HIDEG REGGELI | COLD BREAKFAST ----oocoooooovmmminneniinnnnnes

Vegén rizspuding, friss bogyés gytimélesékkel, piritott magvak 4 000 Ft

Vegan Rice Pudding with Fresh Berries and Toasted Seeds

Mangalica és kacsamdj terrine, 6 500 Ft

pisztécia, eper, rebarbara, pirités 2,9

Mangalitsa and Duck Liver Terrine,
Pistachios, Rhubarb, Strawberries, Toast

E 6.0

Szezonalis gylimédlessalata 4250 Ft
Seasonal Fruit Salad

Francia vidéki pastétom, savanyuséag, baguette 4500 Ft
French Country Pate, Pickles, Baguette G

Francia sajtvalogatas, hazi jam, di6, alma 5000 Ft

French Cheese Platter, Homemade Jam, Walnut, Apple

REGGELI SUTEMENYEK | MORNING PASTRIES oo

Croissant 990 Ft
Croissant 5%

Csokoladés croissant 1200 Ft

Chocolate Croissant
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MELEG REGGELI | HOTBREAKFAST - ----oocoooeommminniniiiannas

Bécsi roppanés virsli, dijoni mustarra, kovaszos kenyérrel 3500 Ft
Viennese Sausage, Dijon Mustard, Sourdough Bread ‘

Bundazott kalacs, mézes krémsajt, friss gyiimélesdk 4250 Ft
French Toast, Honey Cream Cheese, Fresh Fruits :

Magyaros rantotta

- kolbasz, szalonna, hagyma, hegyes erés paprika 3850 Ft
Hungarian Scrambled Eggs
- Sausage, Bacon, Onion, Anaheim Pepper

Ham & Eggs 3000 Ft

Eggs benedict fiistdlt lazaccal 5200 Ft
Eggs Benedict with Smoked Salmon R

Eggs benedict pragai f6tt sonkaval 4 500 Ft
Eggs Benedict with Ham 5,69

Croque Monsieur 4 500 Ft
Croque Monsieur 45,6

FRANCIA REGGELI | FRENCHBREAKFAST -------ooooemeeesseesaee

2 db croissant, vaj, hazi baracklekvar 3850 Ft
2 Pieces of Croissant, Butter, Homemade Apricot Jam 509

F
n
=4
=}
(=
L 4
&
4
L ¢
&
L4
4
4
4
&
%
?
%
L 4
. 4
L 4
.
L 4
@
L 4
*
L 4
&
L 4
@
4
&
%>
%
4
4
L 4
®
¢
4
L 4
4
L 4
¢
&
4
4
$
L 4
b 4
L 4
¢
4
4
®
L4
@
L 4
&
L 4
L 4
*
@
4
4
4
4
4
¢
4
L 4
4
¢
L 4
4
4
L




N

ELOETELEK | STARTERS - oooroessosssmssmsnssssis s,

Mangalica és kacsamadj terrine, pisztacia, eper, rebarbara, pirités 6 500 Ft
Mangalitsa and Duck Liver Terrine, Pistachios, i
Rhubarb, Strawberries, Toast

Fiistslt lazac, rozskenyéren, salata, avokadé, 5 500 Ft
créme fraiche, tengeri sparga chil
Smoked salmon on Rye Bread, Salad, Avocado,

Créme Fraiche, Sea Asparagus

() Gerlécezy salsta 4250 Ft
Ricotta, szines paradicsom valogatéas, ropogéds salatalevelek, %59
feny6mag, acai vinagrett, bulgur

Gerldécezy Salad
Ricotta Cheese, Assorted Coloured Tomatoes, Crisp Lettuce Leaves,
Pine Nuts, Acai Vinagrette, Bulgur

Francia vidéki pastétom, savanyuséag, baguette 4500 Ft
French Country Pate, Pickles, Baguette gk

0 Francia sajtvalogatés, hazi jam, dié, alma 5000 Ft

French Cheese Platter; Homemade Jam, Walnut, Apple

Rantott békacomb, tarkonyos creme fraiche, crudites 5000 Ft
Fried Frog Legs, Tarragon Creme Fraiche, Crudites |

LEVESEK | SOUPS: -ttt it oo e et

Marhagulyas p—
Hungarian Beef Goulash Soup -

O Gomba consommé, miso, rizstészta, simeji gomba, 2 800 Ft

Mushroom Consomme, Miso, Rice Pasta,

Simeji Mushrooms, Egg Yolk
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FRISS TESZTAK | FRESH HOMEMADEPASTAS ---------oooooeeeenee

Borjuragus gnocchi, kacsaméj velouté, parmezan 5 500 Ft
Veal Ragout Gnocchi, Duck Liver Velouté, Parmesan

Tigrisrak, tejszines spargas hazi szélesmetélt 6 500 Ft

Tiger Prawn, Creamy Asparagus with Homemade Pappardelle

FOETELEK | MAINDISHES - ---ccvoooioeesesmsnieuniniessicise s,

Egész aranydurbincs, zsenge z6ldség f6zelék, citrom Beurre blanc 9 000 Ft

Whole Sea Bream, Tender Vegetable Pottage, Lemon Beurre Blanc

Réantott mangalicaszliz, burgonyasalata 7 500 Ft

Fried Mangalitsa Tenderloin, Potato Salad

Brokkoli gratin, spenét velouté, chimichurri, 5 000 Ft

pisztacias cukkini saldta
Broccoli Gratin, Spinach Velouté, Chimichurri,
Zucchini Salad with Pistachios

Rozé kacsamell, édesburgonya piiré, eper, 7 500 Ft

sparga, radicchio saldta
Roast Duck Breast, Mashed Sweet Potatoes,
Strawberries, Asparagus, Radicchio Salad

Budapest bélszin - burgonya, kacsamaj, lecsé, borsé, gomba 12 500 Ft
BeefTenderloin Budapest style - Potatoes, Duck Liver,
Ratatouille, Peas, Mushrooms

Marhapérkslt, hagymas dédélle, kovaszos uborka 7 500 Ft
Hungarian Beef Stew, Dumplings with Roasted Onion, %3
Pickled Cucumber

Paprikas csirkecomb, vajasgaluska, hazi csalamadé 6 500 Ft

Chicken Paprikash, Buttered Dumplings,
Homemade Mixed Pickles
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Pisztacias mille feuille, malna
Pistachio Mille Feuille, Raspberry

Gerléczy After Eight
Gerldczy After Eight

Baszk sajttorta, eper, rebarbara
Bask Cheese Cake, Strawberries, Rhubarb

Citrom tart
Lemon Tart

Vanilids-tirés szelet, barack, mandulas piskéta
Cottage Cheese Slice with Vanilla, Apricot,
Almond Sponge Cake

Gerlécezy zserbd
Gerloczy “Zserbo”

Eper mousse, bazsalikom, joconde
Strawberry Mousse, Basil, Joconde

Kékuszos madartej
Coconut Floating Islands

2 500 Ft

2 500 Ft
2,5,60

2 500 Ft

2,569

2 500 Ft

) 80
2,5,6,9

2 500 Ft
2,56

3000 Ft
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