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PREPARE FOR
THE HOLIDAYS

Experience the charm of within the iconic
Parisi Udvar Hotel Budapest. Celebrate with your loved ones, friends, colleagues, and
business partners in a splendid atmosphere!

Elevate the Advent season leading to Christmas and the New Year's Eve at our hotel’s
restaurant. With its fascinating interiors and an ambience that evokes a bygone century,
the passage offers a brief getaway to the past, where time can stand still for a moment.

Beyond the breathtaking scenery, our guests will be enveloped in the aroma of pine,
tantalizing flavors, festive melodies, and an array of lovely surprises, ensuring a delightful
and enchanting journey.



https://parisipassage.hu/en/

Embark on an extraordinary culinary journey at Parisi Passage Restaurant, where iconic
dishes come to life within the astonishing setting of Parisi Udvar Hotel Budapest, be it

for a romantic evening, a family gathering, or a business meeting.

Our festive dishes are prepared with care and expertise by the chef and his team,
bringing bold, exciting flavors to your table. Enjoy delicious meals and desserts, paired

with a variety of coffees, drinks, and a standout selection of champagnes.

At the charming café next to the restaurant, immerse yourself in a vibrant café ambience
while enjoying an extensive variety of artisan pastries and beverages from the Parisi

Passage Café.
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Indulge in our festive specialities, available for lunch and dinner every day of
the week. Enjoy a three-course meal with a bottle of water and coffee or tea for
HUF 25,990 per person!
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ROASTED PUMPKIN SALAD PIKEPERCH FILLET HONEY CREAM CAKE HUF 3900
Pomelo, Pumpkin Seeds, Burrata, Creamy Beluga Lentils, Almond Parsnip HUF 15,900 TANGERINE-CHESTNUT ECLMR HUF 3900
Pumpkin Seed Oil HUF 6,990 | AMB RACK

TRADITIONAL HUNGARIAN , KOCSONYA” Black Salsify, Brussels Sprouts, Cranberry  HUF 17900

Horseradish Cream With Chives, CELERY STEAK

Pickled Vegetables, Caramelized Cumin HUF8990  Brown Butter Celery Cream, Celery, Cinnamon,

FISHERMAN'S SOUP ,BAJA” STYLE Caramelized Walnuts, Wafu Sauce HUF 9900

Matchstick Pasta HUF 8,990

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your bill.




Waldorf Salad, Grapes, Walnuts, Celery

Smoked Duck Breast, Radicchio, Baby Romaine Salad,
Pecans, Calamansi Dressing

Smoked Trout, Lentil Salad, Endive, Grapefruit
Guinea Fowl Consommé, Root Vegetables, Meat Ravioli

Fisherman’s Soup ,Baja” Style, Matchstick Pasta

Confit Duck Leg, Brussels Sprouts with Dried Plum, Gingerbread Tarte
Mashed Potatoes Chestnut Chous
Braised Beef Cheeks ,Vadas” Style, Bread Dumplings

Grilled Salmon Fillet, Raisin-Vegetable Couscous

Roasted Pumpkin, Raisins, Pomegranate, Jerk Seasoning

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your bill.



can not be complete_without traditional winter hot drinks!
Try them at our café with a delicious cake, or order it at our
restaurant between accompanying the special courses!

HUF 2,590
HUF 2,590 N .

.50 you can revive the Parisi Udvar experience at the comfort
HUF 2,590 of your home any day of the yearl  HUF 2,990 / piece

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your bill.



Brockmans Premium Gin, HUF 5,990 Bombay Sapphire Gin, Maraschino, Grenadine,
Cranberry & Raspberry Shrub, Lime, Tonic Cinnamon Bitter, Cranberry Juice
Absolut Blue Vodka, Cranberry Juice, St. Germain Liqueur  HUF 4,990 Cranberry, Orange, Cinnamon, Lime Extract

Lemon Extract, Plum Bitter

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your bill.

HUF 4,990

HUF 4,990



ETOILE is the place where every sip is a celebration of life’s finest moments. With a
carefully curated selection of the most exquisite champagnes, we invite you to embark
on a journey of luxury like no other. Whether you're marking a special occasion, toasting
to a successful day, or simply seeking a respite from the ordinary, our champagne bar

offers an unparalleled ambiance that exudes glamour and refinement. At ETOILE we
serve more than 30 distinctive champagnes, with a remarkable feature that sets us
apart. As a truly one-of-a-kind experience, you can enjoy a selection of these exquisite
champagnes not only by the bottle but also by the glass at our bar.



