
TA FELSPITZ
Beef bouillon, fridatto,  vegetables, boiled beef, spinach, apple puree, 

horseradish, bone marrow, toasted bread
(1, 3 , 7, 9)

12 990 Ft/person

„ SCHNITZEL”
Wiener Schnitzel (breaded fried veal) (1, 3) 9 990 Ft

 + Extra truffle – available as an addition to any main course (5g) 2 990 Ft

With your choice of side:

Potatoes with parsley (7) 2 490 Ft

Potato salad 2 490 Ft

Mixed Austrian salad (7) 2 490 Ft

Mashed potatoes (7) 2 990 Ft

Jasmine rice with green peas 1 990 Ft

Wild cranberry jam 990 Ft

STA RT ER S

Hungarian bistro platter for 2 7 990 Ft

Beef tartare, vegetables, toasted bread ( 1, 3 , 10) 6 990 Ft

Goose liver brûlée, rhubarb, strawberry, brioche (1, 3 , 7) 7 490 Ft

Salmon tartare, cucumber, vegan mayonnaise (3, 4) 5 990 Ft

Burrata with a selection of tomatoes ( 7, 8) 6 490 Ft

Grilled foie gras, brioche, pear ( 1, 3 , 7)
Oremus Tokaj aszú, 5 puttonyos (0,5 dl) 4990 Ft

9 990 Ft

SOU PS

Goulash soup (1, 3 , 9) 4 490 Ft

Beef consommé, liver dumpling or fridatto, vegetables, 
beef (1, 3 , 7, 9)

2 990 Ft

M A I N DISHE S

Lecsó (V) + goose liver 5 900 Ft 4 990 Ft

Linguine with truffle (1, 7) 7 990 Ft

Chicken paprikash, dumplings (1, 3 , 7) 6 990 Ft

Brassó-style pork tenderloin, pickled gherkins 6 990 Ft

Pork tenderloin Bakony style, mushrooms, potato 
dumplings (1, 3 , 7)

6 990 Ft

Cheese stuffed pullet breast Kijev style, jasmine rice, 
peas (1, 3 , 7, 10)

7 490 Ft

"Kárpáti" pike-perch fillet, crayfish, mushrooms, dill, 
parsley potatoes (2, 4, 7, 12)

8 990 Ft

Salmon steak, butternut squash, fennel (4, 10) 8 990 Ft

Slow-roasted duck leg, mashed potatoes with onion, 
braised red cabbage, jus

9 990 Ft

Beef tenderloin “Rossini”, foie gras, spinach, king oyster 
mushroom, potato (7)

15 990 Ft

PICK L E S

Cucumber salad, sour cream (7) 1 490 Ft

Pickled gherkins 1 490 Ft

Mixed green salad, pumpkin seed oil 2 490 Ft

DE S SERTS

Kaiserschmarrn, peach jam, apple puree (1, 3 , 7) 3 990 Ft

Cottage cheese dumpling, cinnamon sour cream (1, 3 , 7) 3 490 Ft

Apple strudel, Chantilly cream, vanilla custard (1, 3 , 7) 3 490 Ft

Somlói Galuska – Hungarian Trifle (1, 3 , 5 , 7, 8) 3 490 Ft

Affogato (vanilla ice cream, espresso) (7) 1 990 Ft

Vegan chocolate cake (8) 3 490 Ft

Coffee + mini dessert 2 990 Ft

AUST R I A N 
tast ing menu

Beef consommé, fridatto, 
vegetables, beef (1, 3 , 7, 9)

Wiener Schnitzel  
(breaded fried veal), 

Potato salad (1, 3)

Kaiserschmarrn, peach jam,  
apple puree  (1, 3 , 7)

14 490 Ft

 +  Wine pairing (2 x 0,1L)

4 990 Ft

HU NGA R I A N 
tast ing menu

Goulash soup (1, 3 , 9)

Chicken paprikash,
dumplings (1, 3 , 7)

OR

„Kárpáti” pike-perch fillet, crayfish, mushrooms, 
dill, parsley potatoes (2, 4, 7, 12)

Somlói Galuska – Hungarian Trifle (1, 3 , 5 , 7, 8)

14 490 Ft

+  Wine pairing (2 x 0,1L)
4 990 Ft

V EGETA R I A N 
tast ing menu

Burrata with a selection 
 of tomatoes (7, 8)

Linguine with truffle (1, 7)

Apple strudel, 
Chantilly cream, vanilla custard (1, 3 , 7)

14 490 Ft

+  Wine pairing (2 x 0,1L)
4 990 Ft

1: gluten 
2: crustaceans 
3: eggs 
4: fish 

5: peanuts 
6: soybean 
7: milk 
8: treenuts 

9: celery 
10: mustard 
11: sesam seed  
 

12: sulphur dioxide 
13: lupin 
14: molluscs 

Allergens:

In case of any kind of food allergy or hypersensitivity to any ingredient please advise our collegues before ordering.  
We will do all we can to accommodate these requirements, though please note that certain alterations may not be possible.  
Our foods may contain traces of additional allergens in addition to allergens labeled as ingredients.

All prices are inclusive of VAT. Please note that a 15 % service charge will be added to the food and drink consumption.


