


thank you for calling on us. In the heart of Budapest, we envisioned a cozy restaurant that celebrates the diversity  
of Hungarian cuisine and flavors. Our chef never hesitates to get creative, crafting our dishes with playful twists and true passion.  
Our menu features both classic flavors and surprising combinations, as we respect traditions but also value an innovative approach.  

VakVarjú Pest is a place where everything is designed to ensure you have a wonderful experience! We strive every day to offer more to our guests.  
If you start enjoying your meals here more than at home, then we will have achieved our goal. We hope to welcome you again in the future!

vielen Dank, dass Sie uns gewählt haben!
Im Herzen von Budapest haben wir uns ein gemütliches Restaurant vorgestellt, das die Vielfalt der ungarischen Küche und Geschmäcker feiert. 

Unser Küchenchef zögert nie, kreativ zu sein und kreiert unsere Gerichte mit spielerischen Wendungen und echter Leidenschaft.  
Auf unserer Speisekarte finden Sie sowohl klassische Aromen als auch überraschende Kombinationen, denn wir respektieren die Traditionen,  
legen aber auch großen Wert auf innovative Ansätze. Das VakVarjú Pest ist ein Ort, an dem alles darauf ausgelegt ist, Ihnen ein wunderbares  
Erlebnis zu bieten! Wir bemühen uns jeden Tag, unseren Gästen mehr zu bieten. Wenn Sie anfangen, Ihre Mahlzeiten hier mehr zu genießen  

als zu Hause, dann haben wir unser Ziel erreicht.
Wir hoffen, Sie in Zukunft wieder bei uns begrüßen zu dürfen!

Dear Guest,

Lieber Gast,

The VakVarjú Restaurant Team / VakVarjú Restaurant-Team



OUR “CROWFARMERS PANTRY PROGRAM” 
CONTINUES!



Our goal is to ensure that the plates and glasses are filled  
with as many Hungarian products from local farmers as possible!

“As a Hungarian restaurant, it’s important for us to collaborate with 

more and more local producers, standing by them as a reliable and 

long-term business partner, providing them with a dependable 

and predictable source of income, as well as opportunities for 

development and growth. While we prepare our dishes and drinks 

from the finest and most delicious products, we can also showcase 

many talented and passionate farmers working in our country.”

Rudolf Semsei, owner

Look for the CrowFarmers symbols on our menu, and you can be sure  
you are consuming 100% Hungarian products from Hungarian farmers!



Winter Mood – Warm drinks (0,4 l)

Apple & Ginger warm Lemonade 	 1490 HUF
(non-alcoholic)

Plum & Clove warm Lemonade 	 1490 HUF
(non-alcoholic)

Winterberry Punch 	 2690 HUF
(forest fruit Tatratea liqueur, warm hibiscus tea, forest fruits)

Ginger Punch	 2890 HUF
(Árpád Ginger Liqueur, steamed apple juice, mint tea, lemon, honey, dried orange)

Fresh Fruity Spritzer (Wine&Soda)
Elderflower & Mint & White wine spritz	 1 690 HUF
(It is made with 100% Hungarian, Great Taste Awards Winner Elderflower Syrup of Spájz Szörp.)

Raspberry & Rose Wine spritz	 1 690 HUF
(It is made with 100% Hungarian Captain Gubi’s raspberry syrup.)



Taste our hot winter drinks!VakVarjú speciality!



Homemade iced tea
Red Berry Ice Tea 	 1 590 HUF
(forest fruit tea with fresh raspberry)

Fresh Mint Ice Tea	 1 590 HUF
(cooling mint tea, with Captain Gubi’s 100% Hungarian Nettle Syrup, fresh lime and mint leaves)

Driver-friendly Favourites
Strawberry-Basil non-alcoholic rosé spritz	 1 980 HUF
(With non-alcoholic Spanish rosé wine & 100% Hungarian, Great Taste Awards Winner Strawberry Syrup  
of Spájz Szörp & basil.)

Apricot-Rosemary non-alcoholic spritz	 1 980 HUF
(With non-alcoholic Chilean white wine, dried apricots, apricot syrup and rosemary.)

Driver Spritz	 2 790 HUF
(Torres Natureo 0.0.% alcohol-free champagne, orange syrup, soda.  
A stylish alternative if you don’t want to give up champagne!)

Abstinence Cape Spice non-alcoholic gin & J.Gasco Sodarosa, dried mango, 	 2 890 HUF 
cinnamon ring
(“Driver-friendly” cocktail with alcohol-free gin and a pinch of mango and cinnamon.)

Negroni Sbagliato Liberta	 2 980 HUF
(Martini Vibrante alcohol-free vermouth, Torres Natureo 0.0% alcohol-free alcohol-free champagne,  
orange syrup. Non-alcoholic version of Italian favourite: Negroni Spagliato.)



VakVarjú Spritz (Aperol, watermelon, Prosecco)	 2 980 HUF
A popular superstar boosted with watermelon.	

