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CASTELLUM
HOTEL HOLLOKO

,Sok foldet bejartam, de mégis csak Nograd tetszik legjobban:
hegyeivel, volgyeivel, egyenesre n6tt faival; itt gy latom, a flivek
zOldebbek, a virdgok illata édesebb, mint barhol masutt a vilagon.

Még a felhd is mintha rézsaszinbe 6ltézne, amikor atsuhan folottink.”

,I have been to many places, but still I like Négrdd the most: with its
mountains, valleys, trees growing straight; I see the grass greener here,

the flowers smell better than anywhere else in the world.
It is as if even the clouds wear pink when they swim over us.”

ELOETELEK

STARTER
Kacsamaj terrine, som, bodzas tapidka, kalacs 5.500 Ft
Duck liver terrine, cornel gel, elderberry, tapioca pearls, toasted brioche
Vaddisznd rilette, szezdmos uborka relish, piritos 3.300 Ft
Wild boar rilette, homemade sesame seed pickle relish, toast

LEVESEK

SOUPS
Hagyomanyos Paldcleves
gy' . / o 3.400 Ft

Traditional “Paléc” Goulash soup
Aranylé husleves, gyongytyuk, facan és marhahus gazdagon,
flrjtojas, majgaluska 2.800 Ft
Golden consommé with guinea fowl, pheasant and beef, quail egg,
liver dumplings
Varganya-gombakrémleves, érlelt sonka chips 3.000 Ft

Porcini mushroom cream soup, ham chips
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FOETELEK
MAIN COURSES

Juhturds sztrapacska, szalonna, Ujhagyma

Traditional potato dumplings with sheep’s curd, crispy bacon and spring onion

Garnélas udon tészta, lazac, cukkini, chili, lime
Shrimp udon noodles, salmon, zucchini, chili, lime

Spargas rizotto, rantott kecskesajt
Asparagus risotto, deep fried goat cheese

Sziirkeharcsa, gazdag gombavariaciok, paprikas krémmartas, dédolle, tejfolhab
Catfish with mushroom variations, paprika cream sauce, potato dumplings, sour

cream foam

Csirkemell panko morzsaban, burgonyapiré, tejfolés uborkasalata
Chicken breast in panko crust, creamy mashed potatoes, cucumber salad
with sour cream

Préselt malaccsilok, kaposztas burgonya, lila kaposztakrém, jus
Pressed pork knuckle, cabbage potatoes, red cabbage cream

Kacsamell, hagymas hazi nudli, teriyaki szilva
Duck breast, homemade onion noodles, teriyaki plum sauce

Konfitalt vaddisznotarja, szezonalis grill zoldségek, baconos coleslaw
Confit wild boar neck, grilled seasonal vegetables, bacon, coleslaw

Baranylapocka, mentas zoldborso krém, parazsburgonya, alma-zeller relish
Lamb shoulder, minted green pea purée, baby potatoes, apple-celery relish

Angus hamburger fliszeres steak burgonyaval
Angus burger with spiced fries

4.200 Ft

7.900 Ft

6.900 Ft

6.800 Ft

5.500 Ft

6.200 Ft

6.400 Ft

6.400 Ft

7.500 Ft

5.800 Ft
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Csirkemell supreme, karfiol, gratenburgonya, béarni martas
Chicken supreme, cauliflower, gratin potatoes, béarnaise sauce

Angus hatszin steak, hasselback burgonya, zéldbors martas, zellerkrém
Angus sirloin steak, hasselback potatos, green pepper sauce, celeriac cream

Gyermek panko csirkemell, burgonyapiré
Crispy panko crusted chicken breast, creamy mashed potatoes for kids

DESSZERTEK
DESSERTS

Csokoladé soufflé, passiogyimoélcs, csokimorzsa, hazi malna sorbet
Chocolate souffle, passion fruit, chocolate crumble, homemade raspberry sorbet

PILVAX Dijnyertes Desszert
PILVAX Award-Winning Dessert

Sajttorta, karamellmorzsa, malnazselé, karamell ganache
Cheesecake with caramel crumble, raspberry jelly, caramel ganache

Citrom mousse mentas epervelbével, eper granita
Lemon mousse with minted strawberry coulis and strawberry granita

6.300 Ft

14.900 Ft

2.600 Ft

3.200 Ft

3.600 Ft

3.200 Ft

3.300 Ft

Araink tartalmazzak az altalanos forgalmi addt és 15% felszolgalasi dijat.

All rates are given in HUF, inclusive of VAT and 15% service charge.



