Starters and Soups
Sourdough langos bites

Pink salmon gravlax

Mayonnaise-dressed steak tartare, prepared tableside
Chef’s recommendation

Mixed leaf salad
Paloc lamb soup

Ujhézi lamb soup

Main courses and Sides
Malfatti

Mangalica French rack Guest favourite
Catfish Racz-style

Nograd rooster paprikash with sweetcorn
Veal schnitzel fried in butter

Chicken oyter Brassoi with chanterelles
Angus sirloin with Lyonnaise onions
Paloc ganca or potato dumplings
Selection of salad leaves

Assorted house-made pickles
Twice-cooked potatoes

Paloc set menu Authentic flavors

2 400 HUF
4 200 HUF
6 500 HUF

1 600 HUF
3 600 HUF
3 600 HUF

4 800 HUF
6 600 HUF
6 200 HUF
5500 HUF
6 600 HUF
5200 HUF
9900 HUF
3 800 HUF
1 600 HUF
1 400 HUF
1 800 HUF
6 900 HUF

- Pal6c soup with sour cream, potato dumplings with crispy bacon and Pal6c cream

cake

Desserts by Kubinyi
Chocolate creme brulée

Pistachio and walnut aranygaluska

Citrus rum baba New

Our prices include VAT.

A 15% service charge will be added to the final bill.

2 800 HUF
2 800 HUF
2 800 HUF



