( ELOETELEK )

, STARTERS

ROBINSON TAPAS TAL
PARMAI SONKA, MEZOBERENYI VEKONYKOLBASZ, COPPA, KOROZOTT,
OLIVABOGYOK, ARTICSOKA, KONFITALT PARADICSOM, OLIVABOGYOK
Robinson tapas plate - Parma ham, smoked sausage from Meziberény,
Coppa, cottage cheese spread, olives, artichoke, confit tomato, olives (1,6)
——— 5600 Ft / 16,00 EUR ———

MOZZARELLA,
SZINES MINI PARADICSOMOK, BAZSALIKOM
Mozzarella, colorful cocktail tomatoes, basil (1)
6 300 Ft /18,00 EUR ——

KACSAMAJ PATE,
MANDULA, MEGGY, BOGYOS GYUMOLCS
Duck liver pate, almond, sour cherry, berries 1,
7 600 Ft / 21,70 EUR

HORTOBAGY! PALACSINTA
Hortobdgyi's pancake filled with chicken (L)
5900 Ft / 16,90 EUR

ROSTON SULT KACSAMAJ,
LECSO, TARHONYA
Grilled duck liver, letcho, egg barley G1.L2)
7 600 Ft / 21,70 EUR

HAZ| BURGONYASKENYER KOSAR
Basket of homemade potato bread (G)
900 Ft / 2,60 BUR

EXTRA SZUZ OLIVAOLAJ
Extra virgin olive oil
1 000 Ft / 250 eur

TIMTLE®s KITENES
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LEVESEK

SOUPS

KLASSZIKUS MARHAHUSLEVES
MARHAFARTO, ZOLDSEGEK, FINOM METELT
Beef consommé with beef rump, vegetables and thick-cut pasta ¢.1.2)
4 600 Ft /13,10 EUR

GULYASLEVES
ANGUS MARHANYAKBOL, CSIPETKEVEL
Hungarian Angus beef Goulash soup with noodles ,1.2)
4 600 Ft / 13,10 EUR

SZEZONALIS KREMLEVES
Seasonal cream soup
4 200 Ft / 12,00 EUR

SALATAK

k SALADS

POLIP SALATA,
AVOKADO, BACON CHIPS
Octopus salad with avocado and bacon chips (szu.p
6 900 Ft / 19,70 EUR

CEZAR SALATA
Caesar salad

FUSZERES CSIRKEMELL CSIKOK FEHERBOROS FOKHAGYMAS GARNELA
with chicken stripes with garlicky-white winen shrimp
(LDU) Loy
5400 Ft /1540 EUR —— 6 400 Ft /18,30 EUR
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ROBINSON KLASSZIKUSOK

ROBINSON CLASSICS

1989 6TA | Est. 1989

BORJUPORKOLT,
TURGS CSUSZA
Hungarian veal stew, pasta with curd cseese (G.T.L.2)
9 600 Ft / 27,40 EUR

KONFITALT KACSACOMB,
KAPOSZTAS CVEKEDLI, SULT KAPOSZTAKREM, MEGGY JUS
Confit duck leg with cabbage noodles, baked cabbage cream, sour cherry jus G.1.2)
——— 9900 Ft / 28,30 EUR

BARANY CSULOK,
KONFITALT BABOK, ASZALT PARADICSOM, CUKKINI, VADOUVAN
Lamb shank, confit beans, sun-dried tomatoes, zucchini, vadouvan (6,1.L.2)
12 900 Ft / 36,90 EUR ———

BORJU BECSI,
MUSTAROS HAGYMAS BURGONYASALATA
Breaded veal cutlet with mustard-onion potato salad (G.1,z,v)
——— 9700 Ft / 27,70 EUR

PAPRIKAS KRUMPLI,
GARNELA

Hungarian paprika potatoes, shrimps (8.2)
——— 8 800 Ft / 25,10 EUR

ROSTON SULT JERCEMELL,
LAGY BURGONYAKREM, KELKAPOSZTA, KAPIA SALSA

Grilled pullet breast, soft potato cream, savoy cabbage, kapia salsa (L.z,v)
——— 8 900 Ft / 2540 EUR ———

OMLOS MARHAPOFA,
TOKFOZELEK
Slowly baked beef cheeks, marrow stew (G,L2)

