
Appetizers 

Beef tartare with home made tomato jam      6900HUF 

1, 2, 7, 9, 10 

Rustic cold cuts selection        5200HUF 

1, 7, 9, 10 

Breaded goat cheese with green salad, raspberry and cashew   4900HUF 

1, 3, 7, 8, 12 

Roasted duck liver with brioche and cognac sour cherry    6900HUF 

1, 3, 6, 7, 12, 13 

Soups 

Tomato soup with buffalo mozzarella      3600HUF 

7, 9 

Duck broth with rillette and vegetables      3600HUF 

1,3,9 

Lamb ragout soup “Palóc”style       3900HUF 

1, 9 

 

Main courses 

Whole roasted sea bream with tabbouleh      7900HUF 

1, 4 

Chicken Cordon Bleu with mashed potato and tomato salad   6200HUF 

1, 3, 7 

Beef tenderloin steak with jacket potato, cheese and citrus ruccola salad  14900HUF 

7, 10 

Sour lung stew with bread dumplings      6900HUF 

1, 7, 10, 12 

Wild boar stew with porcini and ewe cheese strapachka    7900HUF 

1, 3, 7 

Crispy duck leg with sweet potato croquettes      7200HUF 

and braised red cabbage with orange   

1, 5, 8, 11 

Forest mushroom risotto with dried tomatoes     6200HUF 

7, 9, 12 



Kids’ Menu 

Soup with carrots and spiral pasta        1900HUF 

Fried chicken breast with French fries      3900HUF 

 

Desserts 

Golden walnut dumpling with vanilla cream      3900HUF 

1, 3, 7, 8 

Cottage cheese mousse with currant and salty caramel    3900HUF 

1, 3, 7 

Dark chocolate souffle with strawberry sorbet     4200HUF 

1, 3, 7 

Local cheese selection with apricot chutney and pecan    3600HUF 

7, 8, 12 

 

 

Allergens: 

1 – gluten, 2 – shellfish, 3 – eggs, 4 – fish, 5 – peanuts, 6 – soy, 7 – milk, 8 – tree nuts, 

9 – celery, 10 – mustard, 11 – sesame seeds, 12 – sulfites, 13 – crustaceans, 14 – alcohol 

 

A 12% service charge will be added to the final bill 

 


