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b DEAR GUEST,

Thank you for visiting us!

Among the VakVarju family of restaurants, our ever-cheerful
VigVarju stands out with its unique atmosphere and refined menu.
While preserving the familiar friendly and playful spirit, it is the sparkle
and elegance that make the carefree hours spent with us truly
unforgettable. Our restaurant is beloved by both Hungarian
and international regulars, and is defined by light sophistication,
understated grandeur, clean design, harmony, and brilliant gourmet
delights. We also remain faithful to the historical legacy of our building:
back in 1867, Emperor Franz Joseph himself attended a banquet held
in the Pesti Vigadd in honor of his coronation. Inspired by this,
we continue to offer our guests a royal welcome to this
day—through attentive service and delicious dishes.

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

The team of VigVarjd restaurant



OUR “"CROWTHRMERS PANTRY PROGRAM”
CONTINUES!
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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 BAR

2 Raspherry & Rose Wine Spritz 2190 HUE

+ 4+ |t is made with 100% Hungarian Captain Gubi’s raspberry syrup.

9 HUGO - Elder flovver & White Wine & Mint Sprits 1190 HUE

** 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, freeze-dried lime.) 1180 HUT
A light Caribbean rum meets our handcrafted cola infused with Japanese yuzu.

MOjitO Mango Splash (Blinderow Mango Mojito, white rum, mint, lime) 7780 HUE
Classic mojito with a touch of exotic adventure, featuring our mango-mojito

craft soda.

V&kV&ijl Spritz (Aperol, watermelon, Prosecco) 3370 HUE
A popular superstar boosted with watermelon.

Per Se SpIitZ (Per Se Aperitivo, marula tonic, orange peel) 3 370 HUE

Portugal’s favorite refreshing aperitif, served with citrus tonic and orange.

Limoncello SpIitZ (Santoni Limoneello, 2rosecco, soda, lemon, fresh basil) 3 370 HUE

With Tuscan lemon liqueur, Prosecco, soda, lemon, and fresh basil.

Paloma Spl(IY Tequﬂa (Tequila Reposado, Thomas Henry Pink Grapefruit, ginger syrup, 3 6J0 HUE

{reeze-dried [ime, thyme, beech-smoked sea salt)

A citrusy tequila experience brightened with grapefruit soda and spiced
with ginger and thyme.



VigVarju Speciality! @

Sparkle with us all summer long!
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I VERMUTERIA - VAKVARJU'S VERMOUTH-BAR

Bodegas Yzaguirre Rojo Vermouth / Catalonia, Spain

A truly Spanish-style sweet vermouth, infused with clove, coriander, vanilla,
cinnamon, white wormwood, and more than 80 other botanicals.

Nordés Vermouth Blanco / Galicia, Spain

Refreshing and herbaceous with a hint of salinity and gentle bitterness,
crafted with distinctive Galician plants such as sage, samphire, and bay leaf.

Canone Oceidentale Vermouth di Torino Superior Extra Dry / Turin, Italy

An elegant dry vermouth from the drink’s original homeland, made from Cortese
grape juice and delicately flavored with thyme, rosemary, chamomile, and elderflower.

Cocchi Storico Vermouth di Torino / Turin, Italy

A revival of Giulio Cocchi’s original 1891 recipe, based on Muscat wine and
seasoned with Piedmontese mint, lemon, wormwood, cardamom, and angelica root.

Vermouth SletZ (Nordes Blanco Vermouth, Per S¢ Aperitivo, Cava, soda, cinnamen syrup,
freese-dried orange, cinnamon stick, star anise)
Pleasantly spiced with notes of cinnamon, clove, and orange.

1 Giardino Fizz (Canone Occidentale Vermouth i Torino Superior Extra Dry, Thomas Henry Pink Grapefruit,
thyme, pink grapefruit)

Quintessentially Mediterranean—a garden of herbs and elderflower

with the lively sparkle of grapefruit soda.

Americano Classico (Cocchi Storico Vermouth di Torino, Campari, soda, orange peel, lemon wedge)

The iconic Americano cocktail with Turin vermouth, Milanese Campari,
and refreshing soda.

;':?-6 NBgIOHi Tbérico (BlindCrow - VakVarjt Craft Gin, Per S¢ Aperitivo, Bodegas Yzaguirre Rojo Vermouth, fresh orange)

v Our house gin blended with Catalan vermouth and Portuguese orange aperitivo
for a distinctive Negroni twist.

