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THANK YOU £0R VISITING U3

Our restaurant, envisioned in the Varkert Bazar - the jewel of Buda, welcomes you with breathtaking
views, modern elegance, and great service! The perfect harmony of historical surroundings and
charming style is reflected not only in the atmosphere of our restaurant but also in the creations of our
chef. Inspired by traditional Hungarian cuisine, our dishes are elevated with a signature Vakvarju twist,
turning every moment into a memorable gastronomic journey!

For the full VarjuVar experience, visit us in the summer as well—our rooftop terrace offers an
unforgettable view of the stunning Pest skyline. As you leave, take a piece of this experience with you,
and if you ever wish to relive it, we look forward to welcoming you back!

VIELEN DANK FUR IHREN BESUCH BEIUNS! ——

Unser Restaurant, das im Varkert Bazar, dem Juwel von Buda, erdacht wurde, empfangt Sie
mit atemberaubender Aussicht, moderner Eleganz und unvergleichlichem Service!
Die perfekte Harmonie aus historischer Umgebung und charmantem Stil spiegelt sich nicht nur
in der Atmosphare unseres Restaurants, sondern auch in den Kreationen unseres Kiichenchefs
wider. Inspiriert von der traditionellen ungarischen Klche, veredeln wir unsere Gerichte mit einem
einzigartigen Vakvarju-Twist, sodass jeder Moment zu einer unvergesslichen kulinarischen Reise wird!
Fur das vollstandige VarjuVar-Erlebnis besuchen Sie uns auch im Sommer - von unserer Dachterrasse
aus bietet sich Ihnen ein unvergesslicher Blick auf die atemberaubende Skyline von Pest.
Nehmen Sie beim Verlassen ein Stlck dieses Erlebnisses mit und kehren Sie gerne zurlck,
wenn Sie es noch einmal genieBen modéchten!




OUR “"CROWTHRMERS PANTRY PROGRAN”
CONTINUES!
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Dur goal is to ensure that the plates and glasses are Lilled
with a5 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

\-'56 Lok for the CrowFarmers symbols on our menu, and you can be sure
v . . .
o+ youare consuming 100% Hungarian products from Hungarian farmers!



| APERITIF COCKTALLS

VakVarjli SpIitZ (Aperol, watermelon, Prosecco) 3 200 HUE
A popular superstar boosted with watermelon.
Limoneello SpIitZ (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.

Cuba Libre Spice (Plantation Original Dark rum, BlindCrow Cola Yusu, dried pineapple) 3 200 HUT

A light, spicy blend of Caribbean rums combined with our cola infused
with Japanese yuzu and dried pineapple.

MOjiU) Mango Splash (BlindCrow Mango Mojito, white rum, mint, lime) 3190 HUE
The taste of the classic mojito meets the sweet mango juice.

fimericano (Campari, Mird Rosso, soda) 3190 HUT
The iconic Americano, a duo of Vermuth and Campari.

Paloma Tequﬂa (Tequila blanco, J. Gaseo Soda Rosa, pink grapefruit, thyme) 3 00 HUE

One of Mexico’s favorite cocktails, with the delicate bubbliness of the tonic
and citrus lightness.

Negroni Mird (BlindCrow - VakVarjd craft gin, Campari, Mird Riserva, fresh orange) 3780 HUT

The classic Negroni cocktail is made with our own gin & for 1 year in wooden
barrels aged Catalan vermouth & orange liqueur.

£l Patron (Mescal, lemon, guava, Iyophilized raspberry) 4130 HUT

The smoky, deep flavor of mezcal with tropical feeling of guava and a hint
of raspberry fruitiness.
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P, VakVarjd Speciality!




VakVarji pecmhtyV \ \f

0% alcohol, 100% enjoyment!
Try our driver-friendly drinks!



| TRESHFRUITY SPRITZER (WINEASODE) |

-g‘ Eldertiower & Mint & White wine spritz
v

It is made with white wine and 100% Hungarian, Great Taste Awards Winner
+ A Elderflower Syrup of Spajz Szérp.

& Raspherry & Rose Wine spritz

| o It is made with fruity rose wine and 100% Hungarian Captain Gubi’s raspberry syrup.

| DRIVER-FRIENDLY FAVOURITES

= Strawberry-Basil non-aleoholic rosé spritz

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

fipricot-Rosemary non-alcoholic spritz

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

Driver Spritz

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

fibstinence Cape Spice non-alcoholic gin & J.Gasco Sodarosa, dried mang,
clnmamon ring

“Driver-friendly” cocktail with alcohol-free gin and a pinch of mango and cinnamon.

