Eléételek

BRUSCHETTA FOKHAGYMAS PARADICSOMMAL, PARMEZANNAL

Bruschetta with garlic tomatoes and parmesan

BURRATAKREMES BRUSCHETTA PARMAI SONKAVAL, RUKKOLAVAL ES KOKTEL PARADICSOMMAL
Bruschetta with burrata cheese cream and parma ham and cherry tomatoes

GAMBAS PIL PIL SERPENYOS KIRALYRAK CHILIVEL, FOKHAGYMAVAL ES HAZI KENYERREL
Pan-fried shrimps with chilli and garlic and bread

KACSAMAJ PASTETOM HAZI MANGO LEKVARRAL, KALACCSAL

Duck liver paté with mango jam and scone

RISO VEGYES iZELITO, KEMENCES FOCACCIAVAL

PARMAI SONKA, HAZI KOLBASZ, ASZALT PARADICSOM,

SALAME CAMPAGNOLO, RUKKOLA, PARMEZAN, FETAKREM, OLIVA

RISO COLD SERVED ASSORTED APPETIZER WITH OVEN-BAKED FOCACCIA

Parma ham, home-made salami, italyan salame, feta cheese cream, oliv, sun-dried tomato, rocket and parmesan

Levesek

BAZSALIKOMOS PARADICSOM KREMLEVES PARMEZANNAL
Tomato soup with basil and parmesan

GYONGYTYUKLEVES CSIGA TESZTAVAL, ZOLDSEGEKKEL GAZDAGON
Guinea fowl soup with fisilli and vegetables

CITROMFUVES RAGULEVES KOKUSZTEJJEL FORRALVA
GRILLEZETT RAKKAL, ZOLD KAGYLOVAL

ROSTON SULT CSIRKEVEL

Lemon grass seasoned ragout soup with coconut milk

with shrimps and green mussels 3190,-

with roasted chicken 2890,-

GULYASLEVES CSIPETKEVEL CSEREPEDENYBEN

Goulash soup with pinched noodles served in a clay pot

EXTRA HAZI KENYER

Extra homemade bread

Extra hausgemachtes Brot

A rizs vilaga

ERDEI GOMBA RIZOTTO HANTOLT PARMEZANNAL

/ BORSOS BELSZINCSIKOKKAL

Wild mushroom risotto with parmesan shavings 4390,-

/ with peppercorn seasoned beef tenderloin strips 5690,-

CHILIS-GYOMBERES RAKRIZOTTO PARADICSOM-KREMMEL, PARMEZANCHIPS-SZEL
Chili-ginger prawn risotto with tomato cream and parmesan chips

PROSECCOS SzZOLO RIZOTTO GRILLEZETT KACSAMAJJAL

Prosecco grape risotto with grilled duck liver

PAELLA “DEL MAR” TENGER GYUMOLCSEIVEL

Paella “del Mar” with sea food

BACSKAI RIZSESHUS LECSOS BORJUHUSSAL, HAZI VEGYES SAVANYUSAGGAL
Veal stew with rice Bacska-style and home-made pickles

Foételek

ORDOG PACBAN SULT TANYASI CSIRKEMELL STEAK ZOLDBORSOPUREVEL ES EDES BURGONYAVAL
Spicy chicken breast steak with green pea puree and fried sweet potatoes

SZARVASGOMBAS KREMSAJTTAL TOLTOTT JERCEMELL PANKO MORZSABAN RUKKOLAS
BURGONYAPUREVEL

Chicken breast stuffed with truffle cream cheese baked in panko crumbs and mashed potatoes and aragula
GRILLEZETT LAZACDEREK VALOGATOTT PAROLT ZOLDSEGEKKEL

Grillet fillet of salmon steak with buttered steamed vegetables

SERPENYOS KACSACOMB KAPOSZTAS GNOCCHIVAL, KACSATEPERTOVEL

Duck leg with roasted cabbage-gnocchion and duck crackers

RISO BECSI /BORJUKARAJBOL/ PANKO MORZSABAN PETREZSELYMES PARAZS BURGONYAVAL ES
REMULADDAL

Viennese Schnitzel (from veal cutlet) with parsley potatoes and remulade sauce

BOREN SULT KACSAMELL CHIANTIS SZILVAMARTASSAL ES GRATIN BURGONYAVAL

Skin-on roasted duck breast with gratin potatoes and plum sauce flavoured chianti

BORSKEREGBEN SULT SZUZERMEK VARGANYAS-PARAJOS TAGLIATELLEVEL TEJSZINES MASCARPONE
SZOSZBAN

Pepper -crusted pork tenderlion with porcini mushroom-spinach tagliatelle in mascarpone sauce
BORJUPAPRIKAS TOJASOS NOKEDLIVEL, SNIDLINGES TEJFOLLEL

Veal goulash stew with egg noodles and sour cream with chives

ANGUS BELSZIN STEAK (URUGUAY 200G) SZARVASGOMBAS FUSZERVAJJAL ES HAZI SULT BURGONYAVAL
Angus Beef fillet steak with truffle herb butter and grilled potatoes

ROSTON SULT BRANZINOFILE ASZALT PARADICSOMOS-PARAJOS RIZOTTOVAL, PARMEZANNAL



Gyerkécdknek

RANTOTT PIPI FALATOK SULT BURGONYAVAL

Fried Chicken nuggets with fried potatoes

Gebratene hiihnerbrust mit Bratkartoffeln

PARADICSOMOS CASARECCA TESZTA PARMEZANNAL
Casarecca pasta with tomato sauce and parmesan

Koretek

BURGONYAPURE

Mashed potatoes

Kartoffel pré

SULT BURGONYA

Fried potatoes

Bratkartoffeln

SULT EDESBURGONYA

Sweet potatoes / Suskartoffel
PAROLT JAZMINRIZS

Steamed jasmine rice
Geschmorte Jasminreis

SULT zOLDSEGEK PESTOVAL
Roasted vegetables with pesto
Gegratenes Gemuse mit pesto
UBORKASALATA TEJFOLLEL
Cucumber salad with sour cream
Gurkensalat mit Sauerrahm

Salatak

BURRATA SAJTBATYU BALZSAMOS KOKTELPARADICSOMMAL, GRISSINIVEL
Burrata cheese with cherry tomatoes and grissini

GRILLEZETT KECSKESAJT DIOS KORTE SALATAVAL

Grilled goat cheese with walnut mixed salad and pear

PARMEZANOS CEZAR SALATA FOKHAGYMAS KRUTONNAL, PANCHETTAVAL
+ CSIRKEVEL 4690,-

+ RAKKAL 5490,-

Caesar salad with garlic bread and panchetta flavoured parmesan cheese

-with chicken 4690,-

-with shrimp 5490,-

Desszertek

MASCARPONE KREM LAGY CSOKOLADEVAL ES HAZI CANTUCCINIVEL
Mascarpone cream and home made biscuits with chocolate sauce

HAZI RIZSFAGYLALT MALNA ONTETTEL ES MANDULAS KEKSSZEL
Home-made rice ice cream with raspberry sauce and almond biscuits

RISO SAJTTORTA EPER VELOVEL

Riso cheese cake with strawberry salasa

CSOKOLADEFELFUJT SZEDERREL ES VANILIA FAGYLALTTAL (15 PERC)
Chocolate soufflé with blackberries and vanilia ice cream (15 min)

MADARTEJ (LAKTOZMENTES)



