JKETTEN KELLUNK HOZZA. MINDIG.
AHHOZ, HOGY ELNI KEZDJEN
EGY GONDOLAT, EGY TORTENET, EGY ERZES.
EN CSAK ELKEZDHETEM. "

TT TAKES TWO OF US. ALWAYS.
IN ORDER THAT WE COULD BREATH LIFE INTO
A THOUGHT, STORY OR FEELING.
[ CAN ONLY BE THE ONE WHO STARTS IT.”

Kridy Gyula
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APERITIF liter ~ Ft €

FRANCOIS PRESIDENT BRUT NATURE 015 4375 12.5
SAUSKA BRUT 015 6125 17.5
FURLAN PROSECCO DOCG 0,15 5425 15.5
POMMERY BRUT ROYAL 015 12250 35.0
MOET & CHANDON BRUT IMPERIAL 02 12600 36.0
KIR ROYAL

Francois President Brut Nature, Créme de Cassis 015 4725 13.5
KIR ROYAL CHAMPAGNE

Pommery Brut Royal, Créme de Cassis 0.15 12600 36.0

REFRESHING & CLASSIC COCKTAILS Ft €
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HALASZBASTYA COCKTAIL

Brockmans agave cut, mdalna és vanilia szirup / raspberry and vanilla syrup, 5775  16.5
grape fruit juice

Greygoose, Licor 43, fehércsokoladeé / white chocolate, tojasfehérje / eggwhite )
HUGO

Prosecco, bodzaszorp / elderflower syrup, lime, friss menta / fresh mint, 5425 15.5

szoda / soda water

WHITE RUSSIAN

Greygoose, Gyulai kavé likor/ coffe liqueur, tejszin / cream 5600 16.0
VIVIR ESPRESSO MARTINI

Vivir Café, Greygoose, kavé / coffee 5600 16.0
BARREL AGED NEGRONI

Hendricks, Martini Rosso, Campari 5600 16.0
WOODFORD OLD FASHIONED 5600 16.0
Woodford Reserve, Angostura, cukor / sugar, narancs / orange '
HALASZBASTYA MULE 5775 165

Unicum Riserva, Cointreau, gyombérsor / gingerbeer

APEROL SOUR

Aperol, Campari, Licor 43, tojasfehérje/ eggwhite 5600 16.0
Tegal Joven, Cormeats agave yrup 5775165
el Jovon Comipean, agave syrup 5600 16,0
AZ EURO ARAK TAJEKOZTATO JELLEGUEK. EURO PRICES ARE FORINFORMATION.

A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL. BILLS WILLINCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



GIN & TONIC SELECTION

Ft €

SEVEN HILLS TOKAJI GIN & THOMAS HENRY INDIAN TONIC 5775 16.5
HENDRICKS & DOUBLE DUTCH WATERMELON CUCUMBER 5775 16.5
ARPAD PAPRIKA GIN & THOMAS HENRY INDIAN TONIC ST775 16.5
G'VINE FLORASION & DOUBLE DUTCH CRANBERRY TONIC 5775 16.5
ALKOHOLMENTES KOKTELOK/
NON ALCOHOLIC COCKTAILS Ft €
APEROL SPRITZ

Undone ,,Aperol”, Prosecco 0%, soda 5250 15.0
GIN & TONIC

Sober alcohol-free & Double Dutch cranberry tonic 5250 15.0
NEGRONI

Sober alcohol-free, Undone orange bitter 0%, Undone 0% vermouth 5250 15.0
DARK & STORMY

Sober alcohol-free rum, Double Dutch ginger beer 5250 15.0

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.

EURO PRICES ARE FORINFORMATION.

A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL. BILLS WILLINCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



HALASZBASTYA MENU
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menu price with wines » D= menu price

46200 Ft +«+ 132.0€ 33250 Fe  «

950 €

DUCK LIVERPARFAIT WITH GREEN APPLEAND ELDERBERRY

Haldszbdstya x Disznoké aszi — Tokaj (1dl)

VEAL SOUP

OCTOPUS WITH SMOKED PAPRIKA AND TOMATO

Vilibor Rajnai rizling — Badacsony (0,75 dI)

ANGUS SIRLOINSTEAK WITH CELERY, TRUFFLE

AND SICHUAN PEPPER

Haldszbdstya x Lajvér Robust cuvée — Szdlka (1,5 dl)

PEACH WITH COTTAGE CHEESE AND POPCORN

Babarczi Battonage Chardonnay — Pannonhalma (1 dl)

EURO PRICES ARE FORINFORMATION.
BILLS WILLINCLUDE AN ADDITIONAL 15% SERVICECHARGE.



GOURMET MENU
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menu price with wines » D= menu price
39900 Ft « 114.0 € 28700 Fr - 82.0 €
0
ANGUS CARPACCIO WITH KIMCHIAND PARMESAN ) [f] ap 6

Vylyan Voros varidciok — Villany (1,5 dl)

FISH SOUP WITH CORIANDER AND SHRIMP % NP ‘ﬁ]

LAMB WITHKOHLRABI AND GREEN PEA @ 6

Centurio Diés Kékfrankos — Mtra (1,5 dI)

STRAWBERRIES WITH DILL AND CHOCOLATE @ O 6 @)

Sauska Rosé Brut — Budafok (1.dl)

EURO PRICES ARE FORINFORMATION.
BILLS WILLINCLUDE AN ADDITIONAL 15% SERVICECHARGE.



