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DEAR GUEST,

Thank you for visiting us!

Every corner of our restaurant reflects the constant buzz
of downtown Budapest. Our dining space is filled with the cheerful
chatter of local regulars and international tourists alike, creating an authentic
downtown vibe for everyone who walks through our doors. Our international
cuisine, along with the colorful yet cozy and bohemian atmosphere,
perfectly matches this vibrant mix. Beyond our excellent dishes,
it’s this unigue ambiance that ensures our guests leave satisfied—
and happily recommend us to their friends by saying: “If you’re looking
for a true taste of Pest, you'll find it at VakVarju Pest!”

We hope to have the honor of welcoming you again in the future!

;;’;’;Q’Q’ The team of VakVarju restaurant




OUR “"CROWTHRMERS PANTRY PROGRAN”
CONTINUES!

N

“ \\. ‘
WY
\\‘ \\\ \\
ATARRARAY
\ \

||
7/
IRRRRAN /
\ \\ VAN /’
/
/
/
~ : /

V,OZ

#‘ Y




Dur goal is to ensure that the plates and glasses are Lilled
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

\-'g“ Lok for the CrowFarmers symbols on our menu, and you can be sure
Y, . . .
L+ youare consuming 100% Hungarian products from Hungarian farmers!



| BUBBLE B4R |

% Raspherry & Rose Wine Spritz 1780 HUE

+ & [t is made with 100% Hungarian Captain Gubi’s raspberry syrup.

2 HUG - Elderlower & White Wine & Mint Sprits 1980 HUF

+ * It is made with 100% Hungarian, Great Taste Awards Winner Elderflower Syrup
of Spajz Szérp, white wine & soda water.

Cuba Libre Spice (Blinderow Yuzu Cola, white rum, freese-dried lime)) 1 180 HUT
A light Caribbean rum meets our handcrafted cola infused with Japanese yuzu.

Mojito Mango Splash (Binderow Mango Mojitn, white rum, mint,lime 1780 HUE
The taste of the classic mojito with sweet mango juice.

VakVarjli SpfitZ (Aperol, watermelon, Prosecco) J 20 HUE
A popular superstar boosted with watermelon.

Per Se SpﬂtZ (Per $e Aperitivo, marula tonic, orange peel) 3200 HUT
Portugal’s favorite refreshing aperitif, served with citrus tonic and orange.

Limoneello SpﬂtZ (Santoni Limoncello, proseceo, soda, lemon, fresh basil) 3200 HUT

A classic aperitif made with Tuscan lemon liqueur, prosecco, soda, lots of lemon,
and fresh basil

ChQIIY Vermouth SpIitZ (Bodegas Yzaguirre Blanco Vermouth, J.Gaseo cherry tonic, cinnamon stick, lemon peel) J 0 HUT

A pleasantly spiced, refreshing cherry vermouth tonic.

fimericano 2.0 (Bodegas Yzaguirre Rosso Vermouth, Per Se Aperitivo, soda water, fresh orange) 3490 HUT

The Iberian twist on the iconic Americano, featuring a duo of catalan vermouth
and Ligurian Per Se Apetritivo.

Paloma Tequﬂa (Tequila blanco, J.Gasco Sodarosa, pink grapefruit, thyme) - 340 HUE

One of Mexico’s favorite cocktails, with the delicate bubbliness of the tonic
and citrus lightness.
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Sparkle with us all summer long!
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| DRIVER-FRIENDLY FAVOURITES

P Strawberry-Basil non-aleoholic Rosé Spritz 1780 HUF

+ *  With non-alcoholic Spanish rosé wine & 100% Hungarian, Great Taste Awards
Winner Strawberry Syrup of Spdjz Szérp & basil.

fipricot-Rosemary non-aleoholic Sprita 1780 HUF

With non-alcoholic Chilean white wine, dried apricots, apricot syrup and rosemary.

Driver Spritz - Non-Alcoholic “Aperol” Spritz 2 80 HUF

Torres Natureo 0.0.% alcohol-free champagne, orange syrup, soda.
A stylish alternative if you don’t want to give up champagne!

Lemon $prits - Non-Aleoholic “Limoncello” Spritz 2 870 HUF

Made with Pallini Limoncello Zero Alcohol, soda water, fresh lemon,
and mint - with perfect Italian vibe.

2 Strawberry Virgin Mjit ] 890 HUE

* > Made with Abstinence Cape Spice non-alcoholic rum, Spdjz Szérp’s

100% Hungarian Strawberry Syrup, lime, mint, and fresh strawberries.