Limoncello Spritz (Santoni Limoncello, prosecco, soda, lemon, fresh basil)	 2 980 HUF
A classic aperitif made with Tuscan lemon liqueur, prosecco, soda, lots of lemon, and fresh basil.	

Cuba Libre Spice (Plantation Original Dark rum, Blindcrow Cola Yuzu, dried pineapple)	 2 890 HUF
A light, spicy blend of Caribbean rums combined with our cola infused with Japanese yuzu and dried pineapple.	

Mojito Mango Splash (Blindcrow Mango Mojito, white rum, mint, lime)	 2 890 HUF
The taste of the classic mojito meets the sweet mango juice.	

Americano (Campari, Miró Rosso, soda)	 2 890 HUF
The iconic Americano, a duo of Vermuth and Campari.	

Paloma Tequila (Tequila blanco, J. Gasco Soda Rosa, pink grapefruit, thyme)	 2 980 HUF
One of Mexico’s favorite cocktails, with the delicate bubbliness of the tonic and citrus lightness.	

Negroni Miró (BlindCrow – VakVarjú craft gin, Campari, Miró Riserva, fresh orange)	 3 890 HUF
The classic Negroni cocktail is made with our own gin & for 1 year in wooden barrels aged  
Catalan vermouth & orange liqueur	

El Patron (Mezcal, lemon, guava, lyophilized raspberry)	 3 890 HUF
The smoky, deep flavor of mezcal with tropical feeling of guava and a hint of raspberry fruitiness.	

Aperitif cocktails



Gin & Tonic Bar
BlindCrow Gin & Barker Quin Marula Tonic, dried orange, hawthorn	 2 990 HUF
Our own gin made with wild herbs and organic spices will be even more exciting with citrus-marula tonic.

Hautefuille Elderflower Gin & BlindCrow Hop Tonic, thyme, grapefruit	 2 990 HUF
Elderflower, chamomile, “herbal” French gin with cold-hopped tonic, thyme and fresh grapefruit.

Caorunn Blood Orange & Barker Quin Marula Tonic, blood orange, juniper	 3 190 HUF
Blood orange Scottish gin with tonic flavored with marula, South Africa’s favorite fruit.

Masons of Yorkshire Pear and Pink Peppercorn Gin & BlindCrow Hop Tonic, pear, pink pepper	 3 290 HUF
British award-winning gin distilled with pear and pink pepper, in a perfect GT version.

Tarsier Oriental Pink Gin & Barker Quin Hibiscus Tonic, raspberry, thyme	 3 390 HUF
Raspberry, lychee, dragon fruit pink gin and tonic with raspberry and fresh thyme.

Mermaid Pink Gin & BlindCrow Hop Tonic, fresh strawberries, juniper	 3 590 HUF
British gin distilled with strawberries, elderberry, 11 types of herbs, cold-hopped tonic. The taste of many spices…

Gin Mare Capri & J.Gasco Cherry Tonic, lime, sour cherry, rosemary	 3 790 HUF
Italian tonic from Hungarian Cherries & Spanish Classic Gin with lemon and bergamot from the island of Capri.

Bobby’s Pinang Raci Spice Blend No.1. & BlindCrow Hop Tonic, dried pineapple, allspice	 3 980 HUF
Gin made with exotic Asian spices, paired with our cold-hopped tonic.

LA SU MGO Mango Gin, Barker & Quin Indian Tonic, dehydrated mango, rosemary	 3 980 HUF
Naturally flavored but intensively mango gin made with cold-hopped tonic.

Hendricks & Fitch and Leedes Pink Tonic, cucumber, pink pepper	 3 980 HUF
Rose water and rose pepper are added to the cucumber. It’ll be unforgettable!

Monkey 47 & J.Gasco Soda Rosa, blueberry	 3 980 HUF
47 spices straight from the Black Forest. Refreshing flavour bomb with sweet grapefruit soda and dried blueberries.





Homemade Lemonade

Sugar free 

VakVarjú speciality!

1 590 HUF (0,45 l)

Old school” lemonade
(fresh squeezed lemon and lime with sugar and soda water)

Mojito” lemonade
(fresh squeezed lemon and lime with sugar, mint and soda water)

Elderflower lemonade
(made from 100% Hungarian, Great Taste Awards Winner Elderflower Syrup of Spájz Szörp, fresh lemon and lime juice, soda water)

Pear lemonade
(it is made with 100% Hungarian Pear Syrup of Full Natural, fresh lemon, lime and orange juice, soda water)

Strawberry lemonade with basil leaves
(made with 100% Hungarian, Great Taste Awards Winner Strawberry Syrup of Spájz Szörp, fresh lemon and lime juice, soda water)

Apricot-rosemary Lemonade
(fresh squeezed lemon and lime, apricot syrup, rosemary, soda water)

Sugar free Lemonade
1 590 HUF (0,45 l)

Lavender-sage lemonade
(Made with 100% Hungarian sugar-free Lavender Syrup of Spájz Szörp,  
sweetened with sucralose, fresh lemon, lime juice and soda water)

Mango-coconut Lemonade
(lemon juice, mango & coconut syrup, soda water)