Negroni Shagliato Liberta

Martini Vibrante alcohol-free vermouth, Torres Natureo 0.0% alcohol-free champagne,

orange syrup. Non-alcoholic version of Italian favourite: Negroni Sbagliato.

180 HUE

1830 HUE

) 190 HUE

J 10 HUE
) 830 HUE

1790 HUE

3 190 HUE



| GO & TONIC BaR

BlindCrow Gin & Barker Quin Marula Tonic, dried orange, hawthorn 320 HUE

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 3290 HUF

Elderflower, chamomile, “herbal” French gin with cold-hopped tonic,
thyme and fresh grapefruit.

Caorunn Blood Orange & Barker Quin Marula Tonic, blood orange, juniper 3490 HUT
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, 3430 HUF

ear, pink pepper

British award-winning gin distilled with pear and pink pepper, in a perfect GT version.

Tarsier Oriental Pink Gin & Barker Quin Hibiscus Tonie, raspberry, thyme 3590 HUE
Raspberry, lychee, dragon fruit pink gin and tonic with raspberry and fresh thyme.
Mermaid Pink Gin & BlindCrow Hop Tonic, fresh strawberries, juniper 3890 HUE

British gin distilled with strawberries, elderberry, 11 types of herbs,
cold-hopped tonic. The taste of many spices...

Gin Mare Capri & J.asco Cherry Tonie, lime, sour cherry, rosemary 3790 HUE

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, 4190 HUE
allspice

Gin made with exotic Asian spices, paired with our cold-hopped tonic.



L4 S0 G0 Mango Gin, Barker & Quin Indian Tonic, dehydrated mangp, rosernary 4490 HUE

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

Hendricks & Fiteh and Leedes Pink Tonic, cucumber, pink pepper 4390 HUE
Rose water and rose pepper are added to the cucumber. It’ll be unforgettable!
Monkey 47 & J.Gasco Soda Rosa, blueberry 4190 HUE

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




B HOMEMADE LEMONADE 150 e

“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.

-g‘ Elderflower lemonade

Made from 100% Hungarian, Great Taste Awards Winner Elderflower Syrup of Spajz Szérp,
+ 4+ fresh lemon and lime juice, soda water.

-gs 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

v O ® Made with 100% Hungarian, Great Taste Awards Winner Strawberry Syrup of Spadjz Szérp,
+ & fresh lemon and lime juice, soda water.

fipricot-rosemary lemonade

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

B SUGAR FREE LEMONADE sonsurs

53 Lavender-sage lemonade
A

Made with 100% Hungarian sugar-free Lavender Syrup of Spajz Szérp,
+ .4  sweetened with sucralose, fresh lemon, lime juice and soda water.

Mango-coconut lemonade

Made with lemon juice, mango & coconut syrup, soda water.



| HOMEDMADE SYRUDS coorsy |

made from 100% Hungarian fruit

Z:éﬁ Raspberry syrup with raspberry seeds

t & Made with Captain Gubi’ 100% Hungarian artisanal Raspberry Syrup.

;‘_9'6 Cherry syrup with juicy cherries

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

| HOMEMADEICED TER |

Red Berry Ice Tea 1690 HUF
Forest fruit tea with fresh raspberry.
;:;6 Fresh Mint Ice Tea 1670 HUE
v Cooling mint tea, with Captain Gubi’s 100% Hungarian Nettle Syrup,
+ » resh lime and mint leaves.

| MONERAL WATER

SZBHtkHEﬂYi (sparkling, still) 150 HUE ¢o,33» 1090 HUE co,75 19
Rﬁmerquelle (sparkling, still) 1070 HUF c0,331
Soda water 120 HUF 0,71



| DRINKS

BlindCrow - Cola Yuzu J0 HUE 0,33
Cola flavored with yuzu, a Japanese spicy lemon.

BlindCrow - Hop Tonic I HUE 0,350
Our pleasantly spiced tonic made with citrus-infused hops.

BlindCrow - Mango Mojito JN0 HUT (0,33
Mango purée and refreshing mint spritzed with soda, then sealed in a can.