Negroni Sbagliato Liberta 1780 HUE

Martini Vibrante alcohol-free vermouth, Torres Natureo 0.0% alcohol-free
champagne, orange syrup. Non-alcoholic version of Italian favourite:
Negroni Spagliato.

Galicia Garden 2780 HUT

Driver-Friendly Gin & Tonic: Nordes 0.0% non-alcoholic Galician gin
& Barker Quin Hibiscus tonic, pink grapefruit, rosemary, juniper



| CIN&TONICBAR |

BlindCrow Gin & Barker Quin Marula Tonic, dried orange, hawthorn 1790 HUE

Our own gin made with wild herbs and organic spices will be even more exciting
with citrus-marula tonic.

Tarsier Oriental Pink Gin, Barker & Quin Hibiscus Tonie, raspberry, thyme 3490 HUE

Raspberry, lychee, dragon fruit pink gin and tonic with raspberry and fresh thyme.

Caorunn Blood Orange, Barker & Quin Marula Tonie, blood orange, juniper 3490 HUT

Blood orange Scottish gin with tonic flavored with marula, South Africa’s favorite fruit.

Mermaid Pink Gin & BlindCrow Hop Tonic, fresh strawberries, juniper 3 6J0 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 Tonie, lime, sour cherry, rosemary 3780 HUF

Italian tonic from Hungarian Cherries & Spanish Classic Gin with lemon and bergamot
from the island of Capri.

4 U MG0 Mango Gin, Barker & Quin Indian Tonic, dehydrated mangp, rosemary 3 780 HUE

Naturally flavored but intensively mango gin made with cold-hopped tonic.

Hendricks, Fitch & Leedes Pink Tonie, cucumber, pink pepper 3 780 HUF
Rose water and rose pepper are added to the cucumber. It’ll be unforgettable!
Monkey 47 & J.Gasco Sodarosa, blueberry 430 HUE

47 spices straight from the Black Forest. Refreshing flavour bomb with sweet
grapefruit soda and dried blueberries.



HOMEMADE LEMONADE 160 messy

“01d 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.

W% Strawberry-Mubarb Lemonade

+ 4+  Made with Spajz Syrup’s 100% Hungarian, Great Taste Award-winning strawberry syrup,
blended with rhubarb purée, fresh lemon and lime juice, soda water.

3 Dlderflower-Cucumber Lemonade

+4%  Made with 100% Hungarian ingredients, using Spajz Szérp’s Great Taste Award-winning
elderflower and cucumber syrups, fresh lemon and lime juice, cucumber peel, soda water.

3% Tear-Ginger Temonade

+'x  Made with Full Natural’s 100% Hungarian pear and ginger syrups, fresh lemon, lime,
and orange juice, soda water.

fipricot-rosemary Lemonade

Fresh squeezed lemon and lime, apricot syrup, rosemary, soda water.

SUGHR EREE LEMONADE 16nmves5)

7 Lavender-sage lemonads

+*  Made with 100% Hungarian sugar-free Lavender Syrup of Spdjz Szérp,
sweetened with sucralose, fresh lemon, lime juice and soda water.

Mango-coconut Lemonade

Lemon juice, mango & coconut syrup, soda water.



| HOMEMADE STRUPS sonsrs |

made from 100% Hungarian frui

7 Raspberry syrup with raspberry seeds

+'~ Made with Captain Gubi’s 100% Hungarian artisanal Raspberry Syrup.

7% Cherry syrup with juicy cherries

++» Made with Full Natural’s 100% Hungarian Cherry Syrup.

| HOMEMADE ICED TEA conmerery

Red Berry Ice Tea

Forest fruit tea with fresh raspberry.

‘Jgﬁ Fresh Mint ce Tea

+* Cooling mint tea, with Captain Gubi’s 100% Hungarian Nettle Syrup,
fresh lime and mint leaves.

| MINERAL WATER |

SZeﬂtkiIﬂYi (sparkling, still) T HUE co,33p 120 HUE 0,75
Rb’merqueﬂe (sparkling, still) 850 HUT co0,331
Soda water 100 HUE 0,719



| DRINKS

BlindCrow - Cola Yuzu

Cola flavored with yuzu, a Japanese spicy lemon

BlindCrow - Hop Tonic

Our pleasantly spiced tonic made with citrus-infused hops

BlindCrow - Mango-Majito

Mango purée and refreshing mint spritzed with soda, then sealed in a can
Coca-Cola, Coca-Cola Zero, Coea-Cola Cherry, Kinley Tonic,

Kinley Pink Tonic, Kinley Ginger Ale, Fanta

J.Gaseo Sodarosa Evia Tonde / J.Gaseo Premium Cherry Tonie
Barker & Quin Marula Tonic / Barker & Quin Hibiscus Tonic
Fiteh & Leedes Pink Tonic

Cappy juice

orange, apple, pineapple, peach

FuzeTea

lemon, peach

Grante juice

mango, watermelon, white guava

S HUE 0,33
SN HUT 0,35
890 HUT co,33

0 HUT co,25

%-0 HUF 0,21
150 HUE 0,2
%—0 HUF 0,2
870 HUP (0,251

870 HUE 0,251
J80 HUE 0,251



APPETIZER / VORSPELSEN  [REARMEREEESL

with gluten-free baked goods!

