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s foanullam

DEAR GUESTS!

Before you get to know our menu in more detail, allow
me to tell you a few sentences about the history of our
restaurant!

The restaurant's namesake and the inspiration for our
dishes is the mom of the brothers running the
restaurant - Balazs and Tamas - whom we both loved as
children and adults. At a family dinner, we happened to
find Mom's treasures, her delicious recipes, written in
pearl script on yellowed but all the more precious
sheets of paper. The discovery was followed by a
conversation and the idea that these treasures should
not remain secret. So we seized the opportunity to build
a great team with human and professional qualities in
mind. Our goal is to evoke the best of mom's cooking
and the magic of childhood of yesteryear, bringing you
through the visual experience, the smell and taste of
our dishes.

We want to bring back the flair of Sunday family dinners
with all that we learned from mom. But at the same
time we have created a truly special menu that will
introduce you to the eclectic world of India, where
distinctive spices add unique flavors to our dishes. You
will also have the opportunity to taste the culinary
delights of the region of Orség and of the locality of
Velem. And with the pasta of Naples we bring you a
proven yet modern innovation, straight from the oven of
one of Italy's most renowned master builders.

In this way we combine the past with freshness
according to the spirit of the place, meeting the
challenges of modernity and satisfying the needs of all
ages.

For this gastronomic journey, the team of "Mamamtol
tanultam" (translated: "I learned from my mom")
wishes all its guests - whether curious, passing through,
returning, welcomed as friends, great eaters or tasters
- a pleasant stay and a good appetite!
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Pork rillette / pickled vegetables / sourdough bread @ 2550 Ft

Beef tartare / salted butter / farm fresh vegetables / 0 © @ ® 4900 Ft
basket of bread

sSnack selection for 2 0000D 2600Ft

Scones / truffle sour cream / goat cheese
Potato arancini / roasted plum jam / beef jerky
Deep fried blood sausage / black garlic / mustard seeds

Potato Pavé / Sicilian pecorino cream / caviar / amaranth flower

Rooster soup / Chinese noodles 00 1950 Ft
Creamy garlic soup in bread bowl / roasted 000 2350 Ft
mushrooms / parmesan cream / black garlic / wild

garlic pesto

Cream of corn soup / BBQ beef cheek / scones / 00 2100 Ft

French cream / Neapolitan spicy sausage / cheese
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Scones / mangalica bacon / truffle sour cream / 000 2500 Ft
goat cheese

Porchini noodles / Urda / spinach aioli / black garlic/ 0 ©© 3500 Ft
beef jerky

Brains on farmer’s bread / onions / micro greens (1] 2400 Ft

7 ALLERGENS _ 3

Gluten 2. Crustaceans
3.Eggs 4.Fish
5. Peanuts 6. Soya
7.Milk 8. Nuts
9. Celery 10. Mustard
11. Sesame seeds 12. Sulphur dioxide
13. Lupin 14. Molluscs







Palace's Ceasar salad with grilled butter chicken / 0000 4400 Ft
cured ham (o T10)

Thai chicken Milanese / Sicilian pecorino 000 4600 Ft

(udon pasta, teriyaki, coriander)

Chicken breast stuffed with Parmesan cream / 000 4500 Ft
Parma ham / mashed potatoes / cucumber salad
with sour cream

Confit pork neck / Potato Pavé / creamy leek sauce/ ©O® 4300 Ft
black garlic / mustard / Serrano ham

Wiener schnitzel from pork tenderloin / parsley 000 4500 Ft
potatoes / spicy pickled eggs / white onions

Deep Fried smoked Pork Knuckle / bean stew / sage ©©© 4700 Ft
potatoes / pearl onion

Pulled lamb kebab / hummus / Labne (Middle 000 4900 Ft
Eastern Yogurt) / tabouleh salad

Peking duck breast / celery texture / pear strudel/ ©0©00©00O 5900 Ft
walnut cream / pear compote / Chinese Five spice

Duck legs and breast with wild game sauce / truffle ©©00 5800 Ft
infused potato arancini / blood sausage / roasted
plum jam

Parisian-style pikeperch / jasmine rice / steamed 0000 5900 Ft
spinach and mushrooms / black mayo / rice chips /
caviar

Grilled salmon / bbq prawns / "aglio olio" noodles/ ©©©0 5900 Ft

Tuscan tomatoes / little gem salad with pecans 00

Sirloin steak 300g / celery and corn / Truffle essence / @ © 7900 Ft
teriyaki jus

Filet mignon 250g / Hungarian fried bread (langos)/ 0 ©© 9900 Ft

butter sauce / tiger prawn / chorizo / young chard

Pork knuckle in the Baker's Wife style / duck fat (1) 9900 Ft
fried potatoes / onions / jus - For 2

_RETHINKING DOES NOT MEAN THAT 0LD THINGS ARE DEAD,
BUT THAT THEY LIVE WITH RENEWED VIGOUR...







Indian tasting for 2 00000 9900Ft

Madras Shrimp curry
Chicken tikka masala

Shredded lamb / peanut sauce / onion salsa

Wholel roasted cauliflower / preserved lemons / tahini / coriander

Tabouleh salad / crispy chickpeas

Naan bread / chilli / garlic / cashew nuts / yoghurt

Whole Roasted Cauliflower / hummus /Labne (Middle O @ ®
Eastern Yogurt) / tabouleh salad / tahini

Grilled goat cheese / truffle essence / noodles / little ©©©
gem salad / spinach aioli

Spicy Pickled Eggs / white onions
Cucumber salad with sour cream (7]

Pear compote / pecans / gorgonzola 00

Gourmet winter ice cream taster 000
00

Salty pumpkin seeds / white chocolate / raspberries
Nutella with tonka beans / hazelnuts

Passion fruit / mango / coconut

Hot skillett apple pie / salted caramel mousse / 000
gingerbread / popcorn ice cream

Chocolate chestnut cake / brandied peach ice 000
cream / Greek yoghurt mousse

3900 Ft

3950 Ft

990 Ft

950 Ft

1190 Ft

2200 Ft

1990 Ft

2100 Ft

HOW MUCH ARTISTIC KNOWLEDGE AND EXPERIENCE IS NEEDED

INTO A MOMENT OF PLEASURE..







32cm / 26cm

Margherita ©0© 2300/ 1900 Ft
- tomato sauce, mozzarella

Prosciutto cotto ©© 3000/ 2300 Ft
- tomato sauce, mozzarella, ham

Funghi 00 2550/ 2100 Ft
- tomato sauce, mozzarella, mushrooms

Hawaii 00 3100 / 2400 Ft
- tomato sauce, mozzarella, ham, pineapple slices

Salame ©0© 3100/ 2350 Ft

- Tomato sauce, mozzarella, Hungarian winter salami

Salame piccante ©00O 3100/ 2350 Ft
- tomato sauce, mozzarella, spicy salami

Ungherese ©00© 3500/ 2950 Ft

- Tomato sauce, mozzarella, bacon, red onion, sausage,
Hungarian hot wax pepper

Capricciosa ©0© 3950 / 3400 Ft
- tomato sauce, mozzarella, ham, mushrooms, artichokes, salami

Tonno e cipolla ©© 3500/ 2850 Ft
- tomato sauce, mozzarella, tuna, red onion

diParma 00 3950 / 3400 Ft
- tomato sauce, mozzarella, Parma ham, arugula, parmesan

Bufalina ©000 3900 / 3200 Ft

- tomato sauce, mozzarella, bufala mozzarella, fresh basil, olive
oil

di Autunno 000 4400Ft -
- sour cream base, gorgonzola, pear, walnut, Parma ham, arugula

di Foreste 00O 3600Ft -

- sogr cream base, wild mushrooms, spinach, spicy salami, goat
orda

Smoked Knuckle 00 3600Ft -

- sour cream base, smoked leg of pork, horseradish, red onion,
Hungarian hot wax pepper

signora 00 3600 Ft -
- tomato sauce, mozzarella, fresh tomatoes, spicy salami, sour
cream

- EXTRA TOPPINGS /78

400 Ft / Topping
artichokes, mushrooms, corn, red onion, garlic, tomato rings, Hungarian hot wax
pepper, arugula, sour cream, eggs, fresh basil, pear

700 Ft / Topping

ham, Parma ham, bacon, sausage, spicy salami, mozzarella, parmesan cheese,
bufala mozzarella, wild mushrooms, goat's orda, gorgonzola

1000 Ft / Topping
Hungarian winter salami, tuna, smoked knuckle

Our pizzas are also available with sour cream base!

