
SMALL PLATE
Charred celeriac 3400 HUF
[gm, v] 7, 8, 9, 10, 15
Charred celeriac, salted lemon and tarragon sour cream,
spicy Indonesian pepper paste, toasted walnuts, crispy Lyon onions

Fennel and kohlrabi salad 3500 HUF
[gm, lm, vn] 8, 10
Thinly sliced kohlrabi and fennel, yellow beetroot, onion,
date and mustard dressing, fresh basil, spiced pumpkin seeds and almonds

Za’atar sweet potato 3200 HUF
[gm, lm, vn] 11
Skin-on roasted sweet potato with homemade za’atar,
sea buckthorn–ginger relish, and homemade pickled jalapeño

Smoky aubergine 3900 HUF
[gm, lm, vn] 8
Chermoula (North African coriander pesto) charred aubergine,
almond yogurt, smoked almonds

Treasures of the garden 2300 HUF
[gm, lm, vn]
Seasonally changing fresh vegetable selection, with
Grapoila apple cider vinegar, olive oil, and Maldon salt

The Treasures of our pantry 2300 HUF
[gm, lm, vn] 8, 11
Pickled carrot, fermented kohlrabi, white kimchi, radish, cashew brittle

Yellow split pea hummus 3700 HUF
[gm, lm, vn] 10, 11
Turmeric yellow split pea cream, cornflake-crusted button mushrooms,
Catalan escabeche, chilli crisp

Beetroot and bean hummus 3700 HUF
[lm, vn] 1, 11
Roasted beetroot and bean hummus, herb falafel, fresh grapes and horseradish

Hungarian layered potato 4200 HUF
[v] 1, 3, 6, 7, 12, 13
Smoky harissa grain sausage cream, labneh (creamy yogurt cheese),
soft-boiled egg, parmesan potatoes

Hortobágyi pancake 4000 HUF
[gm, lm, vn] 6, 8, 9, 12
Mushroom mix paprikash, buckwheat pancake, puffed buckwheat



Grilled romaine lettuce 3950 HUF
[lm, vn] 1, 5, 6
Grilled romaine lettuce, peanut miso cream,
Moroccan preserved lemon ragout, pangrattato (spiced bread crumbs), tomatoes

BIG PLATE
Roasted broccoli, lima beans 5700 HUF
[gm, lm, vn] 6, 11, 15
Grilled broccoli, lima beans in tomato sauce, silken tofu sauce,
spring onion, fresh coriander

Tahini cauliflower, pilaf 6200 HUF
[gm, lm, vn] 11
Whole roasted cauliflower, herb pesto, whipped tahini,
smoked paprika molasses, toasted sunflower seeds,
green pea & dried cranberry pilaf (Central Asian spiced rice dish)
made with Hungarian rice

Harissa bean goulash 4000 HUF
[lm, vn] 1, 6, 9, 12, 13
Rich vegetable bean soup, homemade harissa (spicy red pepper cream),
roasted carrots, braised leeks, plant-based sour cream,
herbed barley
(available without barley [gf])

Zucchini dolma 5300 HUF
[lm, vn] 1, 6, 8
Ragout made with local beans, Hungarian rice, and walnuts,
stuffed into grilled zucchini, dill and ginger cucumber salad,
fermented kohlrabi velouté, matbucha (roasted pepper and tomato cream)
ragout made with local beans, Hungarian rice, and walnuts, stuffed into grilled
zucchini and roasted young cabbage leaves, dill and ginger cucumber salad,
fermented kohlrabi velouté

SWEET
Somlói sponge cake 3100 HUF
[gm, lm, vn] 8
Vanilla sponge cake, walnut cream, vanilla custard, rum dark chocolate sauce,
citrus-soaked golden raisins, plant-based whipped cream, toasted walnuts

Date & miso rice pudding 3100 HUF
[gm, lm, vn] 6
Hungarian rice pudding, white miso date caramel, plum compote, fresh mint

Hungarian cottage cheese dumplings 3100 HUF
[gm, lm, vn] 6, 8, 12, 13
Cold vegan “cottage cheese” dumplings, sweet lime plant-based sour cream,
sea buckthorn jam, almond crumble, fresh herbs



KID'S MENU
Falafel pita, treasures of the garden 2890 HUF
[v] 1, 7, 11
Pita stuffed with herb falafel, labneh (creamy yogurt cheese),
semi-dried tomatoes, seasonal fresh vegetables

Grilled cauliflower, rice with peas, cucumber salad 2890 HUF
[gm, lm, vn]
Grilled cauliflower florets, plant-based buttery mashed potatoes,
pickled cucumber salad

BREAD
Sourdough bread basket 1500 HUF
[lm, vn] 1

Gluten-free bread 1600 HUF
[gm, lm, vn]

Pita bread 800 HUF
[lm, vn] 1

Allergens:
1 – gluten, 2 – crustaceans, 3 – egg, 4 – fish, 5 – peanut, 6 – soybean, 7 – milk, 8 – nuts,
9 – celery, 10 – mustard, 11 – sesame seed, 12 – sulphites, 13 – lupin, 14 – molluscs,

15 – honey

During food preparation, we work with a variety of allergenic ingredients, so cross-
contamination cannot be ruled out.


