
_ COLD STARTERS _____________

Caesar Salad    	 4 590 Ft
mini romaine lettuce, chicken breast, Caesar dressing, 
Parmesan cheese, croutons

Beef Steak Tartare  	 4 790 Ft
with fermented cucumber gel and toast

Garlic Chili Shrimp   	 4 790 Ft
(Gambas al Ajillo) – served with sourdough bread

Melon & Serrano Ham 
– A Perfect Match	 2 990 Ft

_ SOUPS _____________________

Meat soup   	 1 990 Ft
noodles, vegetables, boiled meat

Cold Basil-Mint Strawberry Soup  	2 190 Ft
with Vanilla Ice Cream

_ MAIN COURