
SOUPS
GOULASH SOUP ‘HIGH5’ 

STYLE WITH HOMEMADE 
PINCHED NOODLES (1 ,3, 9)

3590 HUF

CHICKEN BROTH WITH 
DUCK LIVER DUMPLING 

AND VEGETABLES (1, 3, 7, 9)

2990 HUF

CREAMY POTATO SOUP 
WITH JERUSALEM 

ARTICHOKE AND WILD 
MUSHROOM TAPENADE 

(7)

2990 HUF

CREAM SOUP 
OF THE SEASON

2990 HUF

PIZZA
Margherita (1, 7)

3990 HUF

Quattro formaggi (1, 7)

4590 HUF

Pizza gamberetti (1, 2, 7)

4890 HUF

Diavola (1, 7)

4590 HUF

MENU
KIDS

Meat broth with snail-
shaped pasta (1, 3)

1990 HUF

Breaded chicken breast 
strips with mashed 

potatoes (1, 3, 7)

3190 HUF

Spaghetti Bolognese (1, 3)

3190 HUF

Barfood
HIGH5 BURGER (1, 3, 7)

5290 HUF

GARLIC SHRIMP WITH 
ROASTED CHERRY 

TOMATOES AND BREAD 
(1, 2, 7)

4890 HUF

CAESAR SALAD WITH 
CHICKEN BREAST

(1, 3, 4, 7)

4490 HUF

PULLED PORK 
FLATBREAD WITH 

AMERICAN COLESLAW, 
KÁPIA PEPPERS, AND 

FRENCH FRIES (1, 3)

5190 HUF

FISH AND CHIPS WITH 
PAPRIKA SALSA AND 

GARLIC MAYONNAISE
(1, 3, 4)

5490 HUF

CHEESE PLATTER (1, 7)

4290 HUF

Our prices contain VAT, but do not include
the 12% service charge.Chef:Roland Fabók Sous Chef:Zsolt Jarábik Sous Chef:Imre Kiss

Starters 
Beef tartare with quail 
egg, pickled vegetables, 

and bread chips (1, 3, 6, 10)

4690 HUF

Gravlax trout with 
tzatziki, savory macaron, 

and lime (4, 5, 7, 8)

4690 HUF

Beetroot carpaccio with 
goat cheese, arugula and 

raspberry vinaigrette (7, 8)

3990 HUF

Crispy breaded rabbit liver 
with mashed potatoes, 
parsley and marinated 

green apple (1, 3)

3590 HUF

DESSERTS
MATCHA TEA CHEESECAKE WITH 
MANGO AND PISTACHIO (1, 3, 5, 7, 8)

2990 HUF

HIGH5 MILK CUSTARD (3, 5, 7, 8) 2790 HUF

SELECTION OF SORBETS (1) 2890 HUF

MAIN COURSES
FREE-RANGE CHICKEN BREAST WITH 
GRILLED POLENTA, CORN TEXTURES, 
AND PARMESAN (7)

5490 HUF

BREADED PORK TENDERLOIN WITH PEA 
MASHED POTATOES AND SUGAR SNAP 
PEAS (1, 3, 7)

6490 HUF

GRILLED TROUT WITH CAULIFLOWER 
COUSCOUS, PAGODA MUSHROOM, AND 
ROASTED LEMON (4, 7)

6790 HUF

DUCK BREAST WITH PLUM DUMPLINGS, 
BEETROOT, AND GREENGAGE PLUM (1, 3)

7390 HUF

DUCK LEG WITH CABBAGE NOODLES, 
PLUM, AND BEETROOT (1, 3)

6990 HUF

CHICKEN PAPRIKASH WITH DUMPLING 
FLAN, SOUR CREAM, AND CUCUMBER 
SALAD (1, 3, 7)

5990 HUF

GRILLED PORK NECK STEAK WITH 
ROASTED POTATOES, ENGLISH 
MUSTARD, AND FERMENTED 
CUCUMBER PICKLE 
(1, 7, 10)

5990 HUF

RIBEYE STEAK WITH GRILLED PEPPERS, 
LYONNAISE ONION MASHED POTATOES, 
AND KÁPIA PEPPER JUS (7)

10990 HUF

TRUFFLE TAGLIATELLE WITH SEARED 
DUCK BREAST STRIPS, MASCARPONE, 
AND SHIMEJI MUSHROOMS (1, 3, 7)

6390 HUF

SEASONAL VEGETARIAN INSPIRATION 5990 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