Pizza box 200 Ft




Mamdmiol
s fonullan

DRINKS

COFFEE
* Ristretto 690 Ft
* ESpresso 690 Ft
» Espresso macchiato 790 Ft
« Espresso & Kinley tonic 1580 Ft
* Double espresso 1290 Ft
« Americano with milk 890 Ft
 Cappuccino 890 Ft
« Caffe Latte 990 Ft
e Irish Coffee 1790 Ft
« Ice coffee (seasonal) 1690 Ft

our Coffees are also available in decaffeinated versions! +200 Ft

YOU CAN ORDER YOUR COFFEE 100% ARABICA
OR 80% ARABICA, 20% ROBUSTA BLEND.

e Lactose free milk +200 Ft
 Plant based milk (coconut) +300 Ft
* Honey +300 Ft
« Hot Chocolate (classic & white) 1190 Ft
TEA
« Selection of various flavors of the house 1190 Ft
MINERAL WATER
* Naturaqua sparkling / still 0,33 | 690 Ft
» Romerquelle sparkling / still 0,75 | 1290 Ft
*Soda 0,11 120 Ft
BOTTLED SOFT DRINKS

0,251

« Coca-Cola 890 Ft
e Coca-Cola Zero 890 Ft
* Fanta Orange 890 Ft
* Sprite Zero 890 Ft
« Kinley Ginger Ale 890 Ft
« Kinley tonic 890 Ft
e Fuze Tea Lemon 890 Ft
e Fuze Tea Peach 890 Ft
* Fever Tree Indian Tonic 0,2 | 1490 Ft
* Fever Tree Mediterranean Tonic 0,2 | 1490 Ft
e Cappy Strawberry 950 Ft
e Cappy Peach 950 Ft
» Cappy Pear 950 Ft
SOFT DRINKS - BY THE GLASS i

 Cappy Apple 290 Ft
 Cappy Pineapple 290 Ft
e Cappy Orange 290 Ft
* Cloudy apple juice 290 Ft

HOMEMADE LEMONADE
«0,31/05I 960 Ft /7 1590 Ft
Ask the restaurant staff for the current selection of flavors!
Also available in sugar-free versions!
ENERGY DRINKS
» Red Bull (various flavours) 1450 Ft
* Red Bull sugarfree 1450 Ft
CHEWING GUM

Airwaves blackcurrant 490 Ft
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DRINKS

TAP BEER

e Krusovice 0,3l
0,51

 Soproni IPA 0,31
0,51

BOTTLED BEER

e Heineken

« Heineken alcoholfree

* Gosser Lemon alcoholfree
e Corona

= Soproni Démon
e Edelweiss

CIDER

« Strongbow gold
 Strongbow red berries

890 Ft
1490 Ft
1090 Ft
1690 Ft

0,331

1090 Ft
990 Ft
940 Ft

1690 Ft

0,51

1190 Ft

1490 Ft

0,331

1490 Ft
1490 Ft

WINE & PROSECCO - BY THE GLASS

 Szent Gyorgy-hegyi Riesling (dry)

« Balatonboglari Bujdoso Rosé (dry)

« Balatonboglari Bujdoso Cuvée (dry)

« Balatonboglari Muskotaly (semi-sweet)
« Kéthelyi Merlot (semi-sweet)

e Martini Prosecco

SPIRITS

APERITIF / VERMUT

» Martini Bianco / Extra dry / Fiero
 Aperol

e Campari
BITTERS
 Jagermeister
* Jagermeister Scharf
e Unicum
e Unicum Plum
VODKA

