MENU
MENU

(egmae ) %l

KACSAMAJ TERRINE,
ASZALT BARACK, DIOKREM, SOS KARAMELL,
MUSCOVADOS DIO MORZSA, KALACS
ROBINSON TAPAS TAL Duck liver terrine, dried apricot, walnut cream, salted
PARMAI SONKA, MEZOBERENY] VEKONYROLBASZ, caramel, walnut crumbs with muscovado, milk loaf @ TMLD)
MILANGT SZALAMI, KOROZOTT, OLIVABOGYOK, 7 100 Ft / 20,30 EUR
ARTICSORKA, KONFITALT PARADICSOM
Robinson tapas plate - Parma ham, smoked sausage ANGUS MARHATATAR
, £
ﬁmumuunanmmdma:mm MUSTARMAG, CORNICHON KONFITALT PARADICSOM, MIZUNA

— 5300Ft/ 1510 E0R —— oo s isgaedel '

confit tomato, mizuna ;1)

N\ —— 6300 Ft / 18,00 EUR

LEVESEK | [ SALATA
SOUPS J L SALAD
GULYASLEVES sOLT SUTOTOKOS
ANGUS MARHANYAKBOL, CSIPETKEVEL BEBI SPENOT SALATA,

Hungarian Angus beef Goulash soup with noodles 7.5 GRANATALMA, TOKMAG, MARINALT SOTOTOK,

IR P/ umE—— MANDARIN DRESSZING
Baby spinach salad with pumpkin,
KACSA CONSOMME pomegranate, pumpkin seed,

KACSAHOUSSAL TOLTOTT RAVIOLI, ROPPANGS ZOLDSEGEK marinated pumpkin, tangerine dressing @)

Duck consommé, ravioli stuffed with duck meat, vegetables ——— 4 800 Ft /13,70 EUR
©1D
——— 4200 Ft / 1200 BUR ———

[ FOETELEK
k MAIN COURSES

BORJUPAPRIKAS, KOKUSZOS CURRY-S LAZAC,
TORGS SPECLI KURKUMAS BULGUR, PAK CHOI, SHITAKE, FEKETESZEZAM

Hungarian veal paprikash with curd spaetzle cx1.2) Salmon with coconut-curry sauce, turmeric bulgur,
9 300 Ft/ 26,60 EUR ——— pok choy, shitake and black sesame c.nn 52.2.8)

——— 9900 Ft /2830 EUR ——
KONFITALT KACSACOMB,

KAPOSZTAS CVEKEDLI, SULT KAPOSZTAKREM, MEGGY JUS ROSTON SULTJERCEMELL,
Confit duck leg with cabbage noodes, PASZTERNAK PORE, GYORERZOLDSEGEK, VADOUVAN JUS
baked cabbage cream, sour cherry jus (6.12) Grilled pullet breast, parsnip puree, root vegetables, vadouvan jus a.z)
9600 Ft /2740 EUR ———— ——— 8300 Ft /23,70 EUR ——

RESTAURATEUR: Arpéd LASZLO EXECUTIVE CHEF: Déivid KUGYELA
SALES & EVENTS: Fasmi RET], REST.MANAGER: Sebestyén VARGA
50US CHEF: Szabolcs LOVASZ

+36 30 655 01 00,
50US CHEF: Tamés KOVACS-SZEGENY




[ DARIO’S STEAK
DARIO’S STEAK

TOSZKAN MARHAHATSZIN (250 cr)

Tiscan beef sirloin steak (250g)
15 900 Ft / 45,40 EUR ————

BISTECCA ALLA FIORENTINA (mm. 1xG)
Florentine steak (min. lkg)
——— 5900 Ft/100g / 16,90 EUR/100g ———

DARIO BURGER
250 GR DARIO HUS, ROMAT SALATA, PARADICSOM,
CHEDDAR SAJT, CHIPOTLE MAJONEZ,
LILAHAGYMA LEKVAR
250g Dario meat, romaine salad, tomato, cheddar cheese, chipotle
mayonnaise, red onion marmalade (G.7,1.U.£)
——— 7 200 Ft / 20,60 EUR