Homemade syrups
made from 100% Hungarian fruit

1 490 HUF (0,45 l)

Raspberry syrup with raspberry seeds 
(made with Captain Gubi’ 100% Hungarian artisanal Raspberry Syrup)

Cherry syrup with juicy cherries 
(made with Full Natural’s 100% Hungarian Cherry Syrup)

Mineral water
Szentkirályi (sparkling, still)	 690 HUF (0,33 l)	 1 190 HUF (0,75 l)

Römerquelle (sparkling, still)	 750 HUF (0,33 l)

Soda water	 100 HUF   (0,1 l)



Drinks
BlindCrow – Cola Yuzu 	 890 HUF (0,33 l)
(Cola flavored with yuzu, a Japanese spicy lemon)

BlindCrow – Hop Tonic 	 890 HUF (0,33 l)
(Our pleasantly spiced tonic made with citrus-infused hops)

BlindCrow – Mango Mojito	 890 HUF (0,33 l)
(Mango purée and refreshing mint spritzed with soda, then sealed in a can)

Soft drinks 	 790 HUF (0,25 l)
(Coca-Cola, Coca-Cola Zero, Ginger, Fanta, Kinley Tonic)

J.Gasco Tonic 	 950 HUF   (0,2 l)
(Sodarosa, Cherry)

Barker & Quin Tonic 	 950 HUF   (0,2 l)
(Indian, Marula, Hibiscus)

Fitch & Leedes 	 950 HUF   (0,2 l)
(Pink Tonic)

Cappy juice 	 850 HUF (0,25 l)
(orange, apple, pineapple, peach)

Fuze Tea 	 850 HUF (0,25 l)
(lemon, peach)

Grante juice 	 980 HUF (0,25 l)
(mango, watermelon, white guava)



Taste our handcrafted soft drinks!VakVarjú speciality!



Duck liver mousse with Tokaji wine-jelly, pear textures and milkloaf	 4 980 HUF
Entenlebermousse unter Tokajer Ausbruchgelee mit Birnentexturen und Briochebrötchen
Mousse di fegato d’anatra sotto gelatina di vino Tokaji, con texture di pere e pane dolce

VarjúPapa’s beefsteak tartare with colour onion salad and fresh leavened bread	 4 950 HUF
VarjúPapa Beef Tartare mit buntem Zwiebelsalat, frischem Sauerteig-Brot
Tartare di manzo di VarjúPapa con insalata di cipolle colorate, pane casereccio  
a lievitazione naturale

VakVarju’s dip selection with home-made focaccia: Transylvanian eggplant 	 3 890 HUF 
cream, oat cheese cream with dried tomato, hummus with basil pesto
VakVarjú-Häppchen mit hausgemachte Focaccia: Auberginenpaste aus Siebenbürgen,  
Ziegenkäseaufstrich mit getrocknete Tomaten, Hummus mit Basilikum Pesto
Assaggini di VakVarjú con focaccia fatta in casa: crema di melanzane alla transilvana,  
formaggio di capra con pomodori secchi, hummus al pesto di basilico

Stuffed crepe “Hortobágy” style	 3 690 HUF
Hortobágyer Fleischpalatschinken
Crêpes di Hortobágy con carne

Tiger prawns in spinach-tomato sauce served with focaccia	 4 190 HUF
Tigergarnelen in Spinat-Tomatensauce mit Focaccia
Gamberi tigre in salsa di pomodoro e spinaci, con focaccia

All of our starters are also available 

with gluten-free baked goods!VakVarjú speciality!
Appetizer / Vorspeisen



Stuffed crepe “Hortobágy” style Tiger prawns in spinach-tomato sauce served with focaccia

Duck liver mousse with Tokaji wine-jelly,  
pear textures and milkloaf

VakVarju’s dip selection with home-made focaccia: Transylvanian eggplant 
cream, goat cheese cream with dried tomato, hummus with basil pesto



Mangalitza pork ragout soup Palóc style,  

butter beans, and smoked paprika
VakVarjú speciality!



Beef consommé with Swabian dumpling and julienne vegetables	 2 950 HUF
Rinderconsommé mit Schwäbischem Knödel und julienne Gemüse
Brodo di manzo con gnocchi svevi e verdure alla julienne

Mangalitza pork ragout soup Palóc style, butter beans, and smoked paprika	 2 790 HUF
Palóc-Suppe mit Mangalica-Schweinefleisch, Butterbohnen  
und geräuchertem Paprika
Brodo alla Palóc con carne di maiale Mangalica,  
fagiolini al burro e paprika affumicata

Mushroom cream soup with goat cheese crumble	 2 690 HUF 
and mushroom chips
Champignon-Cremesuppe mit Ziegenkäsebröseln und Pilz-Chips
Crema di funghi con formaggio di capra grattugiato e chips di funghi

Hungarian Goulash Soup with freshly baked dough on top	 3 290 HUF
Gulaschsuppe im Topf mit Brothaube
Zuppa di gulasch ungherese con pasta appena sfornata sopra