VEGETARIAN MENU
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menu price with wines » = menu price
36750 Ft « 1050 € 26950 Fe - 77.0 €
GOAT CHEESE WITH RASPBERRY AND TOMATO S 6

Vylyan Kakas rosé - Villany (1,5 dI)

LEAK WITH GORGONZOLA AND PEAR 6 “ﬂ’

RAVIOLI WITH MUSHROOM, SPINACH AND WALNUT @ O 6 @

Tiiske Kadarka — Szekszdrd (1,5 dl)

CHOCOLATE WITH GRAPEFRUIT AND COFFEE O 6 @

Gral Maestro— Tolna (1dl)

EURO PRICES ARE FORINFORMATION.
BILLS WILLINCLUDE AN ADDITIONAL 15% SERVICECHARGE.



— MENU —

MINIMUM 3 COURSES NEED TO BE ORDERED PER PERSON

3 course 4 course 5 course

22750 Fe 65.0 € 26950 Ft 77.0 € 31500 Ft 90.0 €

FREELY SELECTED FROM THE FOLLOWING ITEMS

STARTERS

OOOOOOOOLOO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO0

GOAT CHEESE WITH RASPBERRY AND TOMATO s H
SEA ZANDER WITH CITRUS AND YELLOW BEATROOT X
ANGUS CARPACCIO WITH KIMCHI .

30 €
AND PARMESAN #1050k O § 0 ® 6

DUCK LIVER PARFAIT WITH GREEN APPLE AND ELDERBERRY

CTo

SOUPS

OO OO OO OO OO OO OO OO OO OO OO OO OO OO SOOI OO OO OO OO OO OO OO OO

LEAK WITH GORGONZOLA AND PEAR 6 i
FISH SOUP WITH CORIANDER

AND SHRIMP ¥ o f
VEAL SOUP 6 i

EURO PRICES ARE FORINFORMATION.
BILLS WILLINCLUDE AN ADDITIONAL 15% SERVICECHARGE.



MAIN COURSES
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RAVIOLI WITH MUSHROOM, SPINACH AND WALNUT g O 6 @

HAKE WITH CAVIAR AND BEURRE BLANC < 6

1%

OCTOPUS WITH SMOKED PAPRIKA AND TOMATO

y

CHICKEN WITH BUTTERNUT SQUASH AND DILL

O
T

MANGALICA WITH SUMMER BEANS AND POLENTA

CTo

LAMB WITH KOHLRABI AND GREEN PEA +1400Fc +40 € @

Cho

AGED BEEF TOP BLADE STEAK WITH GERMAN POTATO NOODLES
AND TENDER VEGETABLES

—
O

ANGUS SIRLOIN STEAK WITH CELERY, TRUFFLE
AND SICHUAN PEPPER

e
cCTx

DESSERTS

OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO0 O OO OO OO OO0 O OO OO0

STRAWBERRIES WITH DILL AND CHOCOLATE @ O 6 ®)
PEACH WITH COTTAGE AND CHEESE POPCORN % O 6 ()
CHOCOLATE WITH GRAPEFRUIT AND COFFEE @) 6 @)

SORBET SELECTION

EURO PRICES ARE FORINFORMATION.
BILLS WILLINCLUDE AN ADDITIONAL 15% SERVICECHARGE.



ALLERGENEK - ALLERGENS
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GLUTEN - GLUTEN

RAKFELEK - CRUSTACENS

TOJAS - EGGS

HAL - FISH

FOLDIMOGYORO - PEANUTS

SZOJA - SOYA

TEJ - MILK

DIOFELEK -NUTS

ZELLER - CELERY

MUSTAR - MUSTARD

SZEZAMMAG - SESAME

SZULFITOK - SULPHITES

CSILLAGFURT - LUPIN

@@%Z@E@@‘:@@@%W@OM@@

PUHATESTUEK - MOLLUSCS
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Haldszbastya Etterem gasztronémiai

stilusat innovativ inyenc magyar kony-

haknt hataroznink meg, Kihivisnak
tekintjiik, hogy kiVngﬁl{ résziinket a magyar kony -
ha legszebb hagyoményainak felélesztésében, és
jellegzetes izeinket megismertessiik a hozzank lito-
gatd vendégekkel. Szem el6tt tartjuk gasztronomiai
orokségiinket, de keressik az uj inspiriciokat.
Probalunk felkutatni, kiprobalni és kinalatunkba
beépiteni minél tSbb magas mindségli hazai
kézmiives alapanyagot. Téreksziink rd, hogy amit
lehetséges sajat magunk dllitsunk el6, pl. sajat
fiistolésti termékek, lekvarok, kenyerek, tésztik.

Célunk, hogy mindezen értékek tukrézédjenek
étlapunk  osszedllitisiban  és visszakészénjenek
minden egyes jol megkomponzilt tényérunkr(’)l.

he gastronomic style of the Haldszbastya

Restaurant is supposed to be an innova-

tive Hungarian cuisine. We have always
considered as a challenge to reflect on the nicest
traditions of Hungarian kitchen and also to present
our characteristic flavours to our guests. While
seeking for new inspirations we have always kept
an eye on our gastronomic heritage. We never quit
researching and trying out excellent quality local ar-
tisan raw materials which can be built in our
offer time after time. As much as possible, we
endeavour to prepare our products ourselves suchas
jams, breads, pastas and smoked products.

If all these values can certainly be noticed and
experienced while studying our menu or tasting
our food compositions then we think, we have just
reached our goal.

I. KATEGORIA / 1* CATEGORY

KONYHAFONOK +
SZABO BARNA

CHEF

UZLETVEZETO + MANAGER
BAZSA FERENC & TORMA AKOS

UZEMELTETO + OPERATED BY

Magyar Halaszbastya Kft.
1022 Budapest, Felvinciuc4/b

ERVENYES + VALID FROM

2025.05.01

WWW.HALASZBASTYA.EU