Duck Liver mousse with elderfiower jelly, apricot chutney and toasted milkloaf ?'36 S0 HUF

Entenlebermousse mit Holundergelee, Aprikosen-Chutney und Briochebroétchen
Mousse de higado de pato bajo gelatina de satico, con chutney de albaricoque y bollo

VarjiPapd’s beefsteak tartare with colour onion salad and fresh leavened bread S0 HUE

VarjuPapa Beef Tartare mit buntem Zwiebelsalat, frischem Sauerteig-Brot

Beefsteak Tartaro a la Papa Corneja con ensalada de cebolla de colores
y pan casero hecho con masa madre sin levadura

VakVariu's dip selection with home-made focaecta: 7 IR0HIE
Transylvanian eggplant cream, Liptauer with smoked paprika, ,
chickpea cream with cumin

VakVarju-Happchen mit hausgemachte Focaccia: Auberginenpaste aus Siebenblirgen,
Liptauer mit gerduchertem Paprika, Kichererbsencreme mit Kreuzkiimmel

Plato de tapas a la Corneja Ciega con focaccia casera: crema de berenjena de Transilvania,
crema de requeson con pimientos rojos y ahumados, hummus con
comino romano

Oven-baked begtroot tartare with green apple, soft goat chees, /@&ZH 3 890 HUE
raspherry balsamic vinegar, and pistachio crumble

Im Ofen gebackenes Rote-Bete-Tatar mit griinem Apfel, Ziegenkdse,
Himbeer-Balsamico und Pistazien-Crumble

Crema tartara con manzana verde, queso de cabra, vinagre balsamico
de frambuesa y migajas de pistacho

Tiger prawn in garlic-chili butter sauce with focaccia. 4190 HUE

Tigergarnelen.in Knoblauch-Chili-ButtersoBe mit Focaccia
Cangrejo tigre en salsa de mantequilla con ajo y chile, con focaccia



Duck liver mousse with elderflower jelly, VarjuiPapa’s beefsteak tartare with colour onion salad
apricot chutney and toasted milkloaf and fresh leavened bread

VakVarju’s dip selection with home-made focaccia: Transylvanian eggplant Oven-baked beetroot tartare with green apple, soft goat cheese,
cream, Liptauer with smoked paprika, chickpea cream with cumin raspherty balsamic vinegar, and pistachio crumble



v, . .
VakVarju Speciality!
Chilled cucumber cream soup with yogurt,
crispy buckwheat, and pickled cucumber relish




SO0 / SURPEN

Beet consomme with Swabian dumpling and julienne vegetables @ 1750 HUF

Rinderconsommé mit Schwébischem Knédel und julienne Gemdise
Caldo de carne de vaca con albdndigas suabas y verduras cortadas a la julienne

Mangalitza pork ragout soup Paldc style, butter beans, and smoked paprika ‘ﬁ& 1 780 HUF

Paléc-Suppe mit Mangalica-Schweinefleisch, Butterbohnen
und geraduchertem Paprika

Sopa paldc con carne de cerdo mangalica, judias verdes
y pimiento rojo ahumado

Hungarian Goulash Soup with freshly baked dough on top % 3490 HUE

Gulaschsuppe im Topf mit Brothaube
Sopa gulash en pote, con bulto

Chilled cucumber cream soup with yogurt, erispy buckwheat, /éﬁ’ PR 150 HUE
and pickled cucumber relish

Geklihlte Gurkencremesuppe mit Joghurt, knusprigem Buchweizen
und Gewlirzgurken-Relish

Sopa de crema de pepino con yogur, con sémola de alforfén crujiente
y relish de pepinillo en vinagre, al eneldo

Tomato soup with basil and vegan feta crumble /ﬁ’ L P 160 HTE

Tomatensuppe mit Basilikum und veganem Fetabrdsel
Sopa de tomate con albahaca y migajas de queso feta vegano



Pan-fried duck liver with Hungarian Letscho
and home made sourdough bread

Pork tenderloin wrapped in cured ham, servedwith potato st Bread-crusted chicken breast stuffed with Lajta cheese and smoked ham,
chilled squash stew, and dilLoil served with an apple-celery green salad