Potato-leek cream soup with crispy sausage crumble and green apple brunoise	 2 590 HUF
Kartoffel-Lauch-Cremesuppe mit knusprigen Wurstbröseln und grünem Apfel Brunoise
Crema di patate al porro con briciole di salsiccia croccante e brunoise di mela verde

Soups / Suppen
MILK

MILK



Pork tenderloin rolled with aged ham,  
mashed potato with kale and sautéed shiitake mushrooms

Rosé duck breast with cabbage pasta  
and acacia honey cardamom plum ragout

Roasted duck liver with sweet potato purée  
and roasted balsamic beetroot

Pressed chicken “Bakony” style with roasted shiitake mushrooms  
and ewe’s cheesy potato noodles in crispy coat 



Grilled Cajun flavoured chicken breast with coriander tabbouleh salad, 	 5 390 HUF 
raita yogurt sauce and grilled pak choi
Cajun-Hühnerbrust in der Haut mit Koriander-Taboulésalat, Raita-Joghurt Sauce und gegrilltem Pok-Choi 
Petto di pollo Cajun con insalata di tabbouleh al coriandolo, raita e pak choi grigliato 

Pressed chicken “Bakony” style with roasted shiitake mushrooms 	 5 590 HUF 
and ewe’s cheesy potato noodles in crispy coat
Gepresstes Hühnerfleisch auf “Bakonyer”-Art mit gerösteten Shiitake-Pilzen,  
knusprig gebackene Schafkäse-Nockerln 
Pollo pressato alla Bakony con funghi shiitake saltati e gnocchi di patate con ricotta di pecora  
fritti in crosta croccante 

Pulled duck with strozzapreti pasta, sautéed porcini mushrooms, fava beans, 	 5 490 HUF 
fresh Parmesan, and tomato arugula
Zerfleddertes Entenbrust mit Strozzapreti-Pasta, gebratenen Steinpilzen, Fava-Bohnen,  
frischem Parmesan und Tomaten-Rucola
Strozzapreti con straccetti d’anatra, funghi porcini saltati, fave, parmigiano fresco e, rucola con pomodoro

Rosé duck breast with cabbage pasta and acacia honey cardamom plum ragout 	 6 590 HUF
Rosé-Entenbrust mit Krautfleckerl, Akazienhonig-Kardamom-Pflaumenragou 
Petto d’anatra rosé con pasta al cavolo, ragù di prugne al miele di acacia e cardamomo 

Roasted duck liver with sweet potato purée and roasted balsamic beetroot	 8 690 HUF
Gegrillte Entenleber mit Süßkartoffelpüree und im Ofen gebackenem Balsamico-Rote-Bete
Fegato d’anatra arrosto con purè di patate dolci e barbabietola al forno con aceto balsamico

VakVarjú Schnitzel with Viennese potato salad	 5 290 HUF
VakVarjú Schnitzel mit Wiener Schnittlauch-Kartoffelsalat
Cotoletta VakVarjú con insalata di patate viennese ed erba cipollina

Pork tenderloin rolled with aged ham, mashed potato with kale 	 5 690 HUF 
and sautéed shiitake mushrooms
Zarte Schweinemedaillons gerollt mit gereiftem Schinken, Kartoffelpüree mit Grünkohl und sautierten Shiitake-Pilzen
Lombata di maiale stagionata con purè di patate, cavolo e funghi shiitake saltati

coating is 
available

Main courses / Hauptgerichte 
VakVarjú Schnitzel is also available  

with gluten-free coating!
VakVarjú speciality!

MILK

MILK



Crispy pork knuckle with garlic jus, Bavarian cabbage, and rosemary roasted potatoes	 5 890 HUF
Knusprige Schweinshaxe mit Knoblauch-Bratensaft, bayrischem Kraut und Rosmarinkartoffeln
Stinco di maiale croccante con salsa all’aglio, cavolo bavarese e patate arrosto al rosmarino

Stuffed cabbage with smoked pork knuckle, duck sausage and sourdough bread	 5 290 HUF
Kohlrouladen mit geräuchertem Schweinshaxen, Entenwurst und wildem Sauerteigbrot
Cavolo ripieno con stinco di maiale affumicato, salsiccia d’anatra e pane a lievitazione naturale

Confited beef chuck “Vadas” style with bread dumpling and sour cream	 6 190 HUF
Rindernacken-Confit auf Vadas Art mit Semmelknödel und Sauerrahmschaum
Collo di manzo confit con salsa “vadas” e gnocchi di pane fatti in casa e panna acida

“Göcsej” style venison stew with cranberry and roasted potato dumpling 	 5 950 HUF
Göcsej-Wildragout mit Preiselbeeren und gerösteten Knödeln 
Spezzatino di cervo alla “Göcsej” con mirtilli rossi e gnocchi tostati 

Beef tenderloin with mustard seeded cream cheese, fried onions, sweet potato cream, sugar snap peas	 9 890 HUF
Filetsteak mit Senfkorn-Weichkäse, Lyoner Zwiebel, Süßkartoffelpüree und Zuckererbsen
Filetto con salsa di senape in grani con formaggio spalmabile, cipolla lionese, gratin di patate con topinambur,  
zafferano e piselli dolci

