L,KETTEN KELLUNK HOZZA. MINDIG.
AHHOZ, HOGY ELNI KEZDJEN EGY
GONDOLAT, EGY TORTENET, EGY ERZES.
EN CSAK ELKEZDHETEM. ”

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

Krudy Gyula
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ELOETELEK - LEVESEK

BURATTA SZINES PARADICSOMOKKAL

ES ZELLER SALATAVAL 6600 Ft 20€ O \ﬂy
KACSAMAJ TERRINE BIRSALMAVAL ES HOMOKTOVISSEL 7590 Ft 23 € O 6
MANGALICA KROKETT TORMAVAL ES KORTEVEL 6600 Ft 20 € @ O 6 ﬂﬁ
ANGUS MARHATATAR FUSTOLT TOJASSARGAJAVAL 7590 Ft 23 € O [‘]
MARINALT SKOT LAZAC GRAPEFRUITTAL 6930Ft 21 € P
ES SAVANYITOTT TENGERI ALGAVAL
HAGYMALEVES ERDELYI SAJTTAL 4950 Ft 15€ @ 0
KORIANDERES HALLEVES RAKKAL ES LAZACCAL 5610 Ft 17¢€ YQ’} D
MARHAGULYAS GREMOLATAVAL , LESTYANNAL 5610 Ft 17¢€ “ﬂ”

ES KOVASZOLT KENYERREL

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.

EURO PRICES ARE FOR INFORMATION. BILLS WILL

INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



4

SALAT

BEBI SPENOT SALATA AVOKADOVAL, N

PONZU DRESSZINGGEL 4620Ft 14€ )
+ ARGENTIN GARNELA 3630 Ft 11€ \E’
+ FUSZERES BELSZINCSIK 3630Ft  1]€ @
+ SUPREME CSIRKE 3300 Ft 10€

TESZTAK

ARGENTIN RAKKAL TOLTOTT RAVIOLI

RAKMARTASSAL ES FEKETE FOKHAGYMAVAL 8580 Ft 26€ @ ﬁg O 6 ‘ﬂg

PADLIZSANOS DERELYE PARADICSOMOS VAIMARTASSAL =

S FUGEFALEVEL PESTOVAL 7920Ft - 24€ @ Og©

VARGANYAS TAGLIATELLE PECORINO SAJTTAL 7260 Ft 2€ @ )

+ FUSZERES BELSZINCSIK 3630 Ft 11€ ﬁ

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.

EURO PRICES ARE FOR INFORMATION. BILLS WILL
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



TENGERI SULLO SULT ZELLERREL

R O o R O I o o O O o o I o o I o o R o o I O o S O I o I o o R o o o O I I O o I o I I o R I o R o o e o o o I I o I I R I o R o o o O o I I o o o o o o o O o r o o D o or o o o or X D

ES ZOLD CITROMOS VADBROKKOLIVAL 9370 Ft 29¢€ NB “[T
T A ts ke kicvs, PR 06 @x©
e oL TS N oY
MANCALICA TARIA BRDELYI STILUSBAN omon se 0@
OZGERINC VADAS MODRA 12 870 Ft 39¢€

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.

EURO PRICES ARE FOR INFORMATION. BILLS WILL
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



FASZENES GRILL

R o o O o R P R S O R o O R e S R S S I O o O O O R S R P M e o S R S O N S o S R o O R S M N o R O o o o O o o e o o O S o o Cr o O e Cmnd

ARGENTIN BELSZIN - 180 GR 16 500 Ft  50€ -

A
ofilel)

- 360 GR 29700 Ft  90€

A
AMERIKAI RIB-EYE (220 GR) 16830Ft  51€ ogd ﬁ
JAPAN WAGYU HATSZIN (180 GR) 33660 Ft 102 € O @ @
TENGERI SUGER (EGESZBEN) 12870 Ft  39€ D

GRILL ETELEKHEZ ,
VALASZTHATO KORETEK ES
MARTASOK

R R o o R o R S S O O I o R O o R o R S S o o o o R e A R S o o R I O o o o R o R S M S N o R o o o O P o oo O S o o o Cr o o r o Comnd

PEKANDIOS VADBROKKOLI A6 Eggggggssl\/[ARTAS 3 ()
CITROMOS ANGOL PARAJ A SZARVASGOMBAS JUS
SULT AGRIA BURGONYA YUZUS VAIMARTAS DY 6
FUSTOLT BURGONYAHAB i BORJU PECSENYELE

FRISS KEVERT SALATA @

EURO PRICES ARE FOR INFORMATION. BILLS WILL

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.