Soft drinks I HUE 0,25
Coca-Cola, Coca-Cola Zero, Ginger, Fanta, Kinley Tonic

J.Gaseo Tonic I HUE 0,20
Sodarosa, Cherry

Barker & Quin Tonic Indian JNHUE 0,20
Marula, Hibiscus

Fitch & Leedes JNHIE 0,20
Pink Tonic

Cappy juice §H HUE 0,25
orange, apple, pineapple, peach

Fuze Tea §)0 HUE 0,251
lemon, peach

Grante juice 780 HUT 0,25 1

mango, watermelon, white guava



VakVar i SpecuﬂltyY @

Taste our handcrafted soft drinks!
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| VRLMENU

e bouche - datly offer
Duck liver terrine, Apricot chutney, pistachio babka

Familia Torres Muscat Natureo 2023 non-alcoholic white wine (Catalonia, Spain)
Kvaszinger Boraszat Sargamuskotaly 2023 (Tokaj)

Wild boar ragout soup with sour cream, Tarragon seasoned matzo ball

Rosé duck breast
barley risotto with porcini mushrooms, pickled shimeji mushrooms

Leitz Zero Point Five Pinot Noir NV non-alcoholic red wine (Rheingau, Germany)
Jakab Badacsony Pinot Noir High 2021 (Badacsony)

Moutlon “Vadas style” with sour creamy-vegetable sauce
colorful carrot brunoise, Bread pudding with truffle

Familia Torres Garnacha-Syrah Natureo 2023 non-alcoholic red wine (Catalonia, Spain)
Riczu Tamas Boraszata Villanyi Franc 2019

Somloi Galuska
Traditional Hungarian dessert with sponge cake, vanilla cream, chocolate sauce,
walnuts, and whipped cream

Familia Torres - Natureo non-alcoholic sparkling wine (Catalonia, Spain)

Ats Pince Ats Cuvée 2022 (Tokaj) _
Menu without beverages: 22 500 Ft/guest
Menu with non-alcoholic: 27 900 Ft/guest

SUIpIiSB wine selection

Menu with wine selection:27 900 Ft/guest



DANUBE-MENU |

e bouche - daily offer
Goat Cheese Cream, home made sun-dried tomato, focaceia

Familia Torres - Serena Mode Sauvignon Blanc NV non-alcoholic white wine
(Central Valley, Chile)

Anonym Pince Frazir Sauvignon Blanc 2023 (Etyek-Buda)
Gregn pea velouté, Sugar snap peas, green apple, soft boiled quail egg

Cod fillet
bulgur with sun-cried tomato, zucchini, roasted tomatoes, bacon

Leitz Eins-Zwei-Zero Riesling NV non-alcoholic white wine (Rheingau, Germany)
Kislaki - Légli Géza Matacs Chardonnay 2021/2022 (Balatonboglar)

Pike-perch fillet Kdrpdti-style
shrimp, shimeji mushrooms, il seasoned butter sauce, sweet potatoes

Leitz Eins-Zwei-Zero Chardonnay NV non-alcoholic white wine (Rheingau, Germany)
Bott Frigyes Harslevelli 2021/2022 (Muzsla, Slovakia)

N

Tapioca Pudding o
passion fTuit, cocomut ice cream, coconut foam 3(?’ @ &2}:

Familia Torres - Natureo non-alcoholic sparkling wine (Catalonia, Spain)
Oremus Pincészet Edes szamorodni 2018 ( Tokaj)

. Menu without beverages: 22 500 Ft/guest
SUTPHSE Menu with non-alcoholic: 27 900 Ft/guest
wine selection
Menu with wine selection:27 900 Ft/guest



| APPETIZER / VORSPELSE |

VakVarji Dip Selection 3780 HUE
Roasted capia pepper cream with walnut, smoky eggplant cream, goat cheese cream

VakVarju Dip Variation: Gerdstete Kapia-Paprika-Creme mit Walnlissen,
gerducherte Auberginencreme, Ziegenkdsecreme

Duck liver terrine 5290 HUE
fipricot chutney, pistachio babka

Entenleberterrine, Aprikosen-Chutney, Pistazien-Babka

Beef tartare French Style 7”—’6 5190 HUE
Egg yolk crumble, truftle mayonnaise, cornichon pickles

Rindertatar nach franzésischer Art, Eigelbcrumble, Triiffel-Mayonnaise,
Cornichons

\\&‘.
Pan-seared tiger prawns /}? 490 HUE
white wine & cream sauce, baby spinach, roasted tomatoes, focaccia

Gebratene Tigergarnelen, WeiBwein-Sahnesauce, Babyspinat,
gerdstete Tomaten, Focaccia