Grilled salmon steak with Thai cauliflower purée, quinoa, coriander flavoured cauliflower 	 6 390 HUF 
ragout and shiitake mushrooms
Lachssteak gegrillt mit thailändischem Karfiolpüree, Quinoa, Koriander-Karfiolragout und Shiitake-Pilz 
Trancio di salmone grigliato con purè di cavolfiore thai, quinoa, cavolfiore al coriandolo e funghi shiitake 

Pike perch fillet roasted on the skin “Rác style” with ratatouille and roasted potatoes	 5 890 HUF
Auf der Haut gebratenes Zanderfilet “Rác Art” mit Letscho und mitgebratenen Kartoffeln
Dentice in crosta servito con ratatouille alla “Rác” e patate arrosto

Grilled, smoked fresh cow cheese with fig chutney and citrus green salad	 5 690 HUF
Gegrillter, geräucherter frischer Kuhkäse mit Fuge-Chutney und grünem Zitrussalat
Formaggio gomolya di mucca affumicato grigliato con chutney di fichi e insalata verde con agrumi

Vegan moussaka 	 5 490 HUF
Veganes Moussaka
Moussaka vegana 

Main courses / Hauptgerichte 
MILK

MILK



Stuffed cabbage with smoked pork knuckle,  
duck sausage and sourdough bread

Confited beef chuck “Vadas” style  
with bread dumpling and sour cream

Vegan moussakaPike perch fillet roasted on the skin “Rác style”  
with ratatouille and roasted potatoes



Hello kids! Find the children’s corner!VakVarjú speciality!



For Kids / Kindermenüs 
(under 120 cm / unter 120 cm)

Dedicate from Danny DeVito / Empfehlung von Danny De Vito 	 3 590 HUF
Plate of beef consommé with vegetables and one of these delicacies below: 
Eine Tasse Rinderconsommé mit Gemüse und eine von der unten genannten Leckerheiten:

Chicken run
fried chicken breast with french fries / gebratene Hühnerbrust mit Pommes Frites

Pinocchio’s favourite
Spaghetti Bolognese with grated cheese / Spaghetti Bolognese mit geriebenem Käse

Nemo’s favourite
fried fish fingers with mashed potato / gebratene Fischstäbchen mit Kartoffelnpüree

Cat trap
fried cheese with steamed rice / gebratener Käse mit Reis

Home-made cabbage salad / Hausgemachter Krautsalat	 890 HUF
Cucumber salad with sour cream / Gurkensalat mit Sauerrahm	 980 HUF
Hot Hungarian apple-pepper / Scharfe eingelegte Paprika	 890 HUF
VakVarjú small mixed salad / Kleiner gemischter VakVarjú Salat 	 1 590 HUF

Salads and pickles / Salate und Sauergemüse



Mandarin dark chocolate mousse with blackberry coulis  
and almond crumble

Kaiserschmarrn with home-made apricot marmalade

Árvácska-cake

“Golden dumplings”: sweet baked dough covered with butter,  
sugar, and ground walnuts, served with vanilla custard



Desserts / Desserts

“Golden dumplings”: sweet baked dough covered with butter, sugar, 	 2 790 HUF 
and ground walnuts, served with vanilla custard
„Goldnockerln“ – ungarische Dukatennudeln mit Nüssen und Vanillecreme

Kaiserschmarrn with home-made apricot marmalade	 2 690 HUF
Kaiserschmarrn mit Aprikosenmarmelade

Cottage cheese dumpling with macaroon flavoured sour cream	 2 690 HUF
Quarkknödel mit Lebkuchen-Sauerrahm

VakVarjú Somló-style sponge cake	 2 590 HUF
VakVarjú Schomlauer Nockerln

Árvácska-cake	 2 590 HUF
A flourless hazelnut sponge cake with a milk chocolate crispy layer, sea buckthorn mousse,  
blackcurrant chutney, and a caramel layer.

Árvácska-Torte 
Ein haselnussbiskuit ohne Mehl mit einer Milchschokoladen-Knusperlage,  
Sanddornmousse, Johannisbeer-Chutney und einer Karamellschicht.

Mandarin dark chocolate mousse with blackberry coulis	 2 690 HUF 
and almond crumble
Mandarinen-Dunkle-Schokolade-Mousse mit Brombeercoulis  
und Mandelstreuseln

MILK



Coffee, hot drinks
Espresso	 690 HUF
Doppio Espresso	 1 290 HUF
Ristretto	 690 HUF
Macchiato (espresso with milk foam)	 690 HUF
Long coffee (long thawed espresso)	 690 HUF
Cappuccino (espresso with hot milk, milk foam)	 890 HUF
Flat white (double ristretto with hot milk, milk foam)	 1 390 HUF
Wiener Melange (long coffee, honey, hot milk and milk foam, cinnamon)	 1 090 HUF
Latte macchiato (creamy espresso with a lot of creamy milk foam)	 990 HUF
Irish coffee (long coffee, whisky, brown sugar, whipped cream)	 1 490 HUF
Bailey’s mokka (espresso, Bailey’s, choco, milk foam)	 1 490 HUF
Ice coffee (long coffee, vanilla ice cream, milk, whipped cream)	 1 490 HUF
Hot chocolate (white chocolate, sugar free dark chocolate, classic milk chocolate, and pistachio chocolate)	 1 390 HUF
VakVarjú’s coffee with gratis cup	 2 690 HUF



We opened our cake shop:

The Dobay Cukrászda!
Now 3 places in Budapest!