1770 HUE
) 190 HUE
J4J0 HUE
J4J0 HUE

J4J0 HUE

J 490 HUE

3 60 HUE

450 HUE



| DRIVER-FRIENDLY EAVOURITES |

P Strawberry-Basil non-aleonolic Rosé Spritz 2130 HUE

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

fipricot-Rosemary non-alcoholic $pritz 1190 HUE

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

Driver Spritz - Non-Alcoholic “Aperol” Spritz 1790 HUF

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

Lemon $pritz - Non-Aleoholic “Limoncello” Spritz 170 HUF

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

Strawberry Virgin Mojito 320 HUE

Undone Not Rum (alcohol-free rum), award-winning Spdjz strawberry syrup,
lime, mint, fresh strawberries, and soda.

Galicia Garden 330 HUE

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

Negroni free 330 HUE

Non-alcoholic version of Italian favourite: Martini Vibrante alcohol-free vermouth,
Nordes 0,0% non-alcoholic gin, Undone Not Italian Apero

Palomita - Non-alcoholic Paloma cocktail 3370 HUF

Non-alcoholic tequila with grapefruit soda, fresh pink grapefruit, and rosemary






| CIN&TONICBAR |

BlindCrow Gin & Barker Quin Marula Tonic, dried orange, hawthorn 3290 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 Tonic, raspberry, thyme 3670 HUE

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

Kmut Hansen Far! Grey & Bergamot - Thomas Henry Botanical Tonic, lemon peel, 3670 HUE
pink peppercorn, Tosemary

The unique meeting of black tea and bergamot with herbal tonic,
featuring bright citrus and spicy notes.

Kapriol Blood Orange & Peach Gin - Thomas Henry Pink Grapefruit, dried peach 3870 HUF

An unbeatable, light and fruity gin & tonic: blood orange and peach
in a generous goblet.

Drumshanbo Gunpowder Fig & Laurel - J.Gasco Cherry Tonie, f1g, rosemary 3890 HUF

A delightful blend of sweet fig and aromatic bay leaf with cherry tonic—
an exceptional flavor experience.

Mermaid Pink Gin & BlindCrow Hop Tonic - strawberry, juniper 3 80 HUE

British gin distilled with strawberry, elderflower, and 11 botanicals,
paired with our cold-hopped, house-made citrus tonic.

Gin Mare Capri & J.Gasco Cherry Tondc - sour cherry, thyme 4190 HUE

Hungarian cherry tonic in perfect harmony with the Spanish classic gin,
brightened by lemon and bergamot from Capri.

fiqua Luce Dry Gin - Barker & Quin Hibiseus Tonic, blueberry, bay leat 4190 HUE

A-bold, spicy Italian gin with hibiscus tonic and blueberries—
an authentic Mediterranean adventure.






HOMEMADE LEMONADE 160 pss)

“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.

?6 Strawberry-Rhubarb lemonade

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‘ Elderflower-Cucumber lemonade

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

'96 Pear-Ginger lemonade

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 160 meqssy

3 Lavender-sage lemonade

+ A

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

Mango-coconut lemonade

Lemon juice, sugar-free mango & coconut syrup, soda water.



| HOTIEMONADE sy

53, Hot Apple-Ginger lemonade

L% Steamed 100% farm-fresh apple juice infused with citrus and a touch of ginger syrup.

;'72" Hot Plum-Clove lemonade

+% Unfiltered plum juice gently heated with homemade clove syrup and fresh lemon juice.

HOMEMADE SYRURS oms |

made from 100% Hungarian fruit

7 Raspberry Syrup with Whole Raspberries

1% Made from Gubi Kapitany’s 100% Hungarian artisanal raspberry syrup.

2 Sour Cherry Syrup with Juicy Cherries

.+ Crafted from A Full Natural’s 100% Hungarian sour cherry syrup.

| MINERALWATER

SZEHtkiIﬁlYi (sparkling, still) 10 HUE co,330 1370 HUE 0,759
Romequ.EHQ (sparkling, still) 85 0 HUF (0,33 1)
Soda water 100 HUE 0,71






| 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-Mojito

Mango purée and refreshing mint spritzed with soda, then sealed in a can

Coca-Cola, Coca-Cola Zero, Coca-Cola Cherry, Fanta, Kinley Tonic,

Kinley Pink Tonic, Kinley Purple, Kinley Ginger Ale, Kinley Ginger Beer
J.Gaseo Premium Cherry Tonic

Barker & Quin Marula Tonie / Barker & Quin Hibiscus Tonic

Thomas Henry tonic - Botanical, Pink grapefruit
Cappy juice

orange, apple, pineapple, peach

fuzeTea

lemon, peach

Grante juice

watermelon, white guava

T HUE 0,330
I HUE 0,331
I HUE 0,351

80 HUE 0,251y

?70 HUP 0,21
JNHUE 0,20

I HUE 0,2
%0 HUF (0,251

T HUE 025
10 HUE 0,251



| APRETIZER / VORSPEISEN

VigVarjil Dip Selection (olive tapenade, feta cream with roasted red pepper, “ﬂ(?‘ 4190 HUE
Transylvanian-style smoky eggplant spread)

VigVarju Héppchen (Oliven-Tapenade, Feta-Creme mit gerésteter Paprika,
rauchige Auberginencreme nach siebenblirgischer Art)

Plato de tapas a la Corneja Alegre (tapenade de aceitunas, crema de berenjena
de Transilvania, crema de queso feta con pimiento capia)

Pancake Hortobdgy style - savory crépe f1lled with meat Tagout, 4190 HUE
served with sour cream sauce

Hortobagyer palatschinken - herzhafte Crépe mit Fleischragout, Sauerrahmsauce
Crépe a la Hortobagy (crépes rellenos de carne picada con salsa al pimentén)

Foie Gras Briilée with fig chutney, plum & walnut 5430 HUE

Gdanseleber-Bralée mit Feigenchutney, Pflaume & Walnuss
Bralée de higado de ganso, chutney de higo, ciruela, nueces

Beef Tartare with dehydrated egg yolk, marinated vegetables & truffle aioli (g€ 5390 HUE

Rinder-Tatar mit dehydriertem Eigelb, mariniertem Gemiise & Triiffel-Aioli

Tartar de solomillo, yema de huevo deshidratado, verduras en escabeche,
alioli con trufa N

Tuna Ceviche with miso dressing, mango, avocado, coriander & black sesame & 4 890 HUE

Thunfisch-Ceviche mit Miso-Dressing, Mango, Avocado, Koriander
& schwarzem Sesam

Ceviche de atin con aderezo miso, mango, aguacate, cilandro, sésamo negro



. T
- el 1 g =

Tuna Ceviche with miso dressing, mango,

Foie Gras Bralée with fig chutney, plum & walnut e e e e



$ VigVarjd Speciality!

_j"\\ Lamb Ragout Soup with sage & lemon




SOURS / SUPREN

Lamb Ragout Soup with sage & lemon

Lammragoutsuppe mit Salbei & Zitrone
Sopa de cordero con salvia y limoén

Guinea Fowl Consomme with its meat, noodles, Toot vegetables
& sugar snap peas

Perlhuhn-Consommé mit Fleisch, Fadennudeln,
Wurzelgemiise & Zuckerschoten

Consommeé de gallina de Guinea con su carne,
con fideos finos, verduras raices,
guisantes

Goulash Soup with homemade “Dib” oven-baked bread dough

Gulaschsuppe mit ,,Bub“ Ofenbrotkruste
Sopa gulash con bulto

Jerusalem Artichoke Cream Soup with pear, roasted sunchoke
& toasted almonds

Topinambur-Cremesuppe mit Birne, gerdsteter Topinambur
& gerosteten Mandeln

Crema de pataca (alcachofa de Jerusalén) con pera,
pataca frita y almendras tostadas

A 1980 HUT



Grilled Cajun Chicken Breast with skin on, vegetable quinoa, Rosé Duck Breast with pumpkin, chestnut dumplings,
cocomut-carrot purée, Tadicchio & marinated golden beetroot quince coulis & orange-hoisin jus

Pan-seared Fote Gras with brioche pudding, Slow Toasted Pork Tenderloin with Bakony-style mushroom sauc,
cinnamon-celery purée, green apples & parsley egg barley, sautéed mushrooms, sour cream & bacon chips



MAIN COURSES / HAUPTGERICHTE

Chicken Paprikash with spitzle, sour cream & pickled cucumber 5430 HUE

Paprikahuhn mit Spétzle, Sauerrahm & Essiggurke
Pollo al pimentdn con pasta spaetzle (Aoquis) crema de leche, pepino encurtido

Grilled Cajun Chicken Breast with skin on, vegetable quinoa, coconut-carrot purée, @ @ S TI0 HUE
radicchio & marinated ¢olden beetroot

Gegrillte Cajun-Hihnerbrust mit Haut, Gemdise-Quinoa, Kokos-Karottenpdliree,
Radicchio & marinierter Gelber Bete

Pechuga de pollo al cajun a la parrilla, quinoa con verduras, crema de zanahoria
con leche de coco, radicchio, remolacha amarilla en escabeche

Ros Duck Breast with pumpkin, chestmut dumplings, quince coulis & orange-hoisin jus 6 890 HUF

Rose Entenbrust mit Kirbis, Kastanien-Nockerl, Quitten-Coulis & Orangen-Hoisin-Jus
Pechuga de pato rosé con calabaza, ioquis con castafias, coulis de membrillo, jus hoisin con naranja

Pan-seared Foie Gras with brioehe pudding, cinnamon-celery purée, green apples & parsley § 780 HUE

Gebratene Gdnseleber mit Brioche-Pudding, Zimt-Sellerie-Piiree, griinen Apfeln & Petersilie
Higado graso de ganso a la parrilla, budin de bollo, puré de apio con canela,
manzana verde, perejil

VigVarj Rork Schmitzel with Viennese potato salad @ SE0HUE

VigVarju Schweine-Schnitzel mit Wiener Kartoffelsalat
Schnitzel de cerdo estilo VigVarju con ensalada de patata vienesa

Slow roasted Pork Tenderloin with Bakony-style mushroom sauce, egg barley, 6 390 HUE
sautéed mushrooms, sour cream & bacon chips

Langsam gegartes Schweinefilet mit Bakonyer Pilzsauce, ungarischer Eiergerste,
sautierten Pilzen, Sauerrahm & Baconchips
Solomillo de cerdo con salsa a la Bakony, tarhonya (pasta tipica hiingara),

setas tostadas, crema de leche, chips de bacon — B

Chargrilled Mangalica Pork Neck from Gesately, crispy Anna potatoes, crispy bacon, @ 7590 HUF
leesd-ajvar, pickled onion

Gegrillter Mangalica-Schweinehals aus-Gesztely mit knusprigen Anna-Kartoffeln,

krossem Speck, Lecso-Ajvar & eingelegter Zwiebel

Chuleta asada a la gitana de cerdo mangalica de Gesztely con patatas a la Anna,
cresta de gallo, ajvar de pisto, cebollas en escabeche



MAIN COURSES / HAUPTGERICHTE

&
Confit Lamb Shank with parsley mashed potatoes, Dijon mustard jus & pearl onions /é‘?’ 7670 HUF

Konfitierte Lammhaxe mit Petersilien-Kartoffelpiree, Dijon-Senf-Jus & Perlzwiebeln
Codlillo de cordero confitado, puré de patatas con perejil, jus de mostaza Dijon, chalotas

Braised Beef Cheek “Vadas Style” with bread dumpling, roasted colorful earrots, 7190 HUF
pickled red onion, sour cream & mustard seeds

Geschmorte Rinderbdckchen ,,Vadas-Art“ mit Serviettenknddel, gerésteten bunten Karotten,
eingelegter roter Zwiebel, Sauerrahm & Senfkérnern

Morro de vaca con salsa de verduras, albéndigas de panecillo, zanahorias de colores fritas,
cebolla roja, crema de leche, semillas de mostaza

Rib-eye Steak with sweet potato purée & seasonal roasted vegetables /{? ?6 § 80 HUF

Rib-Eye-Steak mit SiiBkartoffelpiiree & saisonalem Ofengemiise %
Rib-Eye steak con puré de batata y verduras fritas de la temporada \\'\

Bee Tenderloin Steak with fondant potatoes, garlic cream, sautéed wild mushrooms /@ 10 890 HUE
& charred onion

Rinderfiletsteak mit Fondant-Kartoffeln, Knoblauchcreme, sautierten Waldpilzen & gebrannter Zwiebel
Steak de solomillo de vaca, patatas fondant, crema de ajo, setas del bosque tostadas,
cebolla frita

Kérpdti-style Cod Fillet with baked polenta, grilled tiger prawn & sautéed mushrooms %(?’ 7370 HUE

Kabeljaufilet a la Karpat mit gebackener Polenta, gegrillter Riesengarnele & sautierten Pilzen

N\
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Filete de bacalao a la Karpati con polenta frita, langostinos a la parrilla, setas tostadas

Salmon Steak with fenmel velouté, black rice & wild broceoli 1290 HUE
Lachssteak mit Fenchel-Velouté, schwarzem Reis & Wildbrokkoli %
Steak de salmdn con velouté de hinojo, arroz negro, grelos — -
Grilled Goat Cheese with garden salad, pomegranate & French dressing @ 6 290 HUE

Gegrillter Ziegenkdse mit Gartensalat, Granatapfel & franzésischem Dressing 3
Queso de cabra a la parrilla con ensalada de la huerta, granada y aderezo francés x\{

Vegan Beetroot-Chickpea Croquette with dill succhin velout, % A< - SHUHUE
grilled succhinié toasted pumpkin seeds -

Vegane Rote-Bete-Kichererbsen-Krokette mit Dill-Zucchini-Velouté, gegrillter Zucchini & gerésteten Kiirbiskernen
Albdndigas veganas de remolacha y garbanzos con velouté de calabacin y eneldo, calabacin a'la parrilla,
semillas de calabaza tostadas



Confit Lamb Shank with parsley mashed potatoes,
Dijon mustard jus & pear! onions

Beef Tenderloin Steak with fondant potatoes, garlic cream, Kérpati-style Cod Fillet with baked polenta,
sautéed wild mushrooms & charred onion grilled tiger prawn & sautéed mushrooms



VigVarjd Speciality!

Hello kids! Find the children’s co




MENU FOR CHILDREN / KINDERMENUS / MENU INFANTIL 3790 HUF

(under 120 cm)

Chicken Run

Chicken consommeé with vegetables and fried chicken breast with french fries
Eine Tasse Hiihner Consommé mit gebratene Hiihnerbrust mit Pommes Frites
Una taza de caldo de carne, pechuga de pollo empanada con patatas fritas

Pinocchio’s Favourite

Chicken consommé with vegetables and Spaghetti Bolognese with cheese
Eine Tasse Hiihner Consommé mit Spaghetti Bolognese mit geriebenem Kése
Una taza de caldo de carne, espaguetis a la bolofiesa con queso

Nemo’s Favourite

Chicken consommé with vegetables and fried fish fingers with mashed potato
Eine Tasse Hihner Consommé mit gebratene Fischstidbchen mit Kartoffelnpliree
Una taza de caldo de carne, palitos de pescado con puré de patatas

o Gt Trap

+* Chicken consommé with vegetables and fried cheese with steamed rice
Eine Tasse Hihner Consommé mit gebratener Kdse mit Reis
Una taza de caldo de carne, queso empanado con arroz al vapor

I SALADS AND PICKLES / SALATE UND SAUERGEMUSE / ENSALADAS Y ENCURTIDOS
Home-made cabbage salad §70 HUE

Hausgemachter Krautsalat / Ensalada de col casera

Cueumber salad with sour cream 380 HUE

Gurkensalat mit Sauerrahm / Ensalada de pepino con crema agria

Hot Hungarian apple-pepper 590 HUE

Scharfe eingelegte Paprika / Pimiento manzana picante hungaro

VakVarjd small mixed salad 150 HUE

Kleiner gemischter VakVarju Salat / Ensalada mixta pequeia VakVarju
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Hungarian Walnut-Brioche Pudding
with Custard & Sea Buckthorn

Mandarin Dark Chocolate Mousse
with blackberry coulis & almond crumble

Hungarian Cheese Selection



DESSERTS / DESSERTS |

VigVarj Somld-style sponge cake ] 890 HUT

VigVarju Schomlauer NockerIn
Bizcocho de Somld a la Corneja Alegre

VigVarju Cottage Cheese Dumplings 170 HUT

VigVarju Quarkknédel
Bolas de requesoén a la Corneja Alegre

Hungarian Walnut-Brioche Pudding with Custard & Sea Buckthorn 3190 HUE

Dukatennudeln mit Vanille-Englischer Creme und Sanddorn
Pastel con nueces con salsa inglesa (salsa de vainilla), espino amarillo

Pistachio Cheesecake with raspberry 3070 HUF

Pistazien-Kdsekuchen mit Himbeeren
Tarta de queso con pistacho y frambuesa

\'%‘ -
Mandarin Dark Chocolate Mousse with blackberry coulis & /5@’ @ 3190 HUE
almond erumble

