Starters

Goat’s cheese bonbons with mango purée, ginger pearls and toast
Allergének: 1, 7

4390 HUF/12,91 €

Marinated duck breast with citrus fruits and toast.
Allergének: 1, 6

4490 HUF/13,21 €

Angus beef tartare with toast
Allergének: 1, 3, 10

5490 HUF/16,15 €

Salmon gravlax with vegetable quinoa and toast
Allergének: 1,4, 9

4 990 HUF/14,68 €

Soups

Traditional beef goulash soup with pinched dumplings
Allergének: 1, 3,9

3 690 HUF/10,85 €

Cream of pumpkin soup with pumpkin seed crisp
Allergének: 1

3290 HUF/9,68 €

Onion soup with Gruyere and thyme croutons
Allergének: 1,7, 9

3 190 HUF/9,38 €

Homemade meat broth with semolina dumplings and vegetables
Allergének: 1, 3,9

3390 HUF/9,97 €

Main courses

Chicken paprikash with dill and cottage cheese pasta and crispy bacon
Allergének: 1,3,7,9

5490 HUF/16,15 €

Pike perch fillet “a la Ké&rpathy” with jasmine rice
Allergének: 2,4,7,9

8 990 HUF/26,44 €

Crispy duck leg with braised cabbage, potatoes and apple poached in wine
Allergének: 6, 9

8 490 HUF/ 24,97 €

Breaded pork tenderloin with mashed potatoes and pear compote
Allergének: 1, 3, 7

6 490 HUF/19,09 €



Braised ox cheek in hunter’s sauce with bread dumplings
Allergének: 1, 3,7,9,10

8 490 HUF/24,97 €

Veal stew with egg dumplings and homemade cabbage salad
Allergének: 1, 3, 7

7290 HUF/21,44 €
Rice-noodle-wrapped steamed vegetables with saffron sauce and wild rice
5490 HUF/16,15 €

Rib-eye steak (220 g) with Anna potatoes and homemade tomato salad
Allergének: 1,6,7,9

14 990 HUF/44,09 €

Traditional beef platter

Traditional beef platter — two courses

Beef soup served with vegetables and semolina dumplings, plus marrow bone with
garlic toast. Followed by slow-cooked beef brisket with potatoes and apple
horseradish, with a choice of sour cherry or creamy spinach sauce.
Allergének: 1,3,7,9

10 990 HUF/32,32 €

Anytime

Hungarian-style Mangalica pork confit with toast.
Allergének: 1, 6,9

4 690 HUF/13,79 €

"Langallo" with pork ham and garlic sour cream
Allergének: 1, 7

4 990 HUF/14,68 €

Cannelloni stuffed with spinach and ricotta
Allergének: 1, 3, 7

4990 HUF/14,68 €

Tender beef sandwich
Allergének: 1, 3,7,9, 10

5490 HUF/16,15 €

Casarecce pasta with porcini mushrooms
Allergének: 1,3,7,9
4 690 HUF/13,79 €

Duck liver paté with blueberry chutney and toast
Allergének: 1, 9

4490 HUF/13,21 €



Caesar salad with grilled chicken breast
Allergének: 1, 3,4,7,10

4 990 HUF/14,68 €

Traditional Hungarian potato casserole with sausage, eggs and sour cream
Allergének: 3, 7

4 990 HUF/14,68 €

Dessert

Opera slice
Allergének: 3,7, 8

3490 HUF/10,26 €

Somloi trifle (traditional Hungarian dessert)
Allergének: 1, 3,7, 8

3390 HUF/9,97 €

Pistachio white chocolate cake with raspberry ice cream
Allergének: 1, 3,7, 8

3 690 HUF/10,85 €

Sour cherry strudel with vanilla ice cream
Allergének: 1, 3,7, 8

3390 HUF/9,97 €

Little Chestnut (Hungary’s Sugar-Free Cake of the Year, 2019)
Allergének: 3, 5,7, 8

3390 HUF/9,97 €

Gerbeaud cake with walnut mousse
Allergének: 1, 3,7, 8

3490 HUF/10,26 €

Ube mousse with raspberry
Allergének: 8

3290 HUF/ 9,68 €

Blood orange choux au craquelin with cardamom
Allergének: 1, 3,7, 8

3290 HUF/ 9,68 €

Children’s menu
Breaded pork tenderloin with mashed potatoes

Allergének: 1, 3, 7
3990 HUF/11,74 €

Homemade Tomato Pasta
Allergének: 1, 3
2 790 HUF/8,21 €



Meat broth with vegetables and semolina noodles
Allergének: 1, 3,9
2490 HUF/7,32 €
Breaded fish fillet with rice

Allergének: 1, 3,4, 7

3690 HUF/10,85 €
Somloi trifle (traditional Hungarian dessert)

Allergének: 1, 3,7, 8

1 990 HUF/5,85 €

Allergén jelmagyarazat: 1:Cereals containing gluten, 2: Crustaceans, 3: Eggs,
4: Fish: 5: Peanuts, 6: Soybeans , 7:Milk, 8: Tree nuts, 9: Celery, 10: Mustard,
11: Sesame seed, 12: Sulphur dioxide and sulphites, 13: Lupin, 14: Molluscs

1 €/ 340 HUF | We charge a 15% service fee to the total amount.
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