MAIN COURSES / HAUPTGERICHTE

Grilled Cajun favoured chicken breast with chickpea-lime quinoa salad, é(? f* 5590 HUF
vegan feta, and grilled pak choy

Cajun-Héhnchenbrust mit Kichererbsen-Limetten-Quinoa-Salat, veganem Feta und gegrilltem Pak Choi
Pechuga de pollo al cajun con garbanzos, ensalada de quinoa con lima, queso feta
vegano y pak choy a la parrilla

Bread-crusted chicken breast stuffed with Lajta cheese and smoked ham, served with 5%90 HUF
an apple-celery green salad

In Brot gebackene Hahnchenbrust gefiillt mit Lajta-Kdse und gerduchertem Schinken,
serviert mit einem Apfel-Sellerie-Griinsalat

Pularda cocida en pan, rellena de queso Lajta y jamoén ahumado, y ensalada verde
con manzana y apio

Rosg duck-breast with cabbage pasta, honey-apple compote W (S0 HUT
Rosé Entenbrust mit Krautfl eckerl, Honig-Apfelkompott &%
Pechuga de pato rosé, pasta con repollo y compota de manzana con miel de acacia

Pan-fried duck liver with Hungarian Letscho and home made sourdough bread @ § 630 HUF

Enten-Foie-Gras in der Pfanne gebraten mit mit ungarischem Letscho
und hausgemachtem Sauerteigbrot
Higado graso de pato con pisto fresco y pan casero hecho con masa madre

sin levadura P 1‘3“» =
VakVarju Schnitzel with Viennese potato salad @& U s
VakVarju Schnitzel mit Wiener Schnittlauch-Kartoffelsalat coating is

Schnitzel (filete de ternera rebozado) a la Corneja Ciega, ensalada de available
patata con cebollino a la vienesa

Pork tenderloin wrapped in cured ham, served with potato risti, chilled squash stew, and dilleil 5 890 HUE
Brasierte, zarte Schweinemedallions mit Paprika-Kartoff elrésti, kaltem Kiirbis und Dill-Ol
Tierno solomillo de costilla de cerdo desmenuzado con tortitas de patata fritas,

crema de calabaza templada y aceite de eneldo S
Crispy pork knuckle with garlic jus, Bavarian cabbage, and rosemary roasted potatoes @ 580 HUF
Knusprige Schweinshaxe mit Knoblauch-Bratensaft, bayrischem Kraut und Rosmarinkartoffeiln

Codillo de cochino crujiente en su jugo, condimentado con ajo, chucrut bavaro
y patatas con piel al romero



MAIN COURSES / HAUPTGERICHTE

Veal paprikash with egg noodles and cucumber spaghetti 735 5670 HUE

Kalbsgulasch mit Eiernockerin, Gurkenspaghetti
Estofado de ternera con noquis con huevos y espaguetis de pepino

Confited beef chuck “Vadas” style with bread dumpling and sour cream 6 390 HUE

Rindernacken-Confit auf Vadas Art mit Semmelknédel und Sauerrahmschaum
Cuello de vaca confitado en salsa de verduras, con albéndigas cocidas de panecillo
caseras y espuma de crema de leche

Beef tenderloin steak with crispy-coated Mac & Cheese, red cabbage coleslaw, 10470 HUE
jalapefio cheese cream, and grilled Padrdn peppers

Rinderfiletsteak mit knusprig gebackenem Mac & Cheese, Rotkohl-Coleslaw,
Jalapefio-Kdsecreme und gegrillten Padron-Paprikas

Steak de solomillo con Mac&Cheese envuelto de masa crujiente, coleslaw de

col lombarda, crema de queso con jalapefios y pimientos de padrdn a la plancha

Garlic roasted tiger prawns served with tagliatelle and baby-spinach SH0HUE

Knoblauch-Tigergarnelen mit Babyspinat-Tagliatelle
Cangrejo tigre asados al ajillo con tagliatelle de espinacas baby y nata

Grilled salmon steak with mango couscous salad and Thai curry dip 6 590 HUE

Gegrilltes Lachssteak mit Mango-Couscous-Salat und Thai-Curry-Dip
Steak de salmon a la parrilla con ensalada de cuscus con mango y salsa de curry tailandés

Cod fillet with spinach and ricotta cannelloni, served with basil tomato sauce 6 20 HUF

Kabeljaufilet mit Spinat-Ricotta-Cannelloni und Basilikum-Tomatensauce
Filete de bacalao con canelloni de espinacas y ricotta con salsa de tomate