Mandarinen-Dunkelschokoladen-Mousse mit Brombeer-Coulis & Mandel-Crumble

Mousse de chocolate negro con mandarina, coulis de zarzamora,
migas de almendra

Hungarian Cheese Selection /@ 730 T HUE
(Vészolyi semi-hard, Szent Jakab, Balaton & Balatoni Csemege cheeses)

Ungarische Kdseauswahl (Vaszolyi Halbfester, Szent Jakab,
Balaton & Balatoni Csemege Kédse)

Seleccion de quesos hungaros (queso semiduro de Vaszoly, queso de Santiago,
queso Balaton, queso graso de Balaton)



| COFFER, HOT DRINKS |

Espresso 70 HUE
Doppio Espresso 1330 HUE
Ristretto 0 HUE
0 M arasso with milk foam) 10 HUE
Long Coffee cong thawed espresso) 790 HUE
C&ppllCCiIlO (espresso with hot milk, milk foam) 770 HUE
Flat white oubre ristretto with hot mitk, mitk foam 1490 HUT
Wiener Melange ciong cofree, honey, ot mitk and mitk foam, cinnamon 1190 HUE
Latte maCChiatO (creamy espresso with a lot of creamy milk foam) 1 07 0 HU][-l
B il B0RG corr=c whisky, brown sugar, whipped cream) 1670 HUE
Baﬂey’s e ares<n, Baitey's, choco, milk foam) 160 HUE
B e 1=vill3 o Lre=n, mitk, whipped cream) 190 HUE
B | o late, sugar free dark chocolate, classic milk Choeblate 1670 HUE
and pistachio chocolate)

VIgVarji’s cofTee with gratis cup 370 HUE

| DILMAH TES v

Eaﬂ GIBY (black tea with bergamot taste), CBY10H green tea (ceylon premium green tea)
MOIOCC&H mmt tea (green tea with mint leaves), fOIESt fﬂlit miX (blueberry-pomegranate -mix)
Roseship-hibiseus tea



Dobay Confectioneries
now in 3 locations in Budapest!

www.dobaycukraszda.hu

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




| MATCHA DRINKS |

Matcha Latte

Traditional hot Japanese matcha tea with oat milk.

Mango Matcha Latte

Iced matcha latte with Japanese matcha tea, oat milk and mango puree.

| AFTER THE MEAL - ALONGSIDE COFFEE

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

Banana Colada

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

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

El Patron

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

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

1290 HUE
1570 HUE

370 HUE

0 HUE

450 HUE



For a gentle ending -
or a sparkling new beginning.

¥ VigVarjd Speciality! @.







| oRavcTRERR |

ﬂI&HYV&Ijﬂ 1INHTT 0,30 L1ENHUE 0,50 3650 HUE e
(our handcrafted American Pale Ale)
SOPIOIH 120HUT 0,30 1FOHUE 0,50 3590 HUE e
Edelweiss wheat beer 1INHE 050 180HUE 0,50 30 HUT a1y
Mort Subite Kriek 1I0HUE 0,25 18I0 HUE co,40 4590 HUE 7
Heineken 0.0% cnon-aiconoricy L0 HUE 0,30

| BOTTLEDBERR
Heineken 1090 HUE c0,33 0
Gosser Natur Zitrone 1090 HUE (0,33
NORM caavarian unfittered premium tager beer. An award-winning 1780 HUT co,33
Munich brew, honored by European Beer Star and Cannes Lion Design.)
Pannonhalmi Fé’apétszig Dubbel (gergian-styre abbey beer, top-fermentea, 1 3V HUT (0,330
unfiltered dark ale.)
Monzé Brezvin%’ Gr/umpyf Octopuls Gluten-Free [PA crefreshing citrus-styie 2 4J0 HUT co,33
IPA brewed with gluten-free malt.)
BUd&pTéS B SIS opped artisanal cideriatle from 1490 HUF 0,331
four varieties of apples)

NON-ALCOHOLIC BEER .-,

Szent Andrds Sorfozde Majdnem IPA (ron-aiconoic top-fermented been ] 2_70 HUY ¢0,331)
Bstrella Free Damm Lemon ¢rae crassic spanish beer in a refreshing 120 HUT 0,251

lemon-flavored, alcohol-free version.)



| BEROREEATING |
Campari Bitter 1590 HUE 2 i

A classic bitter liqueur created in 1860, made from a secret recipe of more
than 60 ingredients

Amaro Camati 2400 HUE ¢4 iy

An award-winning Italian herbal liqueur made with extracts of almond tree,
bitter orange, cinchona, menthol, and gentian.

fiperol LANHUE g e

A popular liqueur crafted with orange, rhubarb, and cinchona bark.

