H KISMEZO

*‘HUNGARIAN CUISINE"

THREE COURSE MENUS

- Just like Grandma used to make

DUCK SOUP CONSOMME (BOUILLON)

GCrandma's Weekend Broth with Handmade Noodles
G, SO, T 2 K

CHICKEN BREAST
“Godolls style” Roasted Chicken Breast, filled with Mushroom
and Liver, Green Risotto (Risotto with Pea) ., 7, z

CHESTNUT PUREE

Rum-Infused Chestnut Purée, Whipped Cream, Blackcurrants
G, L, T

PRICE OF THE MENU /11990 FT

« Transylvania

ZAKUSZKA
Spiced Roasted Aubergine and Peppers, served with Toast ¢

STUFFED CABBAGE
“Maramaros style” Cabbage stuffed with Lamb and Barley,
served with Shredded Cabbage and Beans ¢, z

VARGABELES (TRADITIONAL TRANSYLVANIAN
OVEN-BAKED DESSERT)

Crispy Pastry with Cottage Cheese and Noodles, served with
Apricot Jam infused with Apricot Palinka (spirit) G, L, T

OPTIONAL: GOLDEN RAISIN SAUCE +600 FT

PRICE OF THE MENU /12990 FT

- Hortobagy (The Great Plain)

HUNGARIAN GREY CATTLE GOULASCH
Classic Goulash from the Alfold (Great Hungarian Plain),
made with Hungarian Crey Cattle g, z

VEAL PAPRIKASCH (STEW) FOR DUNKING
Veal Stew served with Crispy Sourdough bread.
Feel free to dunk and enjoy! G, z

APPLE PIE
With Walnuts and Sunflower Honey G, L, 7, oM

PRICE OF THE MENUVU /13990 FT

STARTER

DUCK LIVER, PRUNE, BRIOCHE
Homemade Duck Liver Paté with Prunes
and our Brioche toasted in Butter g, ., T

HORTOBAGY PANCAKES
Crispy Pancakes filled with Stew,
served with a Paprika Sauce G, , o, z

5490 FT

3990 FT

SELECTION OF BUKK REGION HAM, SALAMI,

AND CHEESE - FOR TWO

We went up into the mountains for delicious bites!
Homely flavors from the beautiful Bukk region. om, k, L

HUNGARIAN LARD-ROASTING

“ON SKEWERS AT A CAMP FIRE"

The sight, the smell, the atmosphere...

Hot Mangalica Lard poured over Sourdough Bread,
served with Vegetables and Homemade Pickles G, T

ZAKUSZKA
Spiced roasted Aubergine and Peppers,
served with Toast ¢

SOUP

DUCK SOUP CONSOMME (BOUILLON)

Crandma’'s Weekend Broth with Handmade Noodles
G, SO, T Z K

HUNGARIAN GREY CATTLE GOULASCH 4990 FT
Classic Goulash from the Alfold (Great Hungarian Plain),
made with Hungarian Grey Cattle G, z

PUMPKIN CREAM SOUP (VELOUTE) With Sour Pear

5490 FT

3990 FT

3490 FT

2490 FT

2990 FT

MAIN COURSE

MANGALICA PORK BELLY WITH LENTIL STEW
Crispy Mangalica (ancient and traditional Hungarian
pig style) Pork Belly with warm Vinegary Lentil Stew
L, Z, M

5490 FT

VEAL PAPRIKASCH (STEW) FOR DUNKING 6490 FT
Veal Stew served with crispy Sourdough Bread ¢, z

CHICKEN BREAST 5990 FT
“Godollo style"roasted Chicken Breast, filled with

Mushroom and Liver, Risotto with Pear, 1, z

COCKEREL STEW 5490 FT
Cockerel Stew served with Steamed Dumplings

and Ricotta Cheeseg, L, z

STUFFED CABBAGE 6490 FT

“Maramaros style” Cabbage Stuffed with Lamb and
Barley, served with Shredded Cabbage and Bean g, z

RIBEYE STEAK 12990 FT
Angus Rib-Eye Steak with Lyonnaise Fried Onions

and Hash Brownsg, L, 5O, T, Z, K

TROUT WITH VEGETABLES 7990 FT

Grilled Trout from Szilvasvarad, served with
Steamed Vegetables tossed in Butter ¢, H, z

GRILLED GOAT CHEESE WITH MIXED SALAD (, v 5990 FT

FRIED CHEESE WITH MIXED SALAD 5490 FT
G, L, T, M

WIENER SCHNITZEL, POTATO SALAD
Breaded Pork Loin, Cool Onion and
Vinegar Potato Salad G, 7, z, ™M, K

DESSERT

VARGABELES (TRADITIONAL TRANSYLVANIAN

OVEN-BAKED DESSERT)

Crispy Pastry with Cottage Cheese and Noodles,
served with Apricot Jam infused with

Apricot Palinka (spirit) G, L, T

OPTIONAL: SPICED GOLDEN RAISIN SAUCE

APPLE PIE
With Walnuts and Sunflower Honey G, L, T, oM

CHESTNUT PUREE
Rum-Infused Chestnut Purée, Whipped Cream,
Blackcurrants g, ., 7

VEGAN

STUFFED CABBAGE
“Maramaros style" Cabbage served with
Shredded Cabbage and Beans z

EXTRA

SOURDOUGH BREAD 6

SOURDOUGH BREAD,
SMOKED AND SALTED BUTTERG, L

HOME MADE PICKLES

BAR FOOD

MANGALICA PULLED PORK IN SOURDOUGH BUN 5990 FT
Mangalica (ancient and traditional Hungarian pig style)
Pulled Pork served with Hash Browns, BBQ-sauce,

in a Sourdough Bun, with Potato Chips G, L, H, sO, P, K
OPTIONAL: GRILLED GOAT CHEESE

ANGUS BURGER
A Cheesy Burger made with Angus Beef from the
Borsod County, served with Potato Chips G, L, H, SO, P, K

5990 FT

2990 FT

600 FT
3690 FT

3890 FT

4990 FT

900 FT
1400 FT

850 FT

1490 FT
5990 FT

CAESARSALADG, L, H T, M 3990 FT
CAESAR SALAD WITH CHICKENG, L, H, T, M 4490 FT
MIXED SALAD 3990 FT

Prices include the VAT. Please note that we have an additional 12% service charge. Allergens: Gluten G - Lactose L - Mushroom GO - Fish H - Soy So - Egg T - Qilseeds Om
-Celery Z - Mustard M - Sesame seeds Se - Crab R - Sulfur dioxide & sulfites K- Molluscs P - Lupin Cs