 Russian Standard Original
 Russian Standard Gold

» Russian Standard Platinum
 Russian Standard Imperia
e Finlandia

* Finlandia coconut

* Finlandia grapefruit

* Grey Goose

GIN

e Bombay Sapphire

» Beefeater

» Beefeater London Garden

e Brockmans

» Malfy Arancia/Limone/Rosa
e Plymouth

* Hendrick’s

e Monkey 47 Sloe

2cl
850 Ft
850 Ft
850 Ft
850 Ft

2cl

850 Ft
950 Ft
1050 Ft
1250 Ft
850 Ft
850 Ft
850 Ft
1350 Ft

2cl

850 Ft
850 Ft
900 Ft
1000 Ft
1000 Ft
1300 Ft
1300 Ft
2300 Ft

o1l
550 Ft
550 Ft
550 Ft
550 Ft
550 Ft

950 Ft

8cl
1450 Ft
1650 Ft
1650 Ft

4cl
1650 Ft
1650 Ft
1650 Ft
1650 Ft

4cl
1650 Ft
1850 Ft
2050 Ft
2450 Ft
1650 Ft
1650 Ft
1650 Ft
2650 Ft

4cl
1650 Ft
1650 Ft
1750 Ft
1950 Ft
1950 Ft
2550 Ft
2550 Ft
4550 Ft
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DRINKS
TEQUILA
2cl
« El Jimador Blanco 850 Ft
« El Jimador Reposado 850 Ft
* Jose Cuervo Blanco 850 Ft
« Jose Cuervo Reposado 850 Ft
RUM
2cl
» Bacardi Carta Blanca 850 Ft
» Bacardi Spiced 850 Ft
 Bacardi Carta Oro 850 Ft
e Bacardi Carta Negra 850 Ft
e Havana Club 3Y 850 Ft
* Havana Club especial 900 Ft
 Captain Morgen Spiced Gold 850 Ft
« Diplomatico Reserva Exclusiva 1400 Ft
e Mount Gay X0 1900 Ft
e Zacapa Centenario 23 2200 Ft
COGNAC / BRANDY
2c
* Metaxa 5* 850 Ft
e Metaxa 7* 1000 Ft
e Hennessy VS 1450 Ft
PALINKA
2cl
« Birkas Apple 48% 1150 Ft
« Birkas Apricot 48% 1150 Ft
» Birkas Grape marc 48% 1150 Ft
« Birkas Plum 48% 1150 Ft
« Birkas Sour cherry 48% 1150 Ft
« Birkas Black cherry 40% 1150 Ft
« Birkas Apple with honey & cinnamon 30%o 1150 Ft
« Birkas Sour cherry with honey 30% 1150 Ft
LIQUEUR
2cl
* Baileys 850 Ft
* Eristoff Red 850 Ft
 Malibu 850 Ft
 TatraTea Outlaw 72% 1250 Ft
* Tubi 60 1450 Ft
WHISKEY
TENNESSE 2cl
* Jack Daniel's 850 Ft
* Jack Daniel's Apple 900 Ft
* Jack Daniel's Fire 900 Ft
* Jack Daniel's Honey 900 Ft
« Jack Daniel's Gentleman jJack 1350 Ft
* Jack Daniel's Single Barrel 1800 Ft
BOURBON
e Jim Beam 850 Ft
e Smooth Ambler 2400 Ft
SCOTCH
e Grant's 850 Ft
« Ballantine’s 850 Ft
 Johnnie walker Red 850 Ft
« Chivas Regal 12 years 1000 Ft
 Aberlour 12 years 2300 Ft
« Bruichladdich Classic Laddie 2400 Ft
 The Glenlivet 15 years 2500 Ft
IRISH 2cl
e Jameson 900 Ft

» Green Spot 1900 Ft

4cl
1650 Ft
1650 Ft
1650 Ft
1650 Ft

4cl
1650 Ft
1650 Ft
1650 Ft
1650 Ft
1650 Ft
1750 Ft
1650 Ft
2750 Ft
3750 Ft
4350 Ft

