SNACKS

Marinated olives

Sourdough bread, salted butter
Pumpkin hummus

Marinated bell pepper, coriander, lavash bread, pita
Breaded lion's mane mushroom
Miso mayonnaise, green onion, lime
Cold mixed platter

Hungarian and international
Cheese selection

Hungarian and international

APPETIZERS

Baked creamy soft cow cheese

Marinated beetroot salad, fig jam, walnut, honey
Rainbow trout gravlax

Fennel salad, apple, grapefruit, dill

Beef border

Fermented bread, crispy potatoes, egg yolk,
smoked paprika, black garlic mayonnaise
Duck liver terrine

Quince, Tokaji jelly, poppy seed brioche
Duck liver terrine

Apricot jelly, hazelnut, brioche

SOUPS

The seasonal vegetable soup
Goulash soup

Sourdough bread

FROM THE BLACK FOREST TO THE BLACK SEA

Baked Sweet Potato

White bean puree, tahini dressing, almonds,
goat cheese, confit garlic, cilantro

Dodolle

sour cream, onion

Creamy mushroom risotto

Devil's cart mushroom, ricotta, leek

Duck liver tagliatelle

Blue cheese sauce, roasted duck liver
Chicken Paprikash

Homemade dumplings, sour cream, cucumber salad
Mangalica Wiener Schnitzel

Mashed potatoes, tomato salad

DIVIDED GOOD

Grilled half chicken

Please choose 1 sauce and 2 sides ~ 700 g, for 2 persons
Tomahawk steak

Choice of 2 sides and 1 sauce ~ 1000 g, serves 2
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JOSPER GRILL
This exceptional grill smokes and cooks at high temperatures, retaining natural
flavors and imparting a rich, smoky taste to the food. Experience perfectly grilled

steaks, fish, and vegetables!

Marriott burger 6900 HUF
Bacon, cheddar cheese, house burger sauce, French fries

Whole roasted rainbow trout 8900 HUF
Fresh herbs. Please choose 1 side dish.

Grilled salmon steak 9900 HUF
Please choose 1 side dish.

Lamb Rack 17000 HUF
Please choose 1 side dish.

Rack of lamb 11200 HUF
Beef steak 240 g 18900 HUF
Please choose 1 side dish.

Rib eye steak 300 g 18000 HUF
Please choose 1 side.

SIDES

French Fries 2500 HUF
Truffled Mashed Potatoes 2500 HUF
Spring Onion

Baked polenta 2500 HUF
Goat cheese

Winter Green Salad 2500 HUF
Frisée, radicchio, green apple, walnut,

apple cider vinegar vinaigrette

Caramelized pumpkin 2500 HUF
Salvia, browned butter, citrus fruits, pumpkin seeds

Roasted cauliflower 2500 HUF
Tahini, peanuts

Honey-glazed root vegetables 2500 HUF
Balsamic dressing, celery puree, hazelnut

Grilled baby vegetables 2900 HUF
SAUCES

Green pea sauce / Red wine jus / Lemon beurre blanc / Chimichurri 1500 HUF
Miso butter 1900 HUF
DESSERTS

Chocolate soufflé 3900 HUF
Sour cherry, vanilla, tonka bean

Mascarpone mousse 3900 HUF
Green apple, pecan

Chestnut mousse cake 3900 HUF
Red wine, forest fruits

“Kaiserschmarn” 7200 HUF

Vanilla sauce, apricot jam ~ for two



