASZU 13 200.-
(maradék cukor/residual sugar: 228g/l)
2019 Tokaj, Hungary

Az évjarat az elérheté készlet fUggvényében valtozhat. /
Vintages may vary based on availability.

Uveg / bottle
750ml

12 500.-

14 000.-

28 500.-

20 000-

Uveg / bottle
500ml

24 500.-

65 500.-



MENU / MENU

ELERHETO 22:30-1G / AVAILABLE UNTIL 22:30

BAR SNACKEK / BAR SNACKS

TENGERI SOS, BORSOS BURGONYACHIPS (40GR/ADAG) 1 900.-
Sea salt and pepper potato chips (40g)

NOCELLARA OLIVABOGYO (80 GR) 3 500.-
Nocellara olives (80gr)
SERRANO SONKA, ASZALT PARADICSOM, 4 000.-
OLIVABOGYO, KOVASZOLT KENYER

Serrano ham, dried tomato, olives, sourdough bread

,BARFOOD” ELOETELEK / BARFOOD

CEZAR SALATA, ROMAI SALATA, CEZAR DRESSZING, 4 200.-
PARMEZAN, FOKHAGYMAS KRUTON ®0®©E
Caesar solad romaine lettuce, caesar dressing, parmesan, crouton
+ Piritott csirkemell 120g / Chorgrilled chicken breast 2 800.-
+ Piritott garnéla 75g / Grilled shrimps 3 100.-
ANGUS BURGER, CHORIZO, PROVOLONE SAJT, RUKKOLASALATA, 7 900.-
FUSZERES RATTE BURGONYA CHIPOTLE MAJONEZ

Angus burger, chorizo, provolone cheese, rocket salad,
spicy potato ratte, chipofle mayonnaise

PIRITOTT BURGONYA PAVE, SZARVASGOMBAS MAJONEZ, SULT 5 500.-
POREHAGYMA, TEJFOL, PARMIGIANO REGGIANO OlOG)
Roasted potato pavé, truffle mayonnaise, roasted leek,

sour cream, Parmigiano Reggiano

BELSZINTATAR, HABANERO MAJONEZ, GOMBA ESCABECHE, ROPOGOS 5 900.-
SALO'I'I'AHAGYMA FENYOMAG, GRILLEZETT KOVASZOLT KENYER ®0®
Beef tartare, habanero mayonnaise, mushroom escabeche,

crispy shollofs, pine nuts, grilled sourdough bread

POSIROZOTT LAZACFILE BEURRE BLANC, TENGERI SPARGA, 8 500.-
ANGOLZELLER-SALATA, UJHAGYMA LAZACKAVIAR ®®
Poached salmon fillet, beurre blanc, salicornia, celery salad, spring

onion, salmon caviar

SPENOTOS KECSKESAJTKROKETT, BODZAS CHILIS MEZ, 4 800.-
SULTFOKHAGYMAS AIOLI, PIRITOTT PISZTACIA ®O0O0®E
Spinach goat cheese croquette, elderflower and

chili flavored honey, aioli, roasted pistachio

Az allergének tekintetében kérje felszolgalé kollégaink segitségét. Ask our staff for help with allergens.

(@) Gluten (7 Lakisz @ Mogyors o Rakfelek Hol (g Foias Mandula 5 Vegetarianus
® Q © R @ ®% S ©) @ i

® Gioten Lactose ) peancts @ shellfish b (© Egg @) Almond @ Vegetarian



FOETELEK / MAIN COURSES

ERLELT MARHAHATSZIN, GRILLEZETT BROKKOLINI, KONFITALT
BURGONYA, SULT HAGYMAPURE PASZTERNAKROPOGOS
BEARNAISE MARTAS

Aged beef sirloin, grilled broccolini, confit potatoes,

roasted onion purée, crispy parsnip, béarnaise sauce

GRILLEZETT KACSAMELL, POLENTAKREM SULT CEKLA,
MARINALT ASZALT SZILVA SAVANYITOTT LlLAHAGYMA
Grilled duck breast, creamy polenta, roasted beetroot,
marinated prunes, pickled red onion

PIRITOTT GNOCCHI, CSICSOKAKREM, ERDEI GOMBAK,
GESZTENYE, PECORINO ROMANO, GOMBA VELOUTE

Sautéed gnocchl Jerusalem artichoke cream, wild mushrooms,

chestnuts, Pecorino Romano, mushroom velouté

PIRITOTT TENGERI SULLOFILE, SULT KARFIOLPURE, MARINALT
KARFIOL, FEKETEGYOKER, TOROKMOGYORO KAPRIBOGYO
Roasted sea bass fillet, gr|||ed cauliflower purée,
marinated cauliflower, salsify, hazelnuts, capers

OMLOS IBERICO SERTESPOFA ZELLER, KONFITALT FEHERBAB
CHORIZO, SAVANYU EDESKOMENY ASZALT PARADICSOM,
GREMOLATA

Tender Iberico pork cheek, celeriac, confit white beans,
chorizo, pickled fennel, sun-dried tomatoes, gremolata

DESSZERTEK / DESSERTS

KAKAOS CHOUKX, KAVES NAMELAKA,
MOGYOROS-TEJCSOKOLADE GANACHE BANAN
Cocoa choux, coffee namelaka,

hazelnut-milk chocolate gcmache, banana

FUSZERES SUTOTOK TART, PIRITOTT TOKMAGOS MOUSSE,
MANDARIN SORBET, PEKANDIO

Spiced pumpkin tart, toasted pumpkin seed mousse,
mandarin sorbet, pecans

JAZMINTEAS PANNA COTTA, VERNARANCS CREMEAUX,
CITRUSOS KESUDIOMORZSA, GRAPEFRUIT

Jasmine tea panna cotta, blood orange cremeux,

citrus cashew crumble, grapefruit

Az allergének tekintetében kérje felszolgalé kollégdink segitségét. Ask our staff for help with allergens.

& Glutén 7 Laktez o Mogyors (o Rakfelek — Hal Toids () Sisia () Mandula 75 Vegetarianus
® Gitten @ ractose © peamots. @ sheiifish © Fish  © Eag' ® 50y @ Amond. &) vegetarian

19 900.-
®©

14 500.-
®

9 200.-
®0O

14 800.-
0Oe®

14 500.-
®

4 200.-
®0O®

4 200.-
®OO®

4 200.-
®OO0®O®



CAFE LISZT

IK HOTELS KFT.
Executive Chef: Hiermann Viktor
Executive Sous Chef: Jévér Ferenc
Pastry Chef: Galfi Petra
Barmanager: Németh Séandor

Budapest H-1051, Hercegprimés utca 5. / +36 20 438 8824
cafeliszt.hu

Asztalfoglalés / Table reservation
book@cafeliszt.hu

Az allergének tekintetében kérje felszolgalé kollégaink segitségét.
Ask our staff for help with allergens.

Araink Forintban értendéek, az AFA-t tartalmazzdk, 15% szervizdij
pedig a szamla végdsszegéhez adédik. /
All prices are in Hungarian Forint inclusive of VAT, 15% service
charge will be added to your bill.



E-menu:




