
S O UP S      
 Italian tomato soup 

with gnocchi 

1990 Ft
 Creamy cheese soup 

with smoked cheese & croutons  

1990 Ft
Rich beef soup 

2290 Ft
Chickenpot soup with tarragon

2290 Ft
Stracciattela alla romana 
broth with egg-parmesan filling

1990 Ft

F R E S H 
S A L A D S 

 Grilled sheep’s cheese & apple salad 
grilled smoked sheep’s cheese, 

toasted mix seeds, apple, fresh green salad, ruccola, 
lemon-olive oil dressing 

4190 Ft
 Grilled goat cheese salad 

grilled Manouri cheese, olives, cucumber, peppers, 
cherry tomato, orange, fresh green salad, 

balsamic vinegar dressing 

4590 Ft
 Garbanzo salad 

red kidney beans, chickpeas, romaine lettuce, tomato, 
cucumber, olives, lemon-mustard dressing 

4290 Ft
Chicken breast & sundried tomato salad

roasted chicken breast, sundried tomato, fresh green salad, 
cherry tomato, ruccola, olives, herby croutons, 

parmesan, balsamic vinaigrette 

4590 Ft
Bertolli salad 

grilled chicken breast, grilled smoked 
sheep’s cheese, cherry tomato, homemade pesto, 

fresh green salad, ruccola 

4590 Ft
Salmone salad 

marinated pulled salmone, toasted mix seeds, cucumber, 
fresh green salad, lemon-olive oil dressing

4890 Ft
IL TRENO salad 

roasted chicken breast, cucumber, peppers, 
cherry tomato, boiled egg, fresh green salad, parmesan, 

balsamic-mayo dressing 

4590 Ft

Extra baguette +350 Ft

S TA R T E R S 
 Focaccia

pizza bread with garlic & olive oil 

1590 Ft
Focaccia con prosciutto crudo

pizza bread with garlic & olive oil with dried ham 
& parmesan 

2190 Ft
Antipasto Mezzogiorno

pizza bread with garlic & olive oil with 
artichoke cream, blue cheese cream, zingy olives pate 

& cherry tomatoes in pesto
recomended for 2 person

3990 Ft
Antipasto Toscano

pizza bread with garlic & olive with dried ham,
chorizo salami, marinated peppers, olives, grilled zucchini 

& blue cheese cream
	 for 1 person 	 for 2 person 	

	 2790 Ft	 4690 Ft	

Menu



IL  T R E N O  P A S TA  H O U S E
A LL O U R T R A D I T I O N A L A N D U N I QU E R ECI PE S CO M E S WI T H DU RU M WH E AT PA S TA

 Spaghetti al Pesto 
di Pistacchio

with homemade pistachio pesto, cherry tomatoes 
& parmesan

3790 Ft
Penne di Verde

with roasted chicken breast, homemade pesto, 
ruccola & cherry tomato 

4290 Ft
Penne al Salmone

with marinated pulled salmone, lemon, garlic,
spinach leaves, sundried tomato & parmesan 

5290 Ft
 Penne all’Arrabbiata

with spicy tomato sauce & parmesan 

3790 Ft
Spaghetti alla Bolognese

Chef Pietro's minced meat ragout & parmesan 

3990 Ft
Lasagne al forno

4190 Ft

 Gnocchi alla Sorrentina
oven-baked basil tomato gnocchi with mozzarella 

& parmesan

3990 Ft
Penne alla Boscaiola

spicy tomato ragout with bacon, mushrooms 
& green peas

3990 Ft
Spaghetti alla Carbonara

with creamy ham & bacon sauce & parmesan

3990 Ft
Penne di Marzo

creamy vegetable ragout with leek & carrot, 
dried ham & parmesan

4290 Ft
Gnocchi ai Quattro Formaggi 

con pancetta al forno
oven-baked four-cheese gnocchi with bacon

3990 Ft

A LL O F O U R PA S TA CO U LD B E S E RV E D 
WI T H WH O LE WH E AT F U S I LL I .