“CrowFarmers’ Pantry Selection” 795 470 HUE
Mangalitsa Delicacies from Gesstely: mangalica ham & rillette, country-style

liver pété, smoked sausage, t. Jakab cheese (camembert style) and semi-hard cheese

from Vészoly, onion salad, sourdough bread

»KrédhenBauern Hofprodukte Selection”

Mangalitza-Spezialitdten aus Gesztely: Mangalitza-Schinken & Rillette, hausgemachte
Leberpastete, gerducherte Wurst, St. Jakab Kdse (Camembert-Stil) und halbfester Kése,
Zwiebelsalat, Sauerteigbrot



VakVarjil Dip Selection: Roasted capia pepper cream with walnut,
smoky eggplant cream, goat cheese cream
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Pan-seared tiger prawns, white wine & cream sate,
baby spinach, oasted tomatoes, foeaccia

Duck liver terrine, Apricot chutney, pistachio babka

“CrowFarmers’ Pantry Selection”
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VakVarjd Spectality!
_,/.’\\ Tarragon seasoned matzo ba




50028 / SUPPE |

Pheasant consommé
Raviol stuffed with pheasant meat, vegetables

Fasanen-Consomme
Fasan gefiltt Ravioli, Gemise

Goulash soup
Fresh sourdough homemade bread

Gulaschsuppe
Frisches hausgemachtes Sauerteigbrot

Wild boar ragout soup with sour cream
Tarragon seasoned matzo ball

Wildschwein-Ragoutsuppe mit Sauerrahm
Estragon gewlirzter Matzekndédeln

Green pea velouté
Sugar snap peas, green apple, soft boiled quail egg

Griine Erbsen-Velouté
Zuckerschoten, griner Apfel, weich gekochtes Wachtelei

1 HUE
2 150 HIE
500 HUE

A o



Farm-style chicken paprikash, egg dumplings, “Chicken G3dglld-style™: Pressed chicken leg, crispy cheese
sour cream foam, homemade cucumber salad croquette, green pea cream, pickled shimeji mushrooms

p"".-—- -""l r ...--.L!I :1:;:.-__.:..'
o L3 %

Rosé duck breast, barley risotto with porcini mushrooms, Mangalitsa Collar Roast, erispy carved pork lard,
pickled shimeji mushrooms finna potatoes, Tatatouille-gjvar, pickled onions



| AN COURSES / HAUPTGERICHTE

Farm-style chicken paprikash 7?5 5430 HUF
eg¢ dumplings, sour cream foam, homemade cucumber salad

Ungarisches Paprikahuhn
Eierknockerin, Sauerrahm, hausgemachter Gurkensalat

“Chicken Gadalld-style” S0 HUF
Pressed chicken leg, erispy cheese croquette, green pea cream,
pickled shimefi mushrooms

Héhnchen nach G6doll6-Art
Gepresste Hdhnchenkeule, Knusprige Kdsekrokette,
Erbsencreme, eingelegte Shimeji-Pilze

Rosé duck breast 6 980 HUT
barley risotto with porcini mushrooms, pickled shimeji mushrooms

Rosé-Entenbrust
Gersten-Risotto mit Steinpilzen, marinierte Shimeji-Pilze

Pan-seared duck liver medallions § 780 HUE
Fresh ratatouille, homemade sourdough bread

Entenleber-Medaillons
Frisches Ratatouille, hausgemachtes Sauerteigbrot

VakVarjd schnitzel in panko breaderumbs 5430 HUE
Potato with yogurt & harissa

VakVarju-Schnitzel in Panko-Panade
Kartoffeln mit Joghurt & Harissa



HALN COURSES / HAUPTGERICHTE

N
Mangalits Colar Rost g R )i
Crispy carved pork lard, Anna potatoes, ratatouille-ajvar, pickled onions

Mangalica-Schopfbraten
Knuspriger geschnittener Speck, Anna-Kartoffeln,
Ratatouille-Ajvar, marinierte Zwiebeln

N

e
Mangalitsa tomahawk /%? 76 76J0 HUE
bacon, pear! onions, mushrooms, Sugar snap peas, oven baked potatoes

Mangalitza-Tomahawk
Speck, Perlzwiebeln, Pilze, Zuckerschoten, im Ofen gebackene Kartoffeln

Mouflon “Vadas style” with sour creamy-vegetable sauce 6470 HUF
colorful carrot brunoise, Bread pudding with trufile