Crispy french fries
—— 2400 Ft/ 630 EUR ——

JOSPERBEN SULT ZOLDSEGEK

Baked vegetables by Jasper
——— 2800 Ft / a0 mvm ——

ROPOGOS HASABBURGONYA KORETEK, MARTASOK
GARNISHES & SAUCES

SZARVASGOMBA xxouknris
Truffle creom smuce (L.Z)
— 1700 Ft/4sopum ——

JOSPERBEN SULT
HUSOK
BAKED BY JOSPER

HIMALAJAI FEKETESOBAN SOLT BRANZINO,
Sea bass baked in black Himalaya salt an
12 500 Ft / 35,70 EUR ———

ANGUS BELSZIN 250 ¢ (vrucuay)
Angus Tenderloin steak 250 g (Uruguay)
16 900 Ft /48,30 EUR ————

BLACK ANGUS RIB-EYE 250 cr (AuszTRALIA)

Black Angus rib-eye steak 250 g (Australia)
16 900 Ft / 4830 EUR ———

AUSZTRAL TOMAHAWK (MmN 1xc)
Austratian tomahawk (min, Tkg)
——— 5900 Ft/100g / 16,90 EUR/100g ———

KONYAKOS ZOLDBORS »aris
Cograc-green

peppercorn sauce (L,Z)
—— 1700 Ft/4mEUm ——

ROBINSON FOSZERVAJ
Robinson butter with herts (LZ,0)
——— 1500 Ft /43000 ——

[ TESZTA ES RIZOTTO
L PASTA & RISOTTO

SULT ERDEI GOMBAS PA PARDELLE,
ANGUS BELSZINCSIKORRAL
Papardetie with baked forest mushrooms,
angus beef tenderloin stripes @.TL.2)

—— 6900 Ft / 19,70 EUR

SUTOTOK RISOTTO,

ZSALYAS BELZSINCSIKOK, MARINALT SOTOTOR, TOKMAG
Pumpkin risotto, beef stripes with sage,
marinated pumpkin, pumpkin seed @.z)

—— 6900 Ft /19,720 EUR ——

( DESSZERTEK |
L DESSERTS )

GESZTENYE PURE,
AMARENA MEGGY, CHANTILLY KREM,
FEKETE RIBIZLI
Chestnut puree, amarena cherry,
chantilly crearn, blackcurrant
——— 3900 Ft / 1,10 EUR ———

TIRAMISU
Tiramisu (671
—— 3900 Ft /11,10 EUR ———

PISZTACIAS
FEHERCSOKOLADE TORTACSKA,
MALNA
Pistachio and white chocolate cake,
raspberry ©3.4.0)

——— 3900 Ft / 11,10 EUR ————

G - cwrin gluten
R - mAKFILEX crustaceans
T « Toiks epp SZ - szOsartuex soy

H - uAax fishes

allergidfa, vagy érzékenysége van valamelylk ésellel,
Itallal szemben, azt kirjik elire jelezne. Az drak az étclek esetiben 5%,
Italok esetében 27% AFA-t tartalmaznak. A szdmia wigdaszege utin

L - TemeMixex dairy
M - MOGYOROFELER hazenuts D « DIOFELER nuts
Z - zmum celery

U « musTAR mustard P - punarestORx molloscs
E - SZEZAMMAG sesame seeds K - ki Dioxip-szuLmr
CS - csmuacyOwT hupine sulfur dioxide sulphite

Should you have an allergy or sensitivity to any food or beverage, please
indicate it to w3 in advence. The VAT - 5 % for dishes and 27% for the drinks -
are included in the prices. We have an additional +15% service charge
on the food and beverage consumption.

TEL: + 36 1 42202 22, + 36 30 663 68 71
EMAIL: hello@robinsonrestaurant.hu




