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ERLELT HUSOK / AGED STERKS

A Monk’s Bistrotban az érlelt steak husok
az elkészitésik eldtt 7 vagy akar 120 napig
is érlelédnek - leggyakoribb a 30 napig
érlelt steak his. A hisok szaraz érlelése
szabdlyozott korlilmények kozott, specidlis
hisérlelénkben torténik.

Az éttermekben legtobbszér friss, piros,
lédus steakkel taldlkoznak a vendégek. Aki
kiilonleges izélményre véagyik, az biztosan
megkdstolja az érlelt husbdl készilt

steakeket is.

Erlelt T-Bone steak (450g)

At Monk's Bistrot, the aged steak meats are
aged for 7 to even 120 days before
preparation — the most common is the steak
aged for 30 days. The dry aging of the meats
takes place under controlled conditions in

our special meat aging fridge.

In restaurants, guests most often en-
counter fresh, red, juicy steaks. Those
seeking a unique taste experience will
surely try the steaks made from aged meat.

18 880 Ft

Marha Knuckle (250g)

AGED T-BONE STEAK (4506) 501€

9 880 Ft

Rib Eye steak (250g)

BEEF KNUCKLE (2506) 26.3€

14 880 Ft

RIB EYE STEAK (2506) 39, 7€

A hisokhoz JUS (70,12) és zoldborsmartas (/2) jar, és a feltintetett ar tartalmazzaegy

valaszthato koret arat.

THE STEAKS COME WITH JUS (/0./2) AND GREEN PEPPER SAUCE (/2),
AND THE LISTED PRICE INCLUDES ONE CHOICE OF A SIDE DISH.

VALASZTHATO KORETEK / CHOICE OF SIDE DISHES

Hasselback burgonya, grillezett padron

HASSELBACK POTATOES, GRILLED PADRON PEPPERS

Kerti saldta, ropogés zoldségek

GARDEN SALAD, CRISPY VEGETABLES

Fogyasztasa utan 15% szervizdijat szamolunk fel.
We charge 15% service fee.
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LEVESEK
Miklds papa gulyasa (marhagulyds) (7.9) = 4580 Ft
121€
Sparga krémleves (vegin) 2 580 Ft
0.9€
ELOETELEK
Kacsamaj paté, eper, rebarbara, tokaji, kardamomos hazi kalécs(237=____ 5780 Ft
15,4€
Erlelt marhatatar, fiistolt firjtojas, hazi baguette (7.3.9./0) 5 580 Ft
14,9€
Tojasos galuska, friss saléta (,3) = 3 880 Ft
10.3€
Barany rilett, zellerpiré, tavaszi saldta (7) = 3880 Ft
10.3€
Hortobagyi palacsinta, tejfol (7,3.7) = 4880 Ft
13.,0€
Tavaszi kerti salata, quinoa, citrus vinaigrette (/3) 3880 Ft
10.3€
+ Bivalymozzarella (7/5) | Grillezett kecskesajt (7/5) | Ordogszekérgomba (75,/6) |  Csirkemell (75)_+ 1 48‘)9‘)F6t'
9415 +1 880 Ft
FOETELEK_
Csirke paprikas, tojasos galuska, uborkasalata, tejfol (1.3,79./12) = 4880 Ft
13.0€
Kacsamell, tavaszi cseresznye, bébi rémai, spenét szivacs (7.3,/2) = 7 880 Ft
21,0€
Bélszin (250g) Budapest mddra (burgonya, ordogszekérgomba, zoldborsd) (772,76)=_18 800 Ft
50,1 €
Pankdmorzsaban silt mangalicafil, karalabé salata, tormdas majonéz (/.3) = 6 580 Ft
175€
Tagliatelle, garnéla, rukkola, parmezan (7.2.3.7) 7 580 Ft
202€
Vajhal, medvehagymas polenta, sziksof(i, cukkinipiiré, pak choi (7 6980 Ft
18.6€
Mangalica tarja, lecsokrém, dodolle, lyoni hagyma, savanyitott retek (7.5,9,/2) = 9 880 Ft
26,3 €
Borjumaj, petrezselymes burgonya, ecetes almapaprika (7.3.7) & 7 580 Ft
202€
Karaldbéf6zelék, ujhagyma, mandula (7) (vegerridnus) = 4580 Ft
12.1€
DESSZERTEK
Turégombdc, amaréna meggy, édes tejfol (7) = 2 580 Ft
6,9€
Mangds-limeos sUti (zegan) 2 580 Ft
60,9€
Méz & kamilla (.72 2 580 Ft
60,9€
Tripla csokoladés mille-feuille (7.7) 2580 Ft
6.9€

Fogyasztasa utan 15% szervizdijat szamolunk fel.
We charge 15% service fee.