A

con albahaca Q"ﬂ.,
Grilled smoked fresh cow cheese with fig chutney and citrus green salad /@’ &?‘ SJ80 HUE

Gegrillter gerducherter frischer Kuhkdse mit Fuge-Chutney und griinem Zitrussalat
Queso ,,gomolya” de vaca, ahumado, a la parrilla, con chutney de higo
y ensalada verde con frutas citricas

Vegetable stuffed Pelmenyi with chive sour cream and roasted broceoli @ w5(?“ S0 HUE

Gemtise-Pelmeni mit Schnittlauch-Sauerrahm und gerdstetem Brokkoli
Pelmenis rellenos de verduras con crema de leche con cebollino y bréocoli asado



Confited beef chuck “Vadas” style with bread dumpling Beef tendeﬂom steak with cnspy coated Mac & [Zheese red cabbage
and sour cream coleslaw, jalapeio cheese cream, and grilled Padrdn peppers

Grilled salmon steak with mango couscous salad Cod fillet with spinach and ricotta cannellon,
and Tha curry dip served with basil tomato sauce



@ VakVarji § pecmhtyV

Hello kids! Find the childre




| FORKIDS / KINDERMENUS o s e

Dedicate from Danny DeVito / Empfehlung von Danny De Vito 3190 HUE

Plate of beef consommé with vegetables and one of these delicacies below:
Eine Tasse Rinderconsomme mit Gemiise und eine von der unten genannten Leckerheiten:

Chicken run

fried chicken breast with french fries / gebratene Hiihnerbrust mit Pommes Frites

Pinocehio’s favourite

Spaghetti Bolognese with grated cheese / Spaghetti Bolognese mit geriebenem Kése

Nemo's favourite

fried fish fingers with mashed potato / gebratene Fischstdbchen mit Kartoffelnpliree

o Lot trap

** fried cheese with steamed rice / gebratener Kdse mit Reis

) SALADS AND PICKLES / SALATE UND SAUERGEMISE

Home-made cabbage salad 890 HUT
Hausgemachter Krautsalat
Cuctmber salad with sour cream 780 HUE
Gurkensalat mit Sauerrahm
Hot Hungarian apple-pepper 590 HUE
Scharfe eingelegte Paprika
VakVarjd small mixed salad 150 HUE

Kleiner gemischter VakVarju Salat



Raspberry dark chocolate mousse with raspberry cream
and white chocolate ganache and almond crumble




DESSERTS / DESSERTS

Floating island with citrus flavoured whipped egg white bal

Schnee-Ejer mit Zitrone in VanillesoBRBe
Islas flotantes con bolas de espuma de citricos

Cottage cheese Cumpling with macaroon Havoured sour cream

Quarkknédel mit Lebkuchen-Sauerrahm
Bolas de requeson con crema de leche y trocitos de pastelito de miel

VakVarji Somld-style sponge cake
VakVarju Schomlauer Nockerin
Bizcocho de Somlé clasico a la Corneja Ciega

Belgian chocolate sponge cake with strawberry mousse
and white chocolate ganache

Biskuit mit belgischer Schokolade, Erdbeermousse
und weiBer Schokoladenganache

Bizcocho de chocolate belga con espuma de fresa
y ganache de chocolate blanco

W s
7 I
7450 KUY

) 70 HUE

Raspberry dark chocolate mousse with raspberry cream /3(? @“@‘ L FI0HUE

and almond erumble

Zartbitterschokoladenmousse mit Himbeermousse
und Mandelcrumble

Mousse de chocolate negro con frambuesa, espuma de frambuesa
Yy migajas de almendra



| COFFER, HOT DRINKS |

Espresso 750 HUE
Doppio Espresso 1350 HUE
Ristretto 750 HUE
Rl S artssn with milk foam) 730 HUE
Long Coffee cong thawed espresso 150 HUE
C&ppllCCiIlO (espresso with hot milk, milk foam) 750 HUT
Flat white coubre ristretto with hot mitk, mitk foam 1450 HUE
Wiener Melange ciong cofree, honey, ot mitk and mitk foam, cinnamon 1130 HUE
Lat[e macChiatO (creamy espresso with a lot of creamy milk foam) 1 05 0 HUE
I N E e, F7= ol witisky, brown sugar, whipped cream) 1550 HUE
Baﬂey’s R e e (Esitey s, choco, milk foam) 1550 HUE
Tee coffee (long coffee, vanilla ice cream, milk, whipped cream) 1550 HUE
B 10 [ P il heicorate, sugar free dark chocolate, classic milk choebfate, 1550 HUE
and pistachio chocolate)

VakVarji’s coffee with gratis cup 320 HUE

| DILMAH TES

Eaﬂ GIBY (black tea with bergamot taste), CeYhm green tea (ceylon premium green tea)
MOTOCC&H mmt tea (green tea with mint leaves), lfOIESt fﬂlit miX (blueberry-pomegranate mix)
Roseship-hibiscus tea

1230 HUE



N

Dobay Confectioneries
now in 3 locations in Budapest!