Matcha drinks
Matcha Latte	 1 190 HUF
(traditional hot Japanese matcha tea with oat milk)

Vanilla Matcha Frappuccino	 1 290 HUF
(foamy-vanilla matcha frappuccino)

Mango Matcha Latte	 1 490 HUF
(iced matcha latte with Japanese matcha tea, oat milk and mango puree)

Dilmah tea
Earl Grey (black tea with bergamot taste)	 1 290 HUF

Ceylon green tea (ceylon premium green tea)	 1 290 HUF

Moroccan mint tea (green tea with mint leaves)	 1 290 HUF

Forest fruit mix (blueberry-pomegranate mix)	 1 290 HUF

Roseship-hibiscus tea	 1 290 HUF





VakVarjú speciality!
AranyVarjú  

Handcrafted American Pale Ale



DRAUGHT BEER
“AranyVarjú” 	 1 190 HUF (0,3 l)	 1 790 HUF (0,5 l)	 3 490 HUF (1 l)	 9 890 HUF (3 l) 
(our handcrafted American Pale Ale) 

Soproni	 1 090 HUF (0,3 l)	 1 590 HUF (0,5 l)	 2 980 HUF (1 l)	 8 790 HUF (3 l)

Edelweiss wheat beer	 1 190 HUF (0,3 l)	 1 790 HUF (0,5 l)	 3 490 HUF (1 l)	 9 490 HUF (3 l)

Mort Subite Kriek	 1 190 HUF (0,25 l)	 1 790 HUF (0,4 l)	 4 390 HUF (1 l)	 10 900 HUF (3 l) 
(Belgian sour cherry beer)

BOTTLED BEER
Heineken	 980 HUF (0,33 l)

Heineken 0.0% (non-alcoholic)	 980 HUF (0,33 l)

HANDCRAFTED BEER, CIDER
Szent András Sörfőzde Majdnem IPA (non-alcoholic top-fermented beer)	 1 690 HUF (0,33 l)

Szent András Sörfőzde Majdnem Mango IPA (mango, alcohol-free top-fermented beer)	 1 790 HUF (0,33 l)

First Craft Mexicano (low-fermented Hungarian corn beer with lemon slice)	 1 890 HUF (0,33 l)

Szent András Sörfőzde Napkincs (unfiltered Bavarian wheat beer) 	 1 890 HUF (0,33 l)

Horizont Budapest Hazy Queen New England IPA (World Beer Awards 2019 	 2 290 HUF (0,33 l)
Specialty IPA – Hungary Winner) 

Pannonhalmi Főapátság Dubbel (Belgian-style abbey dubbel, top-fermented, 	 2 290 HUF (0,33 l)
unfiltered brown beer)

Budaprés Cider Komlós 2021 (hopped artisanal cider made from four varieties of apples)	 2 290 HUF (0,33 l)



BEFORE EATING	
Campari Bitter	 1 390 HUF (4 cl)

Kosher plum	 1 790 HUF (4 cl)

Aperol	 2 290 HUF (8 cl)

Christian Drouin Calvados VSOP (An aromatic spirit distilled twice from selected apple cider	 2 790 HUF (4 cl)
and aged in wine oak barrels.)

VODKA	 (4 cl)

Finlandia 	 1 090 HUF
Absolut Blue Vodka	 1 350 HUF
Eiko Handcrafted Vodka (Crystal-clear, triple-distilled Japanese vodka from the Islando of Hokkaido.)	 2 350 HUF
Grey Goose Original (Pure, elegant French vodka made with 5 times distillation.)	 2 690 HUF
Beluga Noble (Russian premium vodka based on Siberian artesian water, honey, oats and milk thistle extract.)	 3 150 HUF

TEQUILA, MEZCAL	 (4 cl)

El Jimador Tequila Blanco (Unaged tequila made from 100% agave.)	 1 690 HUF
El Jimador Tequila Reposado (100% agave tequila aged in oak barrels for 2 months.)	 1 690 HUF
La Cofradia Anejo (Tequila distilled from 100% Blue agave and aged in white oak barrels for 2 years.)	  2 980 HUF
Local mezcal (Pechuga mezcal is a pleasantly smoky premium mezcal made from the “heart” 	 3 490 HUF
of the agave plant and its fruit.)

Se Busca Mezcal Anejo (Anejo mezcal, distilled from Espadin agave, using a traditional method, 	 3 490 HUF
aged for 2 years in French oak barrels.)