A BARETELEK - ért lapozz tovabb 2 oldalt! >
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SOUPS

Miklds Grandpa's goulash (Beef goulash) (7.9) = 4580 Ft
12]1€

Asparagus cream soup (zegan) 2 580 Ft
0,.9€

APPETIZERS

Duck foie gras paté, strawberry, rhubarb, Tokaj wine, cardamom homemade brioche ____ 5 780 Ft
(13.7) = 154€
Aged beef tartare, smoked quail egg, homemade baguette (7.5.9./0) 5580 Ft
14.9€

Egg dumplings, fresh salad (/,3) = 3880 Ft
10.3€

Lamb rillettes, celery purée, spring salad (7) & 3 880 Ft
10.3€

‘Hortobagy' style savoury pancakes, sour cream (7.3,7) = 4880 Ft
13.0€

Spring garden salad, quinoa, citrus vinaigrette (/5) 3880 Ft
10.3€

+ Buffalo mozzarella (7/5) | Grilled goat cheese (7/5) | St. George's mushroom (/5,/6) | Chicken breast (/5)_+ 1 48‘)9‘)F6t'
+Shrimp (2,4,/5) +1 886 Ft
50€

MAIN COURSES

Chicken paprikash, egg dumplings, cucumber salad, sour cream (7.3,79./2)=__________ 4880 Ft
130€

Duck breast, spring cherry, baby romaine, spinach sponge (73./2)= 7880 Ft
21.0€

Beef tenderloin (250g) Budapest style (potatoes, St. George's mushroom, green peas) 18 800 Ft
(712.16) = 50,1 €
Mangalica ear breaded in breadcrumbs, kohlrabi salad, horseradish mayonnaise (7.3)= 6 580 Ft
175€

Tagliatelle, shrimp, arugula, Parmesan (7.2.3.7) 7 580 Ft
202€

Pollock, wild garlic polenta, samphire, zucchini purée, pakchoi 7 6980 Ft
18,6€

Mangalica pork shoulder, lecso cream, potato dumplings, Lyonnaise onions, pickled radish_ 9 880 Ft
(1.39.12) = 26.3 €
Veal liver, parsley potatoes, pickled apple pepper (1,5.7) & 7 580 Ft
202€

Kohlrabi stew, spring onion, almonds (7) (vegerarian) = 4 580 Ft
12.1€

DESSERIS

Cottage cheese dumplings, amarena cherry, sweet sour cream (7) = 2 580 Ft
6,9€

Mango-lime cake (vegan) 2580 Ft
6,.9€

Honey & chamomile (5,/2) 2 580 Ft
60,9€

Triple chocolate mille-feuille (Z.7) 2580 Ft
6.9€

Fogyasztasa utan 15% szervizdijat szamolunk fel.
We charge 15% service fee.

Turn a page for our BARFOOD selection! >
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BARETELEK / BARFOOD

Siilt sdrgaréparézse, fenyémag, méz (7 15) = 2 580 Ft
ROASTED BABY CARROTS, PINE NUTS, HONEY 0,.9€

Sonkavalogatas Négradbol = 2 580 Ft
HAM SELECTION FROM NOGRAD COUNTY 0.9€

Krémek a nagyink kamrajabol (korozott, tepertékrém, padlizsan) (7) = 2 580 Ft
SPREADS FROM OUR GRANDMOTHER S PANTRY 6.9€
(PAPRIKA COTTAGE CHEESE, CRACKLING, EGGPLANT)

Silt csonakburgonya, olvasztott szerzetes sajt (7 /0) 1 880 Ft
ROASTED BOAT POTATOES WITH MELTED MONK CHEESE 5.0€

Odi csip6s kacsamell szendvicse (7.3.7) = : 3880 Ft
ODI'S SPICY DUCK BREAST SANDWICH /0.3€

Bivalymozzarella, levendula, méz, narancs (7 75) 2 780 Ft
BUFFALO MOZZARELLA, LEVANDER, HONEY, ORANGE 74€

Gambas pil pil (2.2,7) 4 880 Ft

GAMBAS PIL PIL  /3.0€

ELELMISZER ALLERGENEK, JELOLESEK / LIST OF ALLERGENS, LABELS

0l. glutén / gluten 09. zeller / celery

02. rakfélék / crustaceans /0. mustar / mustard

03. tojas / egg /1. szezammag / sesame

04. hal / fish /2. kén-dioxid / sulfur dioxide
05. foldimogyoré / peanuts /3. csillagfiirt / lupine

06. szdéjabab / soy bean /4. puhatestiiek / molluscs
07 tej / milk 15. magfélék / seeds

08. diéfélék / nuts /6. gombafélék / mushrooms

Eteleink az dsszetevéként jelzett allergének mellett nyomokban tartalmazhatnak tovabbi al-
lergéneket. Néhany fogasunknal séfeink figyelembe tudjék venni az intolerancidkat és annak
megfeleléen elhagyni vagy cserélni bizonyos osszetevoket.

Our foods may contain traces of additional allergens in addition to allergens labeled as ingredients.
Some of our dishes can be altered by our chefs in order to accomodate your dietary requirements.

Tovabbi informacidért forduljon bizalommal felszolgalé kollégainkhoz.
Please, ask your waiter for further information.
Magyar specialitasaink jeldlése: =

Our Hungarian specialties are marked with =

Fogyasztasa utdn 15% szervizdijat szamolunk fel.
We charge 15% service fee.



