a’la carte

MENU
BORKONYHA CLASSICS

Pork knuckle terrine — 3.990 HUF
Crispy duck liver — 6.990 HUF
Tailor collar soup — 2.590 HUF
Corn-crusted chicken — 5.690 HUF
Confit duck leg — 6.990 HUF
Sea bream fillet in foaming butter — 6.490 HUF
Hungarian Mangalica pork stew — 6.990 HUF

STARTERS

Goulash soup — 3.990 HUF
Lukewarm trout in citrus sauce — 3.990 HUF
Grilled goat cheese — 3.990 HUF
Veal tongue lasagne — 4.190 HUF

MAIN COURSES

Mangalica tenderloin — 5.490 HUF
Roasted salmon fillet — 6.490 HUF
Hortobagy Angus Burger — 5.990 HUF
Beef short rib — 8.790 HUF
Rosé duck breast —6.990 HUF

GRILL
by Sarkozi Akos

Argentinian beef tenderloin — 9.890 HUF
Wagyu sirloin — 19.990 HUF
+ Crispy duck liver (1 pc) — 2.990 HUF
+ Garlic chili king prawn (1 pc) — 2.990 HUF
+ Pepper sauce- 1.390 HUF



SIDE DISHES

Sheep’s cottage cheese dumplings — 1.690 HUF
Truffle flavoured mashed potatoes — 2.490 HUF
Baby spinach with butter — 1.990 HUF
Grilled fingerling potato — 1.490 HUF
Season’s best grilled vegetables — 1.990 HUF
Homemade mushroom flavoured tagliatelle, parmesan — 1.990 HUF

SALADS

Cucumber salad — 1.490 HUF
Homemade pickles — 1.490 HUF
Green salad — 2.190 HUF
+ goat cheese and roasted walnut — + 800 HUF

DESSERTS

Cottage cheese dumplings — 2.990 HUF
Tiramisu — 2.990 HUF
Eszterhazy cake — 2.990 HUF