4cl
1650 Ft
1950 Ft
2850 Ft

4cl
2250 Ft
2250 Ft
2250 Ft
2250 Ft
2250 Ft
2250 Ft
2250 Ft
2250 Ft

4cl
1650 Ft
1650 Ft
1650 Ft
2450 Ft
2850 Ft

4cl
1650 Ft
1750 Ft
1750 Ft
1750 Ft
2650 Ft
3550 Ft

1650 Ft
4750 Ft

1650 Ft
1650 Ft
1650 Ft
1950 Ft
4550 Ft
4750 Ft
4950 Ft

4cl
1750 Ft
3750 Ft
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DRINKS

Jqpqn 2cl 4cl
e Akashi 1400 Ft 2750 Ft

SPARKLING WINE, CHAMPAGNE, PROSECCO

0,21 0751
« Torley Charmant Doux (sweet) 1150 Ft 3900 Ft
* Torley Gala (dry) 3900 Ft
» Hungaria extra dry (dry) 1850 Ft 6900 Ft
« Asti Cinzano (sweet) 8500 Ft
* Moét & Chandon Imperial Brut 39900 Ft
 Kreinbacher Extra Dry 9900 Ft
« Kreinbacher Rosé Brut 10900 Ft
e Martini Prosecco 7200 Ft
« Torley alkoholfree 3900 Ft
« Torley Kids alkoholfree 1900 Ft

LONG DRINKS

Jack & Coke 2550 Ft
(Jack Daniel's / Coca-Cola)
Aperol Spritz 2550 Ft
(Aperol / Prosecco / soda / orange slice)
Martini Fiero & Tonic 2400 Ft
(Martin Fiero / Kinley tonic / blood orange wedge)
Bombay Sapphire & Kinley Tonic 2300 Ft
(Bombay Sapphire / Kinley tonic / lime slice)
Jack Apple & Kinley Tonic 2400 Ft
(Jack Daniel's Apple / Kinley tonic / lime wedge)
Jack Apple Fizz 2300 Ft
(Jack Daniel's Apple / lemon juice / sugar syrup / soda /
Lemon peel)
Lynchburg Lemonade 3450 Ft
(Jack Daniel's / Triple sec / lemon juice / Sprite / lemon wedge)
Finlandia Coconut & Coca-Cola 2300 Ft
(Finlandia Coconut / Coca-Cola / lime peel)
Finlandia Grapefruit & Kinley Tonic 2300 Ft
(Finlandia Grapefruit / Kinley tonic / grapefruit slice)
Campari & Kinley Tonic 1750 Ft
(Campari / Kinley tonic / lime slice)
Negroni 2650 Ft
(Bombay Sapphire / Campari / Cinzano rosso / orange peel)
El Jimador & Kinley Tonic 2300 Ft
(El Jimador tequila / Kinley tonic / lime slice)
Hugo 2400 Ft
(Prosecco / elderflower syrup / soda/ mint leaves)
Bulanga 2900 Ft
(Bacardi Carta Blanca / Red Bull / lime juice / passion fruit syrup)
Kamikaze 2750 Ft
(Russian Standard / Triple sec / strawberry syrup / lime juice)
Strawberry Colada 2800 Ft

(Bacardi Carta Blanca / pineapple juice / strawberry syrup /

coconut syrup / cream)

Sex on The Beach 2800 Ft
(Russian Standard / Peach Tree / orange juice / blackcurrant

juice)

Mojito 2400 Ft

(Bacardi Carta Blanca / sugar syrup / lime wedges / mint leaves /
soda)

Long Island Iced Tea 4700 Ft

(Russian Standard / Bombay Sapphire / Bacardi Carta Blanca /
El Jimador tequila / Triple sec / lemon juice / Coca-Cola)
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OUR KITCHEN DOES NOT H.
GLUTEN-FREE COOK
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YOUR FOOD IS MADE FRESH

J
MAMAMTOI
9700 'S

Thank you for being our
pleasure of serving you and ho
Mamédmtél Te
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Our prices are in HUF, and includéi_ ‘
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