Per 3¢ Aperitivo LI HUE 8 ey

An authentic Portuguese aperitif made from 24 different spices and herbs.

Christian Drouin Calvados VS0P J6J0 HUE 2 ey

An aromatic apple brandy distilled twice from select cider apples
and aged in wine-seasoned oak barrels.

Jvokg | .
fbsolut Blue Vodka 1590 HUF

Classic Swedish vodka with a clean, smooth character.

Eiko Handerafted Vodka 1190 HUE

Crystal-clear Japanese vodka from Hokkaido, triple-distilled for exceptional purity.

Grey Goose Original 3190 HUE

An elegant French vodka distilled five times for a clean, refined taste.

Beluga Noble 3490 HUT

Russian rye-based vodka crafted with Siberian artesian water, honey,
oats, and milk thistle extract.

J  TRQUILA, MEZeAL =
Bl Jimador Tequila Blanco 210 HUE

100% agave tequila, unaged and crisp.




Vivir Blanco

Award-winning blanco tequila made from 100% premium Blue Weber agave—
_ pure, smooth, and refined.

Casamigos Reposado Tequila

Founded by actor George Clooney in Mexico, this tequila is crafted from
hand-selected 100% Blue Agave aged 7 years, pot-distilled, and rested 7 months
in American oak barrels.

Don Julio Ariejo Tequila

Made from 7-10 year old Blue Agave grown in the Jalisco Highlands, steam-cooked,
fermented, double-distilled, and aged 12 months in American white oak barrels.

Bozal Single Maguey Mezcal 47%

A smoky specialty mezcal distilled in copper stills from wild Durangensis agave
using traditional methods.

GIN

BlindCrow Gin

Crafted with wild berries, hawthorn, Seville orange and lemon peel and leaf,
organic spices, anise, and thyme.

Knut Hansen Earl Grey & Bergamot

A special Hamburg edition distilled with smooth Earl Grey black tea
and bright citrusy bergamot.

Kapriol Blood Orange & Peach Gin

A burst of fruitiness with juicy blood orange and peach, accented by oregano,
rosemary, rosehip, and mint.

Tarsier Oriental Pink Gin

A fruity gin distilled with raspberry, lychee, dragon fruit, and galangal root.

Mermaid Pink Gin

A rich, complex pink gin pot-distilled with strawberry, sea fennel, elderflower,
tomato, lemon peel, hops, coriander, angelica, licorice, juniper, and-orris root.

Drumshanbo Gunpowder Fig & Laurel

An Irish gin infused with fig, bay leaf, and Tuscan juniper.

3490 HUE

4190 HUE

4190 HUE

4190 HUE

“ cl)

1830 HUE

J 10 HUE

) 190 HUE

J 20 HUE
2 890 HUE

2 80 HUE



6in Mare Caprl 3490 HUE

A-special edition of Spain’s iconic gin, enlivened with Mediterranean flavors
of lemon and bergamot from Capri.

fiqua Luce Dry Gin 3 30 HUE

A bold Italian spirit with unique notes of juniper, caraway, hops, bay, thyme,
rosehip, and hawthorn.

WHISKEY, WHISKY o

Ireland
Jameson (A classic triple-distilled Irish icon.) 2 170 HUF
Jameson Black Barrel Select Reserve (Triple-distilled and double-burnt 2890 HUT

‘black’ bourbon and whiskey aged in sherry casks.)

RedbreaSt 12 YeaIS (Whiskey made from malted and unmalted barley using 3 57 0 HUF
the traditional Irish Pure Pot Still method and triple distillation.
Aged for 12 years in American oak and Oloroso sherry casks.)

Seotland
Glenmorangie Lasanta 12 Years / Highland 3490 HUF

Single malt matured in bourbon barrels, then finished for a minimum
of 12 years in Oloroso sherry casks.

Kilchoman Machir Bay / Islay 3P0 HUE

Elegant and gently peated, finished in sherry and Oloroso casks from Islay.
Awarded Best Islay Single Malt Whisky of the Year 2015.

Glenfiddich 15 Years / Speyside 4190 HUE

Single malt aged in American bourbon and sherry casks, matured using
the Solera system.