M www.dobaycukraszda.hu

RN

VakVarji SpecialityY

If you celebrate in VakVarju, you can order a cake
for the celebration! Ask our colleagues for details!



| MATCHA DRINKS |

Mat(:ha Latte (Traditional hot Japanese matcha tea with oat milk.) 1 1? 0 HUF
Vaniﬂa MatCha frappllccino (Foamy-vanilla matcha frappuccino.) 1 2? 0 HUF
Mang() MatCha Latte Iced matcha latte with Japanese matcha tea, 1 47 0 HUF

oat milk and mango puree.)

| APTER THE MEAL - ALONGSIDR COFFEE |

Fig Whiskey 3P0 HUE

(Whiskey, Bisetti £ig liqueur, lemon juice, apple cider, freeze-dried fig, rosemary)
A fig-infused Mediterranean experience for whiskey enthusiasts.

Banana Colada 3890 HUE

(Kick the Rules Banana Tequila cream liqueur, Rosemont Rhum Ananas, pineapple juice, freeze-dried pineapple, mint)

A coconut-pineapple classic elevated with banana tequila cream liqueur
and a hint of pineapple rum.

Negroni Iberico 4390 HUE

(BlindCrow - VakVarju Craft Gin, Per Se Aperitivo, Bodegas Yaaguirre Rosso Vermouth, fresh orange)

Our signature Negroni, crafted with our own gin, blended with Catalan vermouth
and a Portuguese orange-infused aperitivo.

£l Patron 4 390 HUT

(Mescal, lemon, guava juice, freeze-dried raspberry)

The smoky, deep character of mezcal paired with tropical notes of guava
and a hint of raspberry.fruitiness.



VakVar i SpecmhtyV

For a gentle ending -
or a sparkling new beginni




VakeVerji pecialityl Aoy




| oRacTRERR | o

HranyVarjli 120HUT o3 18I0HUE 0,50 360 HUE ey 10 590 HUE (39
(our handcrafted American Pale Ale)
SOPIOHi T0HUE 0,30 1TIOHUE 050 3I0HUE ¢y 10 290 HUT 30

Edelweiss wheat beer TD0HUE o3 18I0HUE o500 360 HUE ¢ 10 570 HUE 31
Mort Subite Kriek 100 HU 0,25 18I0 HUT co,ap 45I0HUE ¢y 12770 HUE 31

(Belgian sour cherry beer)

| BOTTLEDBERR

Heineken I HUT 0,33
NUHM (Bavarian unfiltered premium lager. Award-winning Munich beer, 1 7 XO HU1I1 (0,33 D)
ecipient of the European Beer Star and Cannes Lion Design awards.)

Heineken 0.0% (non-alcoholic) PO HUT co,331

| HANDCRAFTED BEER, CIDER ...,

Szent Andrds Sorfozde Majdnem IPA 1730 HUT
Sgent Andrds Sorfozde Majdnem Mango 12 1890 HUE
First Craft Mexicano 1750 HUT
Horizont Budapest Hazy Queen New England IPA 120 HUE
Pannonhalmi Foapdtsag Dubbel 2290 HUF

Budaprés Cider Komlds 2021 10 HUE



| BEFORERATING

Campari Bitter
Kosher plum
fiperol

PBI Se HpEHthO (An authentic Portuguese aperitif crafted from 24 spices
and herbs.)

ChﬂStian DIOllin Calvados VSOP (An aromatic spirit distilled twice

from selected apple cider and aged in wine oak barrels.)

Voo
Finlandia
fbsolut Blue Vodka

Elk() Handcrafted VOdka (Crystal-clear, triple-distilled Japanese vodka
from the Islando of Hokkaido.)

GIBY GUUSQ Original (Pure, elegant French vodka made with 5 times distillation.)

Behlga N[)ble (Russian premium vodka based on Siberian artesian water,
honey, oats and milk thistle extract.)

B TROUILA, MEZCAL

El Jimador TeqU.ﬂa BlanCO (Unaged tequila made from 100% agave.)

VlVH Blanco (A pure, smooth, and multi-award-winning blanco tequila
made from 100% premium Blue Weber agave.)