Mufflon nach ,,Vadas-Art“ mit Sauerrahm-Gemdsesauce
Bunte Karottenbrunoise, Brotauflauf mit Triiffel

A

ay
Beef tenderloin steak from Dembrovszky Farm %@’ Jg@ ] 890 HUE
grilled duck Liver, fondant potatoes, sweet potato foam, fermented potato chips

Rinderfiletsteak von Dembrovszky-Farm
Gegrillte Entenleber, Fondant-Kartoffeln, SiiBkartoffelschaum,
fermentierte Kartoffelchips

Confit lamb shank 6470 HUF
Palde-Style, potato doughnut, buttered green beans, carrot purée

Geschmorte Lammhaxe
Nach Paloc-Art, Kartoffelkrapfen, griine Bohnen in Butter, Karottenpdliree



) ’I

Mouflon “Vadas style” with sour creamy-vegetable sauce,
colorful carrot brunoise, Bread pudding with truffie

Pike-perch fillet Kérpdti-style, shrimp, shimeji mushrooms,
(111 seasoned butter sauce, swest potatoes

R - g
h\._ s
Confit lamb shank Palge-Style, potato doughnut,
buttered green beans, carrot purée

Salt-baked smoked celery, parmesan arancini,
tarragon seasoned butter sauce, eherries, erispy buckwheat



MAIN COURSES / HAUPTGERICHTE |

Cod fillet 6 590 HUE
bulgur with sun-dried tomato, zucchini, roasted tomatoes, bacon

gii;e:ra:viltlzl;trockneten Tomaten, Zucchini, geréstete Tomaten, Speck 35

Pike-perch fillet Kdrpati-style /5@’ 6 790 HUE

shrimp, shimeji mushrooms, il seasoned butter sauce, sweet potatoes

Zanderfilet nach Karpati-Art
Garnelen, Shimeji-Pilze, Dill-Butter-Sauce, SiBkartoffeln

Salt-baked smoked celery “5(?‘ 5390 HUT
Jarmesan arancini, tarragon seasoned butter sauce, cherries, crispy buckwheat

In Salzteig gebackene, gerducherte Sellerie
Parmesan-Arancini, Estragon-Butter-Sauce, Kirschen,
knuspriger Buchweizen

Grilled, smoked fresh cow cheese from Alpokalja /@‘ \(?‘ f‘iﬁ 5 890 HUE
Cheese Mamufactory *
toasted romaine lettuce, chimichurri

Gegrillter, gerducherter Frischkdse von der Alpokalja Kdserei
Getoasteter Rémersalat, Chimichurri



| MENUFOR CHILDREN / KINDERMENDS |

(under 120 cm / unter 120 cm)

Dedicate from Danny DeVito / Empfehlung von Danny De Vito / 3 590 HUE

Plate of beef consommé with vegetables and one of these delicacies below:
Eine Tasse Rinderconsommeé mit Gemilse 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 Kartoffelnpiree

53, (attrap

44 fried cheese with steamed rice / gebratener Kdse mit Reis

| SALADS AND ICKLES / SALATE UND SAUERGEMISE

Home-made cabbage salad §90 HUT
Hausgemachter Krautsalat
Cucumber salad with sour cream 780 HUE
Gurkensalat mit Sauerrahm
Hot Hungarian apple-pepper S0 HUT
Scharfe eingelegte Paprika
VakVarjd small mixed salad 150 HUT

Kleiner gemischter VakVarju Salat



Tapioca Pudding, passion fruit,
coconut ce cream, cocomut foam

Mandarin Dark chocolate mousse, Cottage cheese dumplings in panko crumbs,

blackberry coulis & almond crumble elderflower-acacia honey seasoned sour cream



DESSZERTEK / DESSERTS |

Somloi Galuska: 1 630 HUE
Traditional Hungarian dessert with sponge cake, chocolate sauce, walnuts,
and whipped cream

Schomlauer Nockerl: Traditionelles ungarisches Dessert mit Biskuitkuchen,
Vanillecreme, Schokoladensauce, Walniissen und Schlagsahne