9 900 Ft / 28,30 EUR ———

WELLINGTON BELSZIN - 2 FO RESZERE
(MINIMUM 30 PERC)
Beef Wellington - to share (min. 30 minutes) (6,T,L,0,2)
49 000 Ft / 140 EUR
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(" OCEAN & TENGER
OCEAN & MARE

NORVEG LAZAC STEAK, FEKETE RIZS, CITRUSOS BEBISPENOT, KAVIAROS BEURRE BLANC
Nonwegian salmon steak, black rice, citrus baby spinach, caviar beurre blanc L2
—— 9900 Ft / 28,30 EUR ———

HIMALAJAI FEKETESOBAN SULT BRANZINO,
Sea bass baked in black Himalaya salt an

! 12 900 Ft / 36,90 EUR
POLIP, BURGONYA, CHORIZO, ROSCOFF HAGYMA
Octopus, potato, chorizo, Roscoff onion z.sz.p)
12 900 Ft / 36,90 EUR

GARNELA PIL-PIL, HAZI BURGONYAS KENYERREL
Prawns pil-pil with homemade potato bread (G2 H.L2)
——— 8 800 Ft/ 25,10 EUR

([ TESZTA ES RIZOTTO
PASTA & RISOTTO

o

SPAGETTI AGLIO E OLIO, GARNELA EDES ZOLDBORSO RIZOTTO,
Spaghetti aglio e olio with prawns (GR.T.LZ) OEUF POCHE
—— 7 200 Ft / 20,60 EUR Sweet green pea risotto, oeuf poché (rLz)
—— 6500 Ft / 1860 EUR ———

CARBONARA, GUANCIALE, PARMEZAN
Spaghetti alla carbonara, guanciale, parmesan (G,1.L.2) SULT ERDEI GOMBAS RIZOTTO
—— 6900 Ft /19,70 EUR —— ANGUS BELSZINCSIKOKKAL
Risotto with baked forest mushrooms,
Angus beef tenderloin stripes (Lz)
PAPPARDELLE, KEksaJT, ANGUS BELSZINCSIKOK —— 7 800 Ft / 22,30 EUR ——
Pappardelle with blue cheese, Angus beef tenderloin stripes :
(G.T.LD.Z) ]
——— 7200 Ft / 20,60 EULR —— 1 & ZOLDSEGES RIZOTTO

Vegetable risotto (,2)
—— 5900 Ft / 16,90 EUR ——
CALAMARATA, 3 FELE PARADICSOM, PARMEZAN

Calamarata, 3 types of tomatoes, parmesan (G,T,L.2)
—— 5900 Ft / 16,90 EUR

TIMTLESR KITENEN
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DARIO’S STEAK

FASZENES KEMENCEBEN

o |

SULT HUSOK

)

ANGUS MARHATATAR,
MUSTARMAG, CORNICHON,
KONFITALT PARADICSOM, MIZUNA
Angus beef tartare, mustard seed, cornichon,
confit tomato, mizuna (G,T.L.U)

6 600 Ft / 18,90 EUR

TOSZKAN MARHAHATSZIN (250 Gr)
Tuscan beef sirloin steak (250g)

15 900 Ft / 45,40 EUR

BISTECCA ALLA FIORENTINA (MmN, 1kG)
Florentine steak (min. 1kg)

5 900 Ft/100g / 16,90 EUR/100g

DARIO BURGER
250 GR DARIO HUS, ROMAI SALATA, PARADICSOM,
CHEDDAR SAJT, CHIPOTLE MAJONEZ, BACON
250¢ Dario meat, romaine salad, tomato, cheddar cheese,
chipotle mayonnaise, bacon (6. T.LU,E)

7 500 Ft / 21,40 EUR

KORETEK j

ROPOGOS HASABBURGONYA
Crispy french fries

———- 2400 Ft / 6,90 EUR ————

GRILLEZETT PADRON PAPRIKA, riiszzres MoGrorod
Grilled padron pepper, spicy hazelnut (D.E,M)
——— 2600 Ft / 7,40 EUR ————
SULT GOMBAK, AszALT PARADICSOM, BEBISPENGT
Baked mushrooms, :-l-‘”'u‘.'lx\{"'lv'.'ht.'l"‘,':, baby .-2;h"..u’| (L2)

~——— 2 800 Ft/ 8,00 EUR ———

JOSPERBEN SULT ZOLDSEGEK
Baked vegetables by J"ﬁ;'.'r[.'