1490 HUT ¢4 e
170 HUF 4 e
1 0 HUE cs i
LT HUE s ey

JANHUE 4 e

“ ch)

1190 HUE
130 HUE
2 50 HUE

1 80 HUE
3 150 HUE

“ ch)

1780 HUE
3 430 HUE



GIN

Cagamlgos Reposado TeqU.ﬂa (Crafted in George Clooney’s Mexican distillery
from hand-selected, 7-year-old 100% Blue Weber agave, distilled in small batches,

_and aged for 7 months in American oak barrels.)

DOH JllhO HHE]O Teqlﬂla (Made from 7- to 10-year-old Blue Weber agave grown
in the highlands of Jalisco, steam-cooked in traditional ovens, fermented, distilled,
and aged for 12 months in American white oak barrels.)

BOZéﬂ Slngle Maglley Mezcal 47% (A smoky mezcal specialty distilled

from wild Durangensis agave in copper pot stills using traditional methods.)

Bhnd CIOW Gln (Our own gin distilled with wild fruits, hawthorn, Seville orange
and lemon peel, leaves, and organic spices, anise, and thyme.)

CaOHHm BlUUd Ul”ange Gm (A special edition of Scottish gin, with a mixture

of blood orange, red currant, Chinese cinnamon and bog myrtle.)

T&ISief Uﬂental Pmk Gm (Fruity gin distilled with raspberry, lychee,

dragon fruit and galangal root.)

Mermald Plnk Gm (Richly flavored pink gin distilled with strawberries,
sea fennel, elderberry, tomatoes, lemon peel, hops, coriander, angelica root,
licorice root, juniper and orris root.)

$ b
HendHCk S (Popular Scottish gin, with a unique aroma thanks to its finish
with rose petals and cucumber essence.)

LH SU MGO Mango Gln (Spanish gin with a natural aroma infused

with fresh mango, lavender, orange peel, cardamom, star anise.)

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

MOHKBY 4? (Gin speciality from the Black Forest in Germany
with 47 unique ingredients including blueberries.)

3 760 HUE

3 780 HUE

3 780 HUE

4 cly
1630 HUE
1770 HUE
1770 HUE
150 HUE

1 #0 HUE
) 890 HUE
3 20 HUE

320 HUE
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Ireland
JAMESON (A classic triple-distilled Irish icon.) 190 HUE
Teeling Small Batch arish whiskey refeased in smair batches, 1750 HUE
with rare post-maturation in rum barrels.)
Jameson Black Barrel Select Reserve ¢riore-distinied and doubie-burnt 1470 HUT

‘black’ bourbon and whiskey 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 YE&IS (Made from a mash of malted and unmalted barley and then 3 27 0 HUE
triple distilled in copper 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.)

Seotland
Glenmomngie Lasanta 12 YB&IS / nghkmd (Single malt matured in bourbon casks, 2 85 O HUF

then aged in Oloroso sherry casks for a minimum of 12 years.)

KﬂChOmaH Mahir BaY / ISI&Y (An elegant, pleasantly peat-smoky whiskey 3 27 0 HUF

from the island of Islay, finished in sherry and oloroso barrels.
Best Islay Single Malt Whiskey of the Year 2015.)

Glenﬁddl(:h 15 YeaIS / SpBYSidB ((Single malt aged in American bourbon 3 67 0 HUF

and sherry casks, solera system.)

Hrdbeg Hn 03 / ISlaY (Extra smoky, salty, iodized whiskey aged in reburnt 3 77 0 HUF

Pedro Ximenez sherry and used bourbon barrels.)



Scandinavia

Stallnlng Rye (Danish whisky distilled twice from malted rye and barley sourced 3 2 70 HUF
from Denmark’s 2000-year-old rye-growing regions, aged in American oak barrels
with a smoky, complex flavor profile)

UsA
J aCk Daniel,s / Tenessee (It is distilled from 80% corn, 12% rye and 8% barley mallt, 1 6? 0 HUF

then filtered over maple charcoal to achieve a slightly smoky, sweet taste.)

Makers Mark / Kentmky (Most popular bourbon, light and easy to drink.) 1 8? 0 HUfI
J&Ck Danid,s Genﬂeman JaCk / TEHESSBG (Smoky, soft whiskey due to double 2 070 HUF
activated carbon filtration.)

BU.ffalO Tmce BOUIbOIl / KentU.CkY (The iconic whiskey from America’s 2 2 70 HU}-I

oldest distillery. Jim Murray’s Whisky Bible: 95 points.)

