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_ STARTERS

Caesar salad 4590 Ft
baby romaine lettuce, chicken breast, Caesar dressing,
Parmesan, croutons

Pumpkin and mozzarella

autumn salad 3490 Ft
Beetroot tartare

with feta cheese 3790 Ft
Hortobagyi-style savoury meat

strudel 3890 Ft

with brick pastry, roasted pearl onions and sour cream

_ SOUPS

Clear beef broth

with noodles, root vegetables and boiled beef

2390 Ft

1990 Ft

Basil white tomato soup
with polenta dumplings

_ MAIN COURSES

Salmon fillet 7 490 Ft
with black rice, Hollandaise sauce, confit tomato and lime
fruit caviar

Grilled chicken supreme 4890 Ft
with pearl barley rice and peas, green pea purée and
grilled peppers

Oven-confit pork neck 5490 Ft
with mashed potatoes, pickled red onion and jus

Rib-eye steak 10990 Ft
with black garlic herb butter, roasted baby potatoes,
shimeji mushrooms and jus

Wiener schnitzel 7 300 Ft
with potato salad
GLUTEN CRAB EGG FISH PEANUT SOYA LACTOSE
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WALNUTS

_ PASTA

Canuti tagliatelle with salmon 4490 Ft
Canuti pappardelle 4290 Ft
with porcini mushroom sauce

_ VEGETARIAN

Beetroot risotto 4490 Ft
with falafel and lime dressing

_ KID'S MENU

Spaghetti Bolognese 3690 Ft
Fried chicken breast 4290 Ft
french fries, ketchup

Fried Cheese 4290 Ft
with Jasmine Rice and Tartare Sauce

_SALAD

Fresh salad 9290 Ft
Pickles 9290 Ft

(vinegared cucumbers, mixed pickles, pickled pearl
onions, pickled apple peppers)

_ DESSERTS

Poppy seed

bread pudding 3390 Ft
with vanilla custard and meringue

Chocolate soufflé 3890 Ft

with sour cherry ragout and vanilla ice cream (Gluten-free,
vegan)
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Kraseczki Tamas Kondics Zoltan
F&B Manager Executive Chef

CELERY MUSTARD SESAME  SULPHUR DIOXIDE MOLLUSCS

AND SULFITES

LUPIN MUSHROOM

Araink Forintban értendék és az tartalmazzak az AFA-t, valamint a szervizdijat.
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