
SOUPS
TARRAGON VEAL 

STEW SOUP 
(1, 3, 7, 9)

3590 HUF

CELERY SOUP, FRIED
PIG EARS, APPLE (1, 3, 7)

3390 HUF

GUINEA-HEN 
CONSOMMÉ, 

VEGETABLES, PASTA 
(1, 3, 9)

3590 HUF

SEASONAL 
CREAM SOUP 

2890 HUF

PIZZA
Margherita (1, 7)

4690 HUF

Quattro formaggi (1, 7)

4990 HUF

Quatro stagioni (1, 7)

5090 HUF

Diavola (1, 7)

5190 HUF

MENU
KIDS MENU 

Hen broth with 
shell-shaped pastry 

(1, 3)

2790 HUF

Fried fish stick with 
mashed potatoes and 

mayonnaise 
(1, 3, 7)

4190 HUF

Spaghetti Bolognese
(1, 3)

4190 HUF

Barfood
CLUB SANDWICH

(1, 3, 7)

5290 HUF

HIGH5 BURGER 
(1, 3, 7)

5290 HUF

FRIED CHICKEN 
BREAST IN LANGOS 
WITH SALAD MIXED 
AND TZATZIKI (1, 3, 7)

5890 HUF

CAESAR SALAD 
WITH CHICKEN (3, 4)

4990 HUF

CAESER SALAD 
WITH SHRIMP (3, 4)

5690 HUF

Our prices contain VAT, but do not include
the 12% service charge.Chef:Tamás Knittel Sous Chef:Tamás Bötz-Gál Sous Chef:Roland Fabók

Starters 
Sirloin of beef tataki, 

watercress, pear, 
wasabi (2, 6)

5290 HUF

Smoked trout, potato 
salad, salmon caviar, 

dill (4)

4990 HUF

Hortobágy-style 
pancake (1, 3, 7)

4490 HUF

Cauliflower steak, 
romesco, salsa verde 

(5, 8)

3890 HUF

DESSERTS
MATCHA, MANGO, PISTACHIO (1, 3, 5, 7) 3190 HUF

STRAWBERRY, ELDERBERRY, LIME 
(1, 3, 5, 7)

2990 HUF

CHOCOLATE, COFFEE, MACARON 
(1, 3, 5, 7)

3090 HUF

MAIN COURSES
PORK TENDERLOIN, KALE CABBAGE, 
FONDANT POTATOES (7)

6890 HUF

FRIED CHICKEN LEG, PARSLEY 
POTATOES, ELDERBERRY CUCUMBER 
SALAD (1, 3, 7)

6490 HUF

BLACK COD, BISQUE, SPRING VEGGIES 
(2, 4, 9, 14)

7490 HUF

IBERICO RIB, CHORIZO, SHRIMP, 
POLENTA (1, 2, 7)

7390 HUF

BAKONYI-STYLE RABBIT WITH 
SEMOLINA (1, 3, 7)

7890 HUF

RIB EYE, ROASTED POTATOES, 
GREEN PEPPER (7)

10990 HUF

FARM CHICKEN, BUTTERNUT 
SQUASH, ZUCCHINI, ”SPÄTZLE” (1, 3, 7)

6890 HUF

DUCK LEG, „CABBAGE PASTA” ,
SOUR CHERRY (1, 3, 7)

6990 HUF

SEASONAL VEGETARIAN INSPIRATION 5590 HUF

L I S T O F A L L E R G E N I N G R E D I E N T S
1. Gluten-containing grains
2. Shellfishes, dishes containing shellfish
3. Eggs, dishes containing eggs
4. Fishes, dishes containing fish

5. Nuts, dishes containing nuts
6. Soya-beans, dishes containing soya-beans
7. Dairy,  dishes containing dairy
8. Seeds, nuts, dishes containing seeds, nuts

9. Celery,  dishes containing celery
10. Mustard,  dishes containing mustard
11. Sesame,  dishes containing sesame
12. Sulphure dioxide, sulphite containing dishes

13. Lupine containing dishes
14. Molluscs containing dishes



CHEF’S MENU
6 fogás/6 courses/6 Gänge – 23990 F t

1.	 Füstölt pisztráng, burgonyasaláta, lazackaviár, kapor (4)

Bosco Prosecco Frizzante száraz   1190 Ft/dl

1.	 Hortobágyi „palacsinta” (1, 3, 7)

Sauska Rozé 2022/2023   990 Ft/dl

1.	 Tárkonyos borjúraguleves (1, 3, 7, 9)

Etyeki Kúria Irsai Olivér 2022/2023   990 Ft/dl

1.	 Iberico tarja, chorizo, rák, puliszka (1, 2, 7)

Heimann Merlot 2019   1090 Ft/dl

1.	 Nyúl „bakonyi”, gríz (1, 3, 7)

Légli Chardonnay 2021 / 2022   1390 Ft/dl

1.	 Választható desszert (1, 3, 5, 7)

Göncöl Tokaji Furmint 2022 – félédes   950 Ft/dl

1.	 Smoked trout, potato salad, salmon roe, dill (4)

Bosco Prosecco Frizzante Dry   1190 HUF/dl

2.	 Hortobágy-style “pancake” (1, 3, 7)

Sauska Rosé 2022/2023   990 HUF/dl

3.	 Tarragon veal stew soup (1, 3, 7, 9)

Etyeki Kúria Irsai Olivér 2022/2023   990 HUF/dl

4.	 Iberico pork collar, chorizo, shrimp, polenta (1, 2, 7)

Heimann Merlot 2019    1090 HUF/dl

5.	 “Bakony-style” rabbit, semolina (1, 3, 7)

Légli Chardonnay 2021/2022   1390 HUF/dl

6.	 Choice of dessert (1, 3, 5, 7)

Göncöl Tokaji Furmint 2022 – semi-dry   950 HUF/dl

1.	 Räucherlachsforelle, Kartoffelsalat, Lachskaviar, Dill (4)

Bosco Prosecco Frizzante trocken   1190 HUF/dl

2.	 Hortobágyer “Pfannkuchen” (1, 3, 7)

Sauska Rosé 2022/2023   990 HUF/dl

3.	 Kräuter- Kalbsragoutsuppe (1, 3, 7, 9)

Etyeki Kúria Irsai Olivér 2022/2023   990 HUF/dl

4.	 Iberico-Schulter, Chorizo, Garnelen, Polenta (1, 2, 7)

Heimann Merlot 2019   1090 HUF/dl

5.	 “Bakonyer” Kaninchen, Grieß (1, 3, 7)

Légli Chardonnay 2021/2022   1390 HUF/dl

6.	 Wahlweise Dessert (1, 3, 5, 7)

Göncöl Tokaji Furmint 2022 – halbtrocken   950 HUF/dl

 Áraink tartalmazzák az Áfá-t, de nem tartalmazzák a 12% szervizdíjat.
Our prices contain VAT, but do not include the 12% service charge.

Unsere Preise beinhalten die gesetzliche Mehrwertsteuer,  
jedoch nicht die Servicegebühr von 12 %.