WUUdfOId RBSETVE / KentU.CkY (Bouron, which won the most professional awards 2 470 HUF

in the USA, is made from 72% corn, 18% rye, 10% malted barley.)

flsia
leka Taketsuru PUIe Malt 2020 (In honor of the founder of Nikka, 3 370 HUF
Masataka Taketsuru, a blend made from the best distillates of her two distilleries.)
Hlblkl J 3panese Harmony (Premium whiskey aged in five types of barrels 3 8?0 HUF

from selected malt and grain whiskeys of the three best Japanese whiskey distillers.)



J  BRANDY, CocNAC

|RUM1

Bacardi Carta Blanca / Puerto Rico
Rllm The Dem(m,s Shal”e 6 YeaIS / Panama (“Angel’s Share”: the romantic term

for the annual rate of whisky 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.)

Rllm Natlon Gllatemala Gmn RGSEIVQ (Guatemalan rum fermented from high-quality

sugar cane molasses, distilled and then matured in bourbon barrels for 4 years
at high humidity.)

Diplomatico Reserva Exlusiva / Venezuela ¢r2 years oror venezueian rum aged

in oak barrels.)

Rosemom Rhllm HnanaS / Canada (Made from pressed juice of Costa Rican

pineapple flesh, distilled with sugarcane molasses from Guatemala and Colombia,
then aged in French oak batrrels.)

HH Riise XO RBSEIVE Rllm / Vlrgm SZigEte}{ (Light, extremely spicy rum

from the Virgin Islands, matured for a maximum of 20 years.)

Hllténtico NatiVO UVEIpIUUf 54% / Pananama (An 8-year-old rum aged

in ex-bourbon barrels, infused with dark chocolate.)

Zacapa Centenaﬂo 23 YeaIS Uld/ Gllatemala (Distilled from concentrated

sugarcane juice, known as ,,sugarcane honey,” and aged using the Solera system
in ex-bourbon, ex-sherry, and Pedro Ximénez casks.)

Metaxa J*
Hennessy V.

Marteﬂ VSUP (First crafted in 1840, its label features the image of King Louis
X1V of France, paying tribute to the year 1715 — the founding year of the House
of Martell and the final year of the Sun King’s reign.)

4 cl)

1190 HUE
190 HUE

1430 HUE

1650 HUE
1 80 HUE

2 780 HUE
J 20 HUE
J 850 HUE

“ ch)

1070 HUE
L 30 HUE

-3 30 HUE
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Martlnl EXH& DIY (Extra dry white vermouth with olives.)
BOngaS Yzaguj.rre 61331(30 BlaHCO Vermmlth (An aromatic fortified wine

made by macerating cloves, coriander, vanilla, white wormwood,
and over 80 other herbs and spices in alcohol.)

Bodegas Yzaguirre Rojo Vermouth (rae most poputar vermouth in spain.)
BOdegaS YZ&gU.iHe RO]O RQSBIVEI Vermouth (Red vermouth aged for 12 months

in oak barrels.)

Martini Vibrante (Alcohol-free red vermouth from Turin with fresh orange.)

LIQUEUR, BITTERS ‘
Bailey’s

(8 cl)

1490 HUE
170 HUE

1#0 HUE
1190 HUE
1190 HUE

“4ch

1550 HUE

Kick the Rules Banana - Banana Tequila Cream Liqueur ca sweet, creamy ﬁ* 1530 HUE

banana liqueur made with tequila from agave grown in Jalisco, Mexico.)

Kick the Rules Watermelon - Watermelon Tequila Cream Liqueur

(A spanyol fiatalok kedvelt tequila alapu, gyiimélcsés, laktézmentes itala.)

BIiOttet Créme de ﬁgue Liquew:s (A fruity, lactose-free tequila-based drink,

popular among young people in Spain.)

Jagermeister

Unicum, Unicum Szilva, Unicum Barista

Unieum Orange

Limoncello Santoni aeasian premium remon riquear.

Tatratea Uriginal Sl eTeasbasettherbal liqueur froniihe High Totfas.)

Unlcum RlSEIV& (Unicum at the top. Aged in Tokaji barrel, with Tokaji aszu.)

T 1 S0HUE

1630 HUE

150 HUE
1570 HUE
10 HUE
190 HUE
1730 HUE
1070 HUE



VarjuPapa chili cream VakVarji’s cup



TakVarjis Ieg VakVarji's t-shirt
(color and themes: please inquire for more details
by our colleagues)



5 VMl
s VAKVARJU RESTAURANT

Dest

1061 Budapest, Paulay Ede street 7.
Laszlo Gulyas - restaurant manager ¢ Attila Horvath - chef

BOOKING:

+ 361268 08 88
pest@vakvarju.com

OPENING HOURS:
Restaurant: 11:30-23:30 ¢ Kitchen: 12:00-23:00

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.

www.vakvarju.com