Floating Islands 1 590 HUE
whipped egg white cloud

Schnee-Eier mit VanillesoBe

Cottage cheese dumplings ‘f’_é ] 70 HUE

in panko crumbs, eldertiower-acacia honey seasoned sour cream

Quarkknédel in Panko-Brbsel, Sauerrahm
mit Holunderbliiten-Akazienhonig

§‘§‘. =
Mandarin Dark chocolate mousse @ & 2V ST

blackberry coulis & almond crumble

Mandarinen-Zartbitterschokoladen Mousse, Brombeer-Coulis,
Mandel-Crumble

Tapioea Puding ’@'@&?& ) 650 HUE

passion fruit, cocomut ice eream, coconut foam

Tapioka-=Pudding, Passionsfrucht, Kokos-Eiscreme, Kokosschaum



| COFFEE, HOT DRINKS

Espresso

Doppio Espresso

Ristretto

Macchiato espresso with mitk foamy

Long coffee cong thawed espresso)

C&ppllCCiIlO (espresso with hot milk, milk foam)

Flat white cousre ristretto with hot mitk, mitk foamy

Wiener Melange ciong cofree, honey, ot mitk and mitk foam, cinnamon
Latte macchisto ccreamy espresso with a ot of creamy milk foamy
511 COLIEE (rong coffee, whisky, brown sugar, whipped cream)
Bailey’s mokka esoresso, Baiteys, choco, milk foam)

BN EE e g corfaetvanilla ice cream, milk, whippedicream)

H()t ChOCOlate (white chocolate, sugar free dark chocolate,
classic milk chocolate and pistachio chocolate)

VakVarji’s coffee with gratis cup

750 HUE
1350 HUE
750 HUE
750 HUE
750 HUE
750 HUE
1450 HUE
1150 HUE
1050 HUE
1670 HUE
1670 HUE
160 HUE
1470 HUE

1790 HUE



VakVarji Speciality!

www.dobaycukraszda.hu _,/.-\\
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| MATCHADRINKS |

Matcha Latte

(traditional hot Japanese matcha tea with oat milk)

Vanilla Matcha Frappuccino

(frothy vanilla matcha frappuccino)

Mango Matcha Latte

(iced matcha latte with Japanese matcha tea, oat milk and mango purée)

| omgETIR

Far] Grey

(black tea with bergamot taste)

Ceylon green tea

(ceylon premium green tea)

Morocean mint tea

(green tea with mint leaves)

Forest fruit mix

(blueberry-pomegranate mix)

Roseship-hibiscus tea

1290 HUE
1370 HUE

1550 HUE

1370 HUE
1370 HUE
130 HUE
1370 HUE

1370 HUE






VakVarju Speciality! ‘.




| DRAUGHT BEEA

ﬂI&HYV&Ijﬂ (our handcrafted American Pale Ale) TI0HUE 0,50 1790 HUE 0,50
SOPIOIH 1090 HUE o350 150 HUE co,50
Edelweiss wheat beer VIO HIE 030 1T HIE 050
Mort Subite Kriek csergian sour cherry been 1290 HUE co,251 1890 HUE 0,41
BOTTLED BEER
Heineken 1090 HUE 0,33
Heineken 0.0% mon-atconoricy 1090 HUT co,33 1
| HANDCRAFTED BEER, CIDER...

Szent Andrds Strfozde Majdnem IPA non-aiconoric top-fermented beer 1890 HUE
Szent Andrds Strfdzde Majdnem Mango 1P iango, aiconor-free top-fermentea beery 1870 HUE
IR CAN O fow-fermented Hungarian corn beer with lemonlice) 1780 HUE
Szent Andrds Sorfonde N&pkiﬂCS (unfiltered Bavarian wheat beer) 1780 HUT
Horizont Budapest Hazy Queen New England IPA cworic seer awaras 2019 2490 HUE
Specialty IPA - Hungary Winner)

Pannonhalmi Fapdtsdg Dubbel sesgian-styre abbey cubbel, top-rermented, 1490 HUE

unfiltered brown beer)

BU.dapféS Cider KOIHIOS 2021 (hopped artisanal cider made from four varieties 2 37 0 HUF

of apples)



Jvonka

JBerORERATING |

Campari Bitter 1590 HUE ¢4 i
Kosher plum 1890 HUF ¢4 i
fiperol 1490 HUE cs o
Christian Drouin Calvados VS0P can aromatic spirit distiied twice LINHUT o
from selected apple cider and aged in wine oak barrels.)

4 cly
Finlandia 1130 HUE
fibsolut Blue Vodka 1490 HUT
Biko Handerafted Vodka ccrystar-crear, tripre-distited sapanese vodika 1490 HUE
from the Islando of Hokkaido.)
Grey Goose riginal pure, eregant French vodka made with 5 times distiliation.) 1890 HUE
Beluga Noble russian premium vodka based on siberian artesian water, 340 HUE
honey, oats and milk thistle extract.)