 Risotto Verdura 
 with cheddar & edami cheese, sundried tomato, leek, courgette, 

mushroom & spinach

3490 Ft
Risotto Carciofo

pwith roasted chicken breast, toasted almond, artichoke cream, leek, 
ruccola & parmesan

3990 Ft
Risotto Gusto

with roasted chicken breast, fresh sage, courgette, leek, 
mushroom & parmesan

3890 Ft

Menu



C HE F  P IE T R O' S 
I TA L I A N  C L A S S IC S

Pollo alla Cacciatora
Tuscan tomato chicken stew with olives & mashed potatoes

5690 Ft
Pollo ai Quattro Formaggi con piselli 

& patate sabbiose
whole sous-vide chicken breast fillett in four-cheese sauce 

with buttered green peas & crispy potatoes

5690 Ft
Saltimbocca di Pollo

roasted chicken breast slices  with dried ham & sage i n white wine sauce 
& lemon parmesan casserole with potatoes

5890 Ft
Coppa in confit al Vino Rosso e Pere

confit pork ribs with pears in red wine reduction & croquettes

5990 Ft
Costine alla Pizzaiola

confit pork ribs in spicy basil tomato sauce with buttered green peas 
& potatoes

6690 Ft
Pesce in panatura rustica

breaded fish fillet in a seasoned crust with yogurt dressing 
& lemon parmesan casserole potatoes

5690 Ft
Salmone alla piastra con patate sabbiose

grilled salmon steak with homemade pesto & spicy crispy potatoes

7590 Ft
Salmone all’Arancia

grilled salmon steak in orange sauce, buttered green peas 
& marinated courgette

7590 Ft

Menu



„ GR A ND M A”  F AV OR I T E S

E X T R A  S ID E S  &  S A L A D S

„Mátrai borzaska”  
breaded chicken breast in a potoato crumbs with sour cream, 

grated cheese served with mashed potatoes

5690 Ft
Breaded crispy chicken thigh fillet

served with parsley potatoes & cucumber salad with sour cream

5690 Ft
Grilled chicken breast fillet

with smoked „gomolya” cheese & bacon served with marinated zucchini 
& roasted sweet potatoes

5890 Ft
Whole roasted chicken breast

served with feta cheese & roasted capsicum pepper & potatoes in a creamy sauce

5890 Ft
 Spicy pork chop

with Dijon mustard, pepperoni, red onion served with herby steak potatoes 
& homemade pickles

5890 Ft
Roasted rib steak

with “cock’s comb” served with marinated peppers & mashed potatoes

5990 Ft
Roasted pork ribs 

confit whole ribs with garlic served with baked potatoes & homemade coleslaw

6690 Ft
Traditional Hungarian pasta

with curd cheese, fried diced bacon & sour cream

3790 Ft
 

Sweet potato  1690 Ft     Fresh green salad  1590 Ft
Marinated vegetable selection 1990 Ft     Fumber salad with garlic & sour cream 1590 Ft

Homemade cabbage salad  1590 Ft     „Vecsési” mixed pickles 1590 Ft

Menu



P I Z Z A
O U R O R I G I N A L R ECI PE S I N CE 1 9 9 2 WI T H T R A D I T I O N A L RU S T I C 

H A N D S T R E ACH E D PI Z Z A D O U G H ,  O N LY F R O M N AT U R A L I N G R E D I E N T S . 
Ø 32 CM

Americana 4290 Ft
pizza sauce, mozzarella, ham, 

sweetcorn 

Blue Hawaii 4290 Ft
pizza sauce, mozzarella, bacon, 

blue cheese, pineapple 

Buono 4390 Ft
garlic sour cream, mozzarella, 

Hungarian salami, bacon 

Capricciosa 4390 Ft
pizza sauce, mozzarella, ham, 

mushroom 

Chorizo 4790 Ft
pizza sauce, mozzarella, chorizo, 

sundried tomato, pesto, 
parmesan 

 Corino 4890 Ft
pizza sauce, mozzarella, 
roasted tomato, olives, 

artichoke cream, parmesan, 
ruccola 

Dosto 4390 Ft
sour cream, mozzarella, 

smoked ham, spicey salami, 
sweetcorn 

Effendi 4390 Ft 
pizza sauce, mozzarella, 

smoked ham, smoked cheese, 
tomato

Feta 4390 Ft 
pizza sauce, mozzarella, 

ham, greek olives, feta cheese, 
garlic 

  Gabko chili 4990 Ft 
Gabko chili pizza sauce, 

mozzarella, cheddar, Kras dried ham, 
mushroom, olives 

Grace 4790 Ft
mascarpone-tomato sauce, 
mozzarella, Kras dried ham,

ruccola 

Grato 4390 Ft
pizza sauce, smoked cheese, 
bacon, hungarian sausage, 

red onion, paprika 

Hawaii 4390 Ft
pizza sauce, mozzarella, ham, 

pineapple 

„Házias” 4390 Ft
pizza sauce, mozzarella, bacon, 
peppers, red onion, sweetcorn 

  IL Treno 4490 Ft
pizza sauce, mozzarella, ham, sunny 

side up egg, pfefferoni, ajvar 

Canadian 4490 Ft
pizza sauce, mozzarella, bacon, 

red onion, mushroom 

Blue Island 4390 Ft
pizza sauce, mozzarella, ham, 

mushroom, sweetcorn 

Kras 4990 Ft
pizza sauce, mozzarella, Kras dried 

ham, ruccola 

 Lee 5190 Ft
pizza sauce, mozzarella, beef ragout 

with sour cream, traditional 
Hungarian salami, bacon, spicey 

salami, pfefferoni 

Lidó 4390 Ft
pizza sauce, mozzarella, 

ham, traditional Hungarian salami, 
sweetcorn 

„Magyaros” 4390 Ft
pizza sauce, mozzarella, red onion, 

spicey salami

 Marghareta 4290 Ft
pizza sauce, extra cheese

Memphis 4990 Ft
homemade BBQ sauce, 

cheddar, chicken breast, bacon, 
fried onion

Monello 4390 Ft
sour cream with mustard, 

mozzarella, smoked ham, bacon, 
sweetcorn 

 New Mexico 4890 Ft 
pizza sauce, mozzarella, 

chilli con carne with minced meat, 
bacon, pfefferoni 

 Piccante 4490 Ft 
pizza sauce, mozzarella, ham, 

mushroom, pfefferoni 

Prosciutto 4340 Ft 
pizza sauce, mozzarella, Kras dried 

ham, tomato 

 Quattro Formaggi 4390 Ft  
pizza sauce, mozzarella, blue cheese, 

smoked cheese, parmesan 

 Salami 4390 Ft 
pizza sauce, mozzarella, traditional 

Hungarian salami, pfefferoni 

 Titanic 5190 Ft
pizza sauce, mozzarella, 

bolognese ragout, chicken ragout, 
bacon, traditional Hungarian salami, 

pfefferoni 

Tonno 4990 Ft
garlic sour cream, mozzarella, tuna, 

leek, lemon 

 Verdura 4390 Ft
pizza sauce, smoked cheese, 

sweetcorn, mushroom, onion, pesto 

Wrangler 4390 Ft
pizza sauce, mozzarella, bacon, 

spicey salami, leek 

Menu



H E A D CH E F:

P IE T R O  B A R S A C C HI
Our prices are in HUF and include VAT.

Our dishes may contain allergens, please ask our colleague for detailed information.

In case of takeaway, we may charge a packaging fee.

H OME M A DE  DE S S E R T S 

Torta Cannolo Siciliano
chocolate sponge cake roll with sweet ricotta cream 

and mint-blueberry sauce

1890 Ft
Home-made Tiramisu

1790 Ft
Panna Cotta with pistachio

1790 Ft
 Rice puding from coconut milk

with cinnamon & orange sauce

1790 Ft
Oven-baked cottage cheese pancakes

filled with peaches served with vanilla sauce

2290 Ft
Chestnut puree with creamy vanilla 

1790 Ft

 