GIN	 (4 cl)

Blind Crow Gin (Our own gin distilled with wild fruits, hawthorn, Seville orange and lemon peel, 	 1 690 HUF
leaves, and organic spices, anise, and thyme.)

Hautefeuille Elderflower Gin (French elderflower, chamomile flower, rosehip, wild flowers 	 1 790 HUF
and wheat distillate.)

Caorunn Blood Orange Gin (A special edition of Scottish gin, with a mixture of blood orange, 	 1 790 HUF
red currant, Chinese cinnamon and bog myrtle.)

Masons of Yorkshire Pear & Pink Peppercorn Gin (Gin specialty distilled with pear 	 1 990 HUF
and pink pepper, made in Yorkshire, the homeland of black tea. 2018 World Gin Awards Gold Medal.)

Tarsier Oriental Pink Gin (Fruity gin distilled with raspberry, lychee, dragon fruit and galangal root.)	 1 990 HUF
Mermaid Pink Gin (Richly flavored pink gin distilled with strawberries, sea fennel, elderberry, tomatoes, 	 2 590 HUF
lemon peel, hops, coriander, angelica root, licorice root, juniper and orris root.)

Hendrick’s (Popular Scottish gin, with a unique aroma thanks to its finish with rose petals 	 2 790 HUF
and cucumber essence.)

Bobby’s Pinang Raci Spice Blend No.1. (A classic Dutch gin enhanced with galangal, ginger, 	 2 790 HUF
bay leaf, and turmeric.)

LA SU MGO Mango Gin (Spanish gin with a natural aroma infused with fresh mango, lavender, 	 2 790 HUF
orange peel, cardamom, star anise.)

Gin Mare Capri (Special edition of Spain’s most popular gin named after the island of Capri. Lemon and	 2 890 HUF
bergamot from the island of Capri make the usual “Gin Mare Mediterranean taste” fresher and more exciting.)

Monkey 47 (Gin speciality from the Black Forest in Germany with 47 unique ingredients including blueberries.)	 2 990 HUF



WHISKEY, WHISKY	 (4 cl)

Scotland
Ballantine’s (One of the most popular blended whiskeys in the world, blended from 57 types 	 1 290 HUF
of malt whiskey and corn whiskey.)

Arran Barrel Reserve / Highland (100% bourbon barrel-aged, elegant single malt whiskey.)	 2 490 HUF
Highland Park Viking Honour 10 years / Highland (Single malt, aged in ex-sherry’s 	 2 690 HUF
barrels for 10 years.)

Glenmorangie Lasanta 12 years / Highland (Single malt matured in bourbon casks, 	 2 850 HUF
then aged in Oloroso sherry casks for a minimum of 12 years.)

Kilchoman Mahir Bay / Islay (An elegant, pleasantly peat-smoky whiskey from the island of Islay, 	 3 290 HUF
finished in sherry and oloroso barrels. Best Islay Single Malt Whiskey of the Year 2015.)

Glenfiddich 15 years / Speyside (Single malt aged in American bourbon and sherry casks, solera system.)	 3 690 HUF
Ardbeg An Oa / Islay (Extra smoky, salty, iodized whiskey aged in reburnt Pedro Ximenez sherry 	 3 790 HUF
and used bourbon barrels.)

Ireland
Jameson (A classic triple-distilled Irish icon.)	 1 790 HUF
Teeling Small Batch (Irish whiskey released in small batches, with rare post-maturation in rum barrels.) 	 1 950 HUF
Jameson Black Barrel Select Reserve (Triple-distilled and double-burnt ‘black’ bourbon and whiskey 	 2 490 HUF
aged in sherry casks. The grain whiskey in it is a unique concoction that is made only at certain times of the year.)

Redbreast 12 years (Made from a mash of malted and unmalted barley and then triple distilled in copper 	 3 290 HUF
pot stills, Redbreast 12 boasts the flavour complexity and distinctive qualities of Pot Still whisky.  
Matured in a combination of Bourbon seasoned American Oak barrels and Oloroso Sherry seasoned  
Spanish oak butts, the distinctive Redbreast sherry style is a joy to behold in each and every bottle.)



Scandinavia
Stauning Rye (Danish whisky distilled twice from malted rye and barley sourced from Denmark’s 	 2 690 HUF
2000-year-old rye-growing regions, aged in American oak barrels with a smoky, complex flavor profile)

USA
Jim Beam / Kentucky (The world’s best-selling bourbon whiskey, which is guaranteed 	 1 590 HUF
to be made from at least 51% corn and reaches the shelves after 4 years of aging.)

Jack Daniel’s / Tenessee (It is distilled from 80% corn, 12% rye and 8% barley malt, 	 1 690 HUF
then filtered over maple charcoal to achieve a slightly smoky, sweet taste.)

Buffalo Trace Bourbon / Kentucky (The iconic whiskey from America’s oldest distillery. 	 1 890 HUF
Jim Murray’s Whisky Bible: 95 points.)