A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.



R R o o o R o R O R o R S R S o o o I N o R R R o R I O o o R R o R S M N o R o o o O P o o O S o o o r r Cr o o r o Connd

RIBIZLI BERGAMOTTAL ES FEKETESZEZAM FAGYLATTAL 4950 Ft 15€ O0%
ARANYGALUSKA SOS KARAMELL FAGYLATTAL 4950 Ft 15€ @ O 6 ©
HALASZBASTYA SZILVASGOMBOC 4950 Ft 15€ @ O 6
Frepcheiod wor e O
SORBET VALOGATAS 4950 Ft 15€

AZ EURO ARAK TAJEKOZTATO JELLEGUEK. EURO PRICES ARE FOR INFORMATION. BILLS WILL
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL. INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



HALASZBASTYA MENU

Menii dra borsorral > (- Menii ara
46 530 Ft « 141€ 32670 Ft « 99€
Alkoholmentes italparositassal 43725 Ft e 1325€

—aae
O
T

HAZI BRIOS VAJJAL

T

SAJTOS ROLO 40

MARINALT LAZAC ZOLDALMAVAL @ = ﬂj
ES PISZTRANG KAVIARRAL S

KACSAMAJ TERRINE BIRSALMAVAL ES HOMOKTOVISSEL

A
Grof Degenfeld- Edes szamorodni 2021, Tokaj (0,5 dl) O
KORIANDERES HALLEVES RAKKAL ES LAZACCAL @Q’E T

PADLIZSANOS DERELYE PARADICSOMOS VAJMARTASSAL
ES FUGEFALEVEL PESTOVAL $ O @ O

Pannonhalmi foapatsag- Sauvignon blanc 2024, Pannonhalma(0,75 dl)

SORBET

MANGALICA TARJA ERDELYI STILUSBAN _
(ZAKUSZKA, KAPOSZTA, PULISZKA) O ﬂ‘j

Halaszbastya X Lajvér- Robust cuveée 2022, Szalka (1,5 dl)

HALASZBASTYA SZILVASGOMBOC % 0 6
Halaszbastya X Disznokoé Tokaji aszu 2021, Tokaj (0,5 dl)

PETIT FOURS

EURO PRICES ARE FOR INFORMATION. BILLS WILL

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.

A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.



ALLERGENEK - ALLERGENS

OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO0

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

PUHATESTUEK - MOLLUSCS
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Halaszbastya Etterem gasztronémiai he gastronqmic style of the Halés;béstya

stilusat innovativ inyenc magyar kony- Restaurant is supppsed to be an innova-

haké nt hataroznank meg. Kihivasnak tive Hungarian cuisine. We have always
tekintjiik, hogy kivegyiik résziinket a magyar kony - ~ considered as a challenge to reflect on the nicest
ha legszebb hagyoméanyainak felélesztésében, és traditions of Hungarian kitchen and also to
jellegzetes izeinket megismert essiik a hozzank lato- present our characteristic flavours to our guests.
gato vendégekkel. Szem el6tt tartjuk gasztronomiai While seeking for new inspirations we have always
orokségiinket, de keressik az uj inspiriciokat. kept an eye on our gastronomic heritage. We never
Probalunk felkutatni, kiprobalni és kinalatunkba quit researching and trying out excellent quality
beépiteni minél tobb magas mindségli hazai local ar- tisan raw materials which can be built in
kézmiives alapanyagot. Toreksziink rd, hogy amit our offer time after time. As much as possible, we
lehetséges sajat magunk allitsunk el6, pl. sajat endeavour to prepare our products ourselves such
fiistolesti termekek, lekvarok, kenyerek, tésztak. as 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.

Célunk, hogy mindezen értékek tiikrozodjenek
étlapunk Osszeallitasaban és visszakoszonjenek
minden egyes jol megkomponalt tanyérunkrol.