Bresaola, Fig Jam, Crostini
Olive Selection

Sun-Dried Tomato Cream, Thyme

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service
charge that will be added to your bill.

For more information, please
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https://etoilechampagnebar.hu/en/

.with our special Afternoon Tea package at the Parisi Passage Café! Enjoy Hungarian pastries
such as ,hdkifli", gingerbread ,puszedLi”, and many other festive treats, alongside our unparalleled
selection of teas.

Our offer is available with an additional charge for two cups of mulled wine and is valid for two guests.

Join us daily between 2:00 PM and 5:00 PM to try our festive offer!

HUF 24,900 / Package

of your home any day of the year!

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your bill.

.50 you can revive the Parisi Udvar experience at the comfort

HUF 2,990/ piece



AT PARISI PASSAGE

Join us for an unforgettable culinary journey at Parisi Udvar and
celebrate the end of the year with us!

Complementing our delectable dishes, we offer an extensive
selection of beverages and champagnes, while the band Vasovski
Live creates an enchanting ambience from 8:00 PM to 2:00 AM.

For further details and reservations, please contact us at
!

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your hill.




Pressed Pork Terrine, Quince, Pistachio, Sushi Ginger (luince Carpaccio, Pistachio, Sushi Ginger

Guinea Fowl Consommé with Saffron, Winter Root Vegetables, Ravioli Beetroot Cream Soup, Chestnut Honey Infused Goat Cheese

Veal Tenderloin, Jerusalem Artichoke, Pancetta, Chestnut, Pine Nuts Roasted Jerusalem Artichoke, Chestnut, Pine Nuts

Champagne, Strawberry, Pistachio

Champagne, Strawberry, Pistachio

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your bill.



Pressed Pork Terrine, Quince, Pistachio, Sushi Ginger Quince Carpaccio, Pistachio, Sushi Ginger

Duck Liver, Coffee Parsnip Cream, Caramelized Parsnip Coffee Parsnip Cream, Caramelized Parsnip, Winter Salad Leaves
Guinea Fowl Consommé with Saffron, Winter Root Vegetables, Ravioli Beetroot cream soup, Chestnut honey infused goat cheese

Veal Tenderloin, Jerusalem Artichoke, Pancetta, Chestnut, Pine Nuts Roasted Jerusalem Artichoke, Chestnut, Pine Nuts

St. Peter's Fish, Black Salsify, Endive, Brussels Sprouts Black Salsify, Endive, Brussels Sprouts

Champagne, Strawberry, Pistachio Champagne, Strawberry, Pistachio

Our prices are in Hungarian Forint, inclusive of VAT but subject to 14% service charge that will be added to your bill.



PARISI PASSAGE

EVERYDAY FROM 7 AM UNTIL 11 PM

Breakfast

Ala carte

Festive Menu

Café

ETOILE Champagne Bar

7AM - 102 AM

12 AM - 102PM

12 AM - 102PM

8 AM - 6 PM

6 PM - 12 PM (From Wednesday to Sunday)

1053 Budapest, Ferenciek tere 10. - Parisi Udvar Hotel Budapest
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@ For more information about purchasing gift cards, please visit our webshap.


https://webshop.parisiudvarhotel.com/us/spl/734356/Restaurant-vouchers

Check out our
Food and Beverage Brochure online!

We are happy to welcome group events in our different private function rooms.
For a personalized offer, please contact our colleagues at the following email address: event@parisipassage.hu

EVENT@PARISIPASSAGE.HU

PARISI UDVAR "*P §
HOTEL BUDAPEST 4TT—‘/

PARISI UDVAR HOTEL BUDAPEST | H-1052 BUDAPEST, PETOFI SANDOR U. 2-4. | PARISIPASSAGE.HU | EVENT@PARISIPASSAGE.HU


https://issuu.com/parisiudvarhotelbudapest/docs/fnb_brochure_220509_en_prev_b36161af00ee73?fr=xKAE9_zU1NQ
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