Makers Mark / Kentucky (Most popular bourbon, light and easy to drink.)	 1 890 HUF
Jack Daniel’s Gentleman Jack / Tenessee (Smoky, soft whiskey due to double activated 	 2 090 HUF
carbon filtration.)

Woodford Reserve / Kentucky (Bouron, which won the most professional awards in the USA, 	 2 490 HUF
is made from 72% corn, 18% rye, 10% malted barley.)

Asia
Amrut Indian Single Malt Whisky (Indian single malt whiskey made from selected barley 	 2 390 HUF
grown in the Himalayas, matured in oak barrels.)

Nikka Taketsuru Pure Malt 2020 (In honor of the founder of Nikka, Masataka Taketsuru, 	 3 290 HUF
a blend made from the best distillates of her two distilleries.)

Hibiki Japanese Harmony (Premium whiskey aged in five types of barrels from selected malt 	 3 890 HUF
and grain whiskeys of the three best Japanese whiskey distillers.)



RUM 	 (4 cl)	

Bacardi Carta Blanca 	 1 190 HUF
Plantation Original Dark (A light, spicy Trinidad rum aged for 3 years in American oak barrels, 	 1 590 HUF
blended with 15-20 year old Jamaican rum)

Rum The Demon’s Share 6 years (“Angel’s Share”: the romantic term for the annual rate of whisky 	 1 790 HUF
lost during cask maturation due to evaporation. According to legend,this rum is guarded by demons,  
so the loss cannot belong to the angels, but goes into a bottle. Devilishly good”.)

Rum Nation Guatemala Gran Reserva (Guatemalan rum fermented from high-quality 	 2 490 HUF
sugar cane molasses, distilled and then matured in bourbon barrels for 4 years at high humidity.)

Diplomatico Reserva Exlusiva (12 years old Venezuelan rum aged in oak barrels.)	 2 650 HUF
A.H. Riise XO Reserve Rum (Light, extremely spicy rum from the Virgin Islands, 	 2 890 HUF
matured for a maximum of 20 years.)

Dictador 20 years (Colombian rum aged in the Solera system for 14-24 years.)	 3 290 HUF
Zacapa Centenario 23 years (The most popular premium rum of the world, from Guatemala.)	 3 850 HUF

BRANDY, COGNAC	 (4 cl)

Metaxa 5* 	 1 090 HUF
Hennessy VS.	 2 390 HUF
Cognac Meukow VSOP (Aged for 5 years, the soft, aroma-rich VSOP from the Meukow Cognac House, 	 2 890 HUF
founded in 1862.)



VERMOUTH 	 (8 cl)	

Martini Extra Dry (Extra dry white vermouth with olives.)	 1 290 HUF
Miró Blanco (Mulled wine made with orange peel, lily, green coriander, cloves and wormwood.)	 1 590 HUF
Miró Rosso (Catalan liqueur wine flavored with 52 types of herbs.)	 1 590 HUF
Miró Reserva (Red vermouth matured in oak barrels for 12 months.)	 1 890 HUF
Martini Vibrante (Alcohol-free red vermouth from Turin with fresh orange.)	 2 190 HUF

LIQUEUR, BITTERS	 (4 cl)	

Fernet Branca Menta (Italian aperitif made from 40 types of herbs.)	 1 550 HUF
Unicum, Unicum Szilva, Unicum Barista	 1 550 HUF
Jägermeister 	 1 550 HUF
Bailey’s 	 1 550 HUF
Limoncello Santoni (Italian premium lemon liqueur.)	 1 690 HUF
Tatratea Original 52% (Tea-based herbal liqueur from the High Tatras.)	 1 950 HUF
Tatratea Forest Fruit 62% (Tea-based forest fruit liqueur from our northern neighbors.)	 2 090 HUF
Unicum Riserva (Unicum at the top. Aged in Tokaji barrel, with Tokaji aszú.)	 2 090 HUF



VarjúPapa’s palinka 7 350 HUF/bottle/take awayVarjúPapa’s rosé wine 4 490 HUF/bottle/take away

VakVarjú’s cup 2 890 HUF/pieceVarjúPapa chili cream: 1 990 HUF/piece



Give away VakVarjú’s experience!

VakVarjú’s lego 1 090 HUF/piece VakVarjú’s t-shirt 4 390 HUF/piece
(color and themes: please inquire for more details by our colleagues)



VakVarjú Restaurant
Pest

László Gulyás – restaurant manager • Attila Horváth – chef

1061 Budapest, Paulay Ede street 7.
Booking: + 36 1 268 08 88

pest@vakvarju.com

OPENING HOURS: 
Monday-Sunday – 08:00-11:00, 11:30-23:30

www.vakvarju.com

And what are all the things included in the prices on the menu? Beyond the expense of divine courses,  
the joy you feel when eating them, the enthusiasm of our colleagues, service fee and VAT.

No further charges will be added, and the tip is up to our Guests’ decision.
In the kitchen of our restaurant, we work with ingredients containing gluten and lactose, therefore we can not guarantee  

100% allergenic free meals even in case of dishes marked with gluten-free and lactose-free signs.