B TEQUILA, MEZeAL
EL Jimador Tequila Blanco cunaged tequita made from 100% agave.) 1850 HUF
£l Jimador Tequﬂa Reposado (100% agave tequila aged in oak barrels for 2 months.) 1850 HUT
La Cofradia Hnejo (Tequila distilled from 100% Blue agave and aged in 3 2J0 HUE
white oak barrels for 2 years.)

LOC&I mezcal (Pechuga mezcal is a pleasantly smoky premium mezcal 3 77 0 HUF
made from the “heart” of the agave plant and its fruit.)
38 BUSC& MEZC&l Hnejo (Anejo mezcal, distilled from Espadin agave, 3 ?j 0 HUF

using a traditional method, aged for 2 years in French oak barrels.)
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BhIldCIOW Gln (Our own gin distilled with wild fruits, hawthorn, Seville orange
and lemon peel, leaves, and organic spices, anise, and thyme.)

HalltEfemﬂe EldBIﬂOWEI Gln (French elderflower, chamomile flower, rosehip,

wild flowers and wheat distillate.)

CaOIuml BlUUd Omnge Gln (A special edition of Scottish gin, with a mixture

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

Masons of Yorkshire Pear & Pink Peppercorn Gin cein speciatty distinied with pear

and pink pepper, made in Yorkshire, the homeland of black tea.
2018 World Gin Awards Gold Medal.)

TaISieI UIlental Plnk Gln (Fruity gin distilled with raspberry, lychee,

dragon fruit and galangal root.)

Mefmald 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.)

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

BObbY,S Plnémg RaCi SplCE BlBHd N01 (A classic Dutch gin enhanced with galangal,

ginger, bay leaf, and turmeric.)

LH SU MGO Mango G].n (Spanish gin with a natural aroma infused with fresh mango,
lavender, orange peel, cardamom, star anise.)

Gm M&Ie Capﬂ (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.)

“cl)

1850 HUE
1730 HUE
1730 HUE
1250 HUE

1250 HUE
1850 HUE

1780 HUE
170 HUE
1780 HUE
1780 HUE

3 0 HUE
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Seotland

: b
Baﬂantlne S (One of the most popular blended whiskeys in the world, 1 47 0 HUF
blended from 57 types of malt whiskey and corn whiskey.)

HH&H B&Hel RESEI'VB / nghland (100% bourbon barrel-aged, elegant single malt whiskey.)z 67 0 HUF
nghkmd Park Vlkmg HOHOU.I 10 YeaIS / nghland (Single malt, aged in ex-sherry’s 2 83 0 HUF

barrels for 10 years.)

Glenmomngie Lasama 12 YeaIS / nghland (Single malt matured in bourbon casks, 2 7 80 HUF

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

KﬂChoman Mahlf BaY / ISlaY (An elegant, pleasantly peat-smoky whiskey from 3 57 0 HUF

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

GlenﬁddlCh 15 YE&IS / Speyside (Single malt aged in American bourbon 4 17 0 HUF

and sherry casks, solera system.)

Hrdbeg Hn 03 / ISlaY (Extra smoky, salty, iodized whiskey aged in reburnt 3 7 80 HUF
Pedro Ximenez sherry and used bourbon barrels.)

[reland
RIS A classic triple-distilied Irish icon.) 2100 HUT
Teehng Smaﬂ BatCh (Irish whiskey released in small batches, with rare 2 27 0 HUF
post-maturation in rum barrels.)
Jameson Black Barrel Select Reserve (Triple-distilled and double-burnt ‘black’ 1830 HUT

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.)

REdeeaSt 12 YB&IS (Made from a mash of malted and unmalted barley and then 3 57 0 HUF
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.)



Scandinavia

Stallning PlYB (Danish whisky distilled twice from malted rye and barley sourced 2 870 HUF

from Denmark’s 2000-year-old rye-growing regions, aged in American oak barrels
with a smoky, complex flavor profile)

U
Jlm Beam / KentU.CkY (The world’s best-selling bourbon whiskey, which is guaranteed 1 ?70 HUF

to be made from at least 51% corn and reaches the shelves after 4 years of aging.)