———— 2 800 Ft / 8,00 EUR ————

JOSPERBEN SULT HUSOK

BLACK ANGUS RIB-EYE 250 GR (AUSZTRALIA)
Black Angus rib-eye steak 250 g (Australia)
17 400 Ft / 49,70 EUR

ANGUS BELSZIN 250 ¢ (URUGUAY)
Angus Tenderloin steak 250 g (Uruguay)
17 400 Ft / 49,70 EUR

AUSZTRAL TOMAHAWK (MIN 1kG)

Australian tomahawk (min. 1kg)
5900 Ft/100g / 16,90 EUR/100g

L MA RTA_SOK

~

SZIARVASGOMBA krémMMARTAS
(L.Z)
——— 1700 Ft / 490 BUR ———

Truffle cream sauce

KONYAKOS ZOLDBORS mintas
Cognac-green peppercorn sauce (L,Z)

——— 1700 Ft / 4,90 EUR ———

an

! . /I ROBINSON FUSZERVAJ
% o Robinson butter with herbs (LLZ,U)
g ,
w A ——— 1500 Ft / 4,30 BUR ———
7]
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( DESSZERTEK |
PASTRY

SULT TUROTORTA,
EPERRAGU, EPER SORBET
Baked cottage cheese cake, strawberry ragout, strawberry sorbet (G,1,L.p)
4 200 Ft / 12,00 EUR

TIRAMISU
Tiramisu (c,T.L)

4 200 Ft / 12,00 EUR

ALMA CRUMBLE,
VANILIAFAGYLALT
Apple crumble, vanilla ice cream (G,1.L,)
4 200 Ft / 12,00 EUR

MADARTE)J
Floating island (r.L.p)
4 200 Ft / 12,00 EUR

CSOKOLADE HAB,
VANILIAS PISKOTA, MOGYORO, MUSCOVADO FAGYLALT
Chocolate mousse, vanilla sponge cake, hazelnut, muscovado ice cream (G 1.1
4 200 Ft / 12,00 EUR

( BORAJANLAT )
mes FROM TOKAJ )

Takéletes bor Perfect Wine
a tokéletes desszert mellé! for perfect dessert!

“A KIRALYOK BORA, “WINE OF KINGS,
a borok kiralya.” King of Wines.”

XV. LAJOS FRANCIA KIRALY LOUIS XV OF FRANCE

PATRICIUS TOKAJI ASZU, 6 PUTTONYOS (¢cL | PALACK/Bottic)
EDES FEHER BOR sweet white wine

3 100 Ft /8,90 EUR | 25 000 Ft / 71,40 EUR




IMPRESSZUM

- " D A\
IMPRINI

Amennyiben allergidja, vagy érzékenysége van valamelyik étellel, itallal szemben, azt kérjik eldre jelezze. Az drak
az ételek esetében 5%, italok esetében 27% AFA-t tartalmaznak. A szdmla végbsszege utdn 15% szervizdijat szimolunk fel.

Should you have an allergy or sensitivity to any food or beverage, please indicate it to us in advance. The VAT - § % 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.

RESTAURATEUR: Arpad LASZLO

EXECUTIVE CHEF: David KUGYELA RESTAURANT MANAGER: Sebestyén VARGA
SOUS CHEF: Szabolcs LOVASZ SOUS CHEF: Tamas KOVACS-SZEGENY

SALES & EVENTS: Fanni RETI, +36 30 655 01 00, event@robinsonrestaurant.hu

TEL.: + 3614220222, +36306636871 1| E-MAIL: hello@robinsonrestaurant.hu

TRIPADVISOR: Robinson Restaurant Budapest 1 FACEBOOK: robinsonrestaurant




ALLERGIAK ES

ERZEKENYSEGEK
ALLERGIES AND
SENSITIVITIES

G - GLUTEN gluten
R - RAKFELEK crustaceans
T - TOJAS egg
H - HALAK fishes
M - MOGYOROFELEK hazelnuts
SZ - szOJAFELEK soy
L - TEJTERMEKEK dairy
D - DIOFELEK nuts
- ZELLER celery
- MUSTAR mustard
- SZEZAMMAG sesame seeds
- KEN DIOXID-SZULFIT
sulfur dioxide sulphite
CS - CSILLAGFURT lupine
P - PUHATESTUEK molluscs
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