I. KATEGORIA / 1st CATEGORY

KONYHAFONOK ¢ CHEF UZEMELTETO » OPERATED BY
SZABO BARNA Magyar Haldszbastya Kft.
UZLETVEZETO » MANAGER 1022Budapest, Felvinci ut 4/b
BAZSA FERENC & TORMA AKOS ERVENYES ¢ VALID FROM
& GAIDACSI ARON 2026.09.28.

WWW.HALASZBASTYA.EU
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L,KETTEN KELLUNK HOZZA. MINDIG.
AHHOZ, HOGY ELNI KEZDJEN EGY
GONDOLAT, EGY TORTENET, EGY ERZES.
EN CSAK ELKEZDHETEM. ”

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

Krudy Gyula
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STARTERS - SOUPS

BURRATA WITH HEIRLOOM TOMATOES

AND CELERY SALAD 6600 Ft — 20€ oLk
AND SEA BUCKTHORN T0FC 23 o
%ﬁggﬁgm CROQUETTE WITH HORSERADISH 6600FL  20€ % 0 6 ﬂﬁ
ANGUS BEEF TARTARE WITH SMOKED QUAIL EGG YOLK 7590 Ft  23€ O [‘]
MARINATED SCOTTISH SALMON WITH GRAPEFRUIT £930F Sl e o F
AND PICKLED SEAWEED
ONION SOUP WITH TRANSYLVANIAN CHEESE 4950 Ft 15€ @ 6
FISH SOUP WITH CILANTRO, SHRIMP AND SALMON 5610 Ft 17 € 339 T
BEEF GOULASH WITH GREMOLATA, LOVAGE 5610 Ft e TT

AND SOURDOUGH BREAD

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.

EURO PRICES ARE FOR INFORMATION. BILLS WILL
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



o

SALADS

IR IR IR

BABY SPINACH SALAD WITH AVOCADO,

(1)
PONZU DRESSING 4620Ft la¢€ )
+ ARGENTINIAN RED SHRIMPS 3630 Ft 11€ \E’
+ SEASONED BEEF TENDERLOIN STRIPS 3630Ft 1€ @
+ FREE RANGE CHICKEN SUPREME 3300Ft  10€
ARGENTINIAN RED SHRIMPS RAVIOLI
WITH BISQUE AND BLACK GARLIC 8580 Ft  26€ @ g ol TT
EGGPLANT DUMPLING =
WITH TOMATO-BEURRE BLANC AND FIG LEAF PESTO 7920Ft - 24€ @ 0p®
MUSHROOM TAGLIATELLE WITH PECORINO ROMANO 7260 Ft  22€ @ 0
+ SEASONED BEEF TENDERLOIN STRIPS 3630 Ft  11€ f]

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.

EURO PRICES ARE FOR INFORMATION. BILLS WILL
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.
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SEA-BASS WITH ROASTED CELERY

AND GREEN LEMON WILD BROCCOLI 9370 Ft 29€ N “[T
O AT O o 0 @0
oon me  of
LD o L o we  jof
AT LoD TS NN S omon me o
VENISON LOIN IN VEGETABLE MUSTARD SAUCE 12 870 Ft 39€

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.

EURO PRICES ARE FOR INFORMATION. BILLS WILL
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



CHARCOAL GRILL

R R R o o o O o P O R o R o r o r o S I O o S O r o r r r >

ARGENTINIAN BEEF TENDERLOIN - 180 GR 16500 Ft  50€ .
oXil+]l
-360 GR 29700 Ft 90 €
A
AMERICAN RIBEYE (220 GR) 16830Ft  51€ oNils) ﬁ
JAPANESE WAGYU SIRLOIN (180 GR) 33660 Ft  102€ OO @
WHOLE SEA-BASS 12870 Ft  39€ >

OPTIONAL SIDES AND SAUCES

e e e e e e s e

PECKAN WILD BROCCOLI A6 %ﬁgl\égﬁ}ﬁfg SAUCE A1)
LEMON ENGLISH SPINACH A TRUFFLE JUS 4
ROASTED AGRIA POTATO YUZU BUTTER SAUCE < B
SMOKED POTATO FOAM A VEAL JUS

FRESH MIXED SALAD @

EURO PRICES ARE FOR INFORMATION. BILLS WILL

AZ EURO ARAK TAJEKOZTATO JELLEGUEK.
INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.