Hrdbeg Hn 03 / ISl&Y Extra smoky, salty, and briny whisky aged in 4 2? 0 HUF

re-charred Pedro Ximénez sherry and used bourbon barrels.



Scandinavia
Stauning ye 490 HUE

- Danish whisky made from malted rye and barley grown in Denmark’s ancient
rye-producing regions, double-distilled and aged in American oak barrels.

U3
Maker’s Mark / Kentucky 2 390 HUE

The most popular bourbon—smooth, light, and easy to enjoy.

Jack Daniel’s Gentleman Jack / Tenmessee 2490 HUE

A soft, smoky Tennessee whiskey, charcoal-mellowed twice for extra smoothness.

Buffalo Trace Bourbon / Kentucky 1590 HUF

An iconic whiskey from America’s oldest distillery, rated 95 points
in Jim Murray’s Whisky Bible.

Woodford Reserve / Kentucky L FI0 HUE

One of the USA’s most awarded bourbons, crafted from 72% corn,
18% rye, and 10% malted barley.

fsia
Nikka Taketsuru Pure Malt 2020 360 HUE

A blend created in honor of Nikka’s founder, Masataka Taketsuru,
made from the finest malts of the brand’s two distilleries.

Hibiki Japanese Harmony 4730 HUE

A premium Japanese whisky crafted from selected malt and grain whiskies
from three top distilleries, aged in five different types of casks.



BB

Bacardi Carta Blanca / Puerto Rico

Classic light rum from Puerto Rico.

Rum The Demon’s Share 6 Years / Panama

During barrel aging, the evaporated loss is called the “angels’ share,” but legend

says this rum is guarded by demons—so the missing spirit ends up in the bottle,
not with the angels. Devilishly good.

Diplomdtico Reserva Exclusiva / Venezuela

A 12-year-old sugarcane distillate aged in ex-bourbon barrels.

Rosemont Rhum Ananas / Canada

Made with pressed Costa Rican pineapple juice blended with Guatemalan
and Colombian molasses, then aged in French oak barrels.

Rum Nation Guatemala Gran Reserva

High-quality Guatemalan rum fermented and distilled from sugarcane molasses,

aged 4 years in bourbon barrels under high humidity.

futéntico Nativo Overproof $4% / Panama

An 8-year-old rum aged in ex-bourbon barrels and infused with dark chocolate.

Planteray PX(X0 / Barbados

Extra-aged Caribbean rum matured in Pedro Ximénez sherry casks.

facapa Centenario 23 Years / Guatemala

Distilled from concentrated sugarcane juice (“virgin honey”) and aged
in a Solera system in ex-bourbon, ex-sherry, and Pedro Ximénez barrels.

J  BRANDY CocNac

Metaxa 5*
Hennessy V5.

Maﬂen 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)

170 HUE
1190 HUE

170 HUE
3 10 HUE

3190 HUE

J 070 HUE
J 70 HUE
4290 HUE

“cl)

110 HUE
160 HUE
3 60 HUE



LIQUEUR, BITTERS

VERMOUTH

Martini Vibrante

Alcohol-free red vermouth from Turin, served with fresh orange.

Baileys

Classic Irish cream liqueur.

Kick the Rules Banana - Banana Tequila Cream Liqueur

Sweet and creamy banana liqueur made with tequila from Jalisco, Mexico.

Briottet Créme de Figue Liqueur

Premium French fig liqueur.

Jagermeister

Unicum, Unicum Plum, Unicum Barista
Unicum Orange

Limoncello $antoni

Premium [talian lemon liqueur.

Tatratea Original 52%

Tea-based herbal liqueur from the High Tatras.

Unicum Riserva

A sophisticated Unicum aged in Tokaji wine barrels with Tokaji Aszd.

(8ch

1490 HUE

“4cl)

1 790 HUF
T 1T HUE
1§90 HUE

1830 HUE
1770 HUE
1770 HUE
1770 HUE

J 190 HUE
) 30 HUE



VarjuPapa chili cream VakVarji’s cup



VakVarjia Ettermaben
bevalthatd

VakVarjis t-shirt
Vakvar]u S 1eg0 (color and themes: plegse inquire for more details
by our colleagues)



MV
v VIGVARJU RESTAURANT

Pesti Vigads

1051 Budapest, Vigadd square 2.

Istvan Kurucz - restaurant manager

BOOKING:

+ 36142611 32
vigvarju@vakvarju.com

OPENING HOURS:
monday-sunday - 12:00-23:30

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