Menu



S OF T  DR INK S
HOME-MADE LEMONADES

0,4 L

Mint-lemon 1390 Ft  
Lemon 1390 Ft

Elderflower 1390 Ft
Cherry-lemon 1390 Ft

Honey-mint ginger 1390 Ft

HELL ENERGY 
Watermelon lemonade 1590 Ft

0,4 L

IL  TRENO BUONO   
100% apple juice 990 Ft  

(unfiltered) 0.33 L

Coca-Cola  0,25 L 790 Ft 
Coca-Cola Zero  0,25 L 790 Ft  

Fanta  0,25 L 790 Ft  
Sprite  0,25 L 790 Ft  

Kinley Tonic  0,25 L 790 Ft  
Kinley Ginger Ale  0,25 L 790 Ft 

Fuzetea  0,25 L 790 Ft 
CAPPY fruit drinks  0,25 L 790 Ft 

HELL energy drink  0,25 L 790 Ft 

MINE R A L  WAT E R S
NaturAqua 790 Ft
(still, sparking) 0,33 L

Floewater 990 Ft
PR E M I U M F I LT E R E D WAT E R

(still, sparking) 0,75 L

Soda 200 Ft
0,1 L

TE ACHERS 

C IDE R
A R T I S A N CI D E R

0, 3 3 L

TEACHERS Cider semi-sweet  1490 Ft
TEACHERS Cider sour cherry 1490 Ft

C OF F E E S ,  T E A
Espresso 790 Ft 

Cappuccino 990 Ft
Melange 1290 Ft

Caffè Latte 1290 Ft
Iced coffee 1390 Ft

Decaffeinated espresso 790 Ft
Decaffeinated cappuccino 990 Ft

Hot chocolate 1390 Ft
Tea, Fruit tea 1390 Ft

Drinks



S Z E S Z E S  I TA L OK
Aperol Spritz 2190 Ft
Hugo Spritz 2190 Ft

Negroni 2490 Ft
Garibaldi 2290 Ft

Mojito 2190 Ft 
Cuba Libre 2190 Ft 

4 CL

Grappa 1190 Ft
Finlandia vodka 1190 Ft

Gordon’s gin 1290 Ft 
Tequila Sierra Silver 1390 Ft 
Tequila Sierra Gold 1490 Ft

Bacardi Superior 1290 Ft 
Johnnie Walker Red Label 1390 Ft 

Ballantines’s 1390 Ft
Jim Beam 1390 Ft

Jack Daniel’s 1590 Ft
Hennessy V.S. 2590 Ft 

Metaxa 5  1290 Ft
Bailey’s Irish Cream 1390 Ft

Zwack Unicum 1390 Ft
Jägermeister 1390 Ft

8 CL

Martini 1290 Ft 
dry, bianco, rosso

Campari Bitter 1690 Ft

H U N G A R I A N ,  QUA LI T Y 

SZEB&KO 

„ P Á L INK A”
4 CL

Pear 1590 Ft
Sour cherry 1690 Ft

Quince 1690 Ft
Plum 1590 Ft

„Cserszegi” grape 1590 Ft
Apple 1590 Ft

B E E R S
Draft Soproni 990 Ft

(lager) 0,3 L

Draft Soproni 1190 Ft
(lager) 0,5 L

Krusovice svetle 1390 Ft
0,5 L

Staropramen dark 1390 Ft
0,5 L

Edelweiss 1590 Ft
(unfiltered wheat) 0,5 L

Heineken 990 Ft 
(non-alcoholic) 0,33 L

Drinks



B OR L A P
WHITE WINES

1 DL / BOTTLE

Laposa Rizling Friss 840 Ft / 4790 Ft
(Badacsony) dry

Kovács Nimród Chardonnay 840 Ft / 4890 Ft
(Eger) dry

Dubicz Sauvignon Blanc „1014” 840 Ft / 4290 Ft
(Mátra) dry

Várszegi Irsai Olivér 740 Ft / 3590 Ft
(Dél-Balaton) dry

ROSÉ WINES
1 DL / BOTTLE

Monarchia Rosé 740 Ft / 4390 Ft
(Eger) dry

Maczkó Medveálom Rosé 740 Ft / 3790 Ft
(Villány) dry

Laposa Rosé 740 Ft / 4390 Ft
(Badacsony) dry

RED WINES
1 DL / BOTTLE

Maczkó Portugieser 740 Ft / 4090 Ft
(Villány) dry

Monarchia Egri Bikavér 840 Ft / 4490 Ft
(Eger) dry

Bodri Kékfrankos 840 Ft / 4590 Ft
(Szekszárd) dry

Kovács Nimród Chill Merlot 990 Ft / 5190 Ft
(Eger) dry

BUBBLES

Hungária Extra Dry 6990 Ft
 (dry) 0,75 L  

Balatonboglári 4990 Ft
 (sweet/dry) 0,75 L 

Drinks


