
SOUPS 
 
Chicken clear soup, mushroom, green pea,
cauliflower, root vegetables, noodle 

Goulash soup, noodle 

 

APPETIZERS
 
Homemade ajvar 

Goose crackling spread, crispy crackling, marinated red onion

Smoked trout cream 

Goat cheese spread, fig chutney 

Marrow bone, freshly grated horseradish, garlic, toast 

Caramelized pumpkin salad, feta cheese, toasted pumpkin seeds,
ruccola, baby spinach, pomegranate
Beef tartare 5 900

3 900  

3 200 

2 300

2 600

2 900

2 950

4 900

5 500 

with fresh, crispy homemade bread

7,10 

1,3,9 

9, (1,3) 

10

3,7,10

3,4,7,9,10

7

1

7 

Menu

Please let us know your possible 

food sensitivities or allergies.

insider infos, 

We are happy to help you to find your dish!

Opening Hours: Mo–Sa: 12:00 – 24:00
Sunday: 12:00–22:00
Reservations: info@marischka.hu
Phone: +36 30 978 3858

marischkabarandrestaurant

marischkabuda

juicy stories
yum :-) 

All prices are stated in Hungarian Forints(HUF), VAT is included, 15% service charge will be added.



DESSERTS 

FOR CHILDREN 

MAIN COURSES 

9 

A llergens
1. Cereals containing gluten
2. Shellfish
3. Eggs
4. Fish

Chicken soup

Breaded chicken fingers, french fries 

Mini Marischka burger, french fries

Attila’s chocolate cake 

Attila’s chocolate cake, red berry chutney

Kaiserschmarrn, apricot jam

Golden dumplings, walnut, golden raisins, gold chocolate sauce

Caramelized cabbage-gnocchi, napa cabbage, cilantro,
poached Williams pear 
Honey baked root vegetables, coconut-sweet potato purée, 
carrot chips, vegetables jus 

Catfish paprikash, cottage cheese pasta, crispy pork cracklings

 
Cordon bleu, mashed potato 

Marischka burger: Angus beef patty, home-made onion jam,
cheddar, 
bacon, home-made hummus, french fries, fresh mixed salad

Roasted whole trout, garlic sour cream, 
dill, garden mixed leaves, fries
Roasted farm chicken breast, apple-ginger parsnip puree, 
king oyster mushroom, sage jus
Confit duck leg, cabbage potato dumplings, Williams pear 

Grilled beef rib-eye, lyonnaise onion, parsley potatoes, tomato salad 

Beef tenderloin steak, vegetables sauce, gnocchi, sour cream, kapern 

3 200 

3 200  

3 900

3 900 

5 150 

6 500

6 800

 

7 500 

7 500 

2 500 

3 200 

3 200    

2 500

8 500

11 800

15 500

5. Peanuts
6. Soya Beans
7. Milk
8. Nuts

9. Celery
10. Mustard
11. Sesame Seeds
12. Sulfur Dioxid

6,7 

4,7 

1,3,6 

1,3,9

1,3

1,3,7

3,7,8 

3,7,8

1,3,7

1,3,7,8

 1,3,4,7 

1,3,6

1,6,7

1,3,7,9,10 

13. Lupine
14. Molluscs

 Vegan / vegetarian

recommended with
cucumber salad!

Order it as a main dish 

with cucumber salad for HUF 5900 

All prices are stated in Hungarian Forints(HUF), VAT is included, 15% service charge will be added.

1,3,7,10 7 500 

1,3,7 