J aCk Danlel,s / TBHBSSGG (It is distilled from 80% corn, 12% rye and 8% barley mallt, 1 870 HUF

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

BU.ffalO TI&CB BOUIbOH / KentU.CkY (The iconic whiskey from America’s oldest distillery. 2 17 0 HUF

Jim Murray’s Whisky Bible: 95 points.)
Makers Mafk / KentU.CkY (Most popular bourbon, light and easy to drink.) 2 2 70 HUF
Jack Daniel’s Gentleman Jack / Tenessee csmoky, soft whiskey due to doubre 1 370 HUT

activated carbon filtration.)

WUUdfOId RESGIVQ / Kentll(’,ky (Bouron, which won the most professional awards 2 3170 HUF
in the USA, is made from 72% corn, 18% rye, 10% malted barley.)

fisia
Hmﬂlt hldian Smgle Mah: WhlSkY (Indian single malt whiskey made from selected 2 69 0 HUF

barley grown in the Himalayas, matured in oak barrels.)

leka T&kEtSUIU. PUIE Malt 2020 (In honor of the founder of Nikka, 3 6? 0 HUfI

Masataka Taketsuru, a blend made from the best distillates of her two distilleries.)

Hlblkl Japanese HaImOIIY (Premium whiskey aged in five types of barrels from 4 29 0 HUfI

selected malt and grain whiskeys of the three best Japanese whiskey distillers.)
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Bacardi Carta Blanca

Plantatlon Urlgmal Dark (A light, spicy Trinidad rum aged for 3 years in American
oak barrels, blended with 15-20 year old Jamaican rum.)

Pﬂlm The Demon’S Share 6 YeaIS (“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.)

Pﬂlm Nati[m Gllatemala Gmn RESEIV& (Guatemalan rum fermented from high-quality

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

Diplomatico RGSEIVEI EXhlSiV& (12 years old Venezuelan rum aged in oak barrels.)

HH RllSG XO RESEIVE Rllm (Light, extremely spicy rum from the Virgin Islands,
matured for a maximum of 20 years.)

DiCtador 20 YeaIS (Colombian rum aged in the Solera system for 14-24 years.)

Zacapa CentenaIiO 2 3 YeaIS (The most popular premium rum of the world,

from Guatemala.)

J BRANDY CocNAe |

Metaxa 5
Hennessy VS.

Cognac MEU.kOW VSUP (Aged for 5 years, the soft, aroma-rich VSOP.from
the Meukow Cognac House, founded in 1862.)

“4 cl)

1590 HUE
180 HUE

1090 HUE

1 FI0 HUE

1930 HUE
3 090 HUE

3 SJ0 HUE
4730 HUE

“ cl)

1190 HUE
160 HUE
3 20 HUE
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Martini Extra DTy extra dry white vermouth with olives.y 1590 HUE
Mird Blaneo (muned wine made with orange peel, lily, green coriander, 1790 HUE
cloves and wormwood.)
MirG R05S0 ccatatan tiqueur wine flavored with 52 types of herbs.) 1790 HUE
Mirg Reserva cred vermouth matured in oak barreis for 12 months.) 2090 HUE
MR DT ANME A lconol-free red vermouth from Turin with fresh orange,) 1490 HUE
J LIGUEUR, BITTERS
fernet Branca Menta aeasian aperitif made from 40 types of herbs.) 1901t
Unicum, Unicum Szilva, Unicum Barista 1890 Tt
Jigermeister 1890 £t
Bailey’s 170t
Limoncello Santoni ¢tasian premium femon liqueur. 1870 It
Tatratea Uriginal O N <o hecballicucur from EBlHIghITEtEs 20 Bt

Tatratea fOIQSt fﬂllt 62 % (Tea-based forest fruit liqueur from our northern neighbors.) 2 39 O ft

Unlcum RISBIVEI (Unicum at the top. Aged in Tokaji barrel, with Tokaji aszu.) 2 39 0 Ft



VarjiiPapa chili cream: 1970 HUF/piece VakVarji's cup 3 170 HUF/piece
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Mety a vilag daszes

VakVarja Ettermében
beavitthatd

VakVarji’s lego 1 090 HUF/piece VakVarji’s t-shirt 4 70 HUF/piece

(color and themes: please inquire for more details
by our colleagues)
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y restaurant

2 VAKVARJU RESTAURANT

Castle Garden Bazaar - Ont6hdz udvar

Berki Tamas - restaurant manager ¢ Erné Parcsetich - chef

Booking: +36 20 271 0957
varjuvar@vakvarju.com

OPENING HOURS:

Monday-Thursday: 12:00-23:00
Friday-Saturday: 12:00-24:00
Sunday: 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