A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL.
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REDCURRANT WITH BERGAMOT .
AND BLACK SESAME ICE CREAM 4950 Ft 15€ O

WALNUT DUMPLINGS 4950 Ft  15€ @ 006
WITH SALTED CARAMEL ICE CREAM

HALASZBASTYA’S PLUM DUMPLING 4950 Ft  15€ @ OB
CHOCOLATE WITH PEAR AND

PIEDMONT NUTS 4950Ft - 15€ 030
SORBET SELECTION 4950 Ft  15€

AZ EURO ARAK TAJEKOZTATO JELLEGUEK. EURO PRICES ARE FOR INFORMATION. BILLS WILL
A SZAMLA VEGOSSZEGEHEZ 15% SZERVIZDIJAT SZAMOLUNK FEL. INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



HALASZBASTYA MENU

Menu price with wines > (- Menu price

46 530 Ft 141€ 32670 Ft + 99€

Menu with non-alcoholic drink pairing 43725 Ft e 1325€

—aae
O
T

HOMEMADE BRIOCHE WITH BUTTER

T

HUNGARIAN CHEESE ROLL $ O

MARINATED SALMON WITH GREEN APPLE @ = ﬂﬁ
AND TROUT CAVIAR N2

DUCK LIVER TERRINE WITH QUINCE AND SEA BUCKTHORN

, O 0
Grof Degenfeld- Edes szamorodni 2021, Tokaj (0,5 dl)
CILANTRO FISH SOUP WITH SHRIMP AND SALMON % D

EGGPLANT DUMPLING WITH TOMATO-BUTTER SAUCE
AND FIG LEAF PESTO g Nl

Pannonhalmi foapatsag- Sauvignon blanc 2024, Pannonhalma(0,75 dl)

SORBET

MANGALITZA CLOD TRANSYLVANIAN STYLE )
(ZACUSCA, CABBAGE, POLENTA) O @

Halaszbastya X Lajvér- Robust cuveée 2022, Szalka (1,5 dl)

HALASZBASTYA’S PLUM DUMPLING $ 0 6
Halaszbastya X Disznokoé Tokaji aszu 2021, Tokaj (0,5 dl)

PETIT FOURS

AZ EURO ARAK TAJEKOZTATO JELLEGUEK. EURO PRICES ARE FOR INFORMATION. BILLS WILL

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



ALLERGENEK - ALLERGENS

OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO0

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

PUHATESTUEK - MOLLUSCS
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Halaszbastya Etterem gasztronémiai he gastronqmic style of the Halés;béstya

stilusat innovativ inyenc magyar kony- Restaurant is supppsed to be an innova-

haké nt hataroznank meg. Kihivasnak tive Hungarian cuisine. We have always
tekintjiik, hogy kivegyiik résziinket a magyar kony - ~ considered as a challenge to reflect on the nicest
ha legszebb hagyoméanyainak felélesztésében, és traditions of Hungarian kitchen and also to
jellegzetes izeinket megismert essiik a hozzank lato- present our characteristic flavours to our guests.
gato vendégekkel. Szem el6tt tartjuk gasztronomiai While seeking for new inspirations we have always
orokségiinket, de keressik az uj inspiriciokat. kept an eye on our gastronomic heritage. We never
Probalunk felkutatni, kiprobalni és kinalatunkba quit researching and trying out excellent quality
beépiteni minél tobb magas mindségli hazai local ar- tisan raw materials which can be built in
kézmiives alapanyagot. Toreksziink rd, hogy amit our offer time after time. As much as possible, we
lehetséges sajat magunk allitsunk el6, pl. sajat endeavour to prepare our products ourselves such
fiistolesti termekek, lekvarok, kenyerek, tésztak. as 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.

Célunk, hogy mindezen értékek tiikrozodjenek
étlapunk Osszeallitasaban és visszakoszonjenek
minden egyes jol megkomponalt tanyérunkrol.

I. KATEGORIA / 1st CATEGORY

KONYHAFONOK ¢ CHEF UZEMELTETO » OPERATED BY
SZABO BARNA Magyar Haldszbastya Kft.
UZLETVEZETO » MANAGER 1022Budapest, Felvinci ut 4/b
BAZSA FERENC & TORMA AKOS ERVENYES ¢ VALID FROM
& GAIDACSI ARON 2026.09.28.

WWW.HALASZBASTYA.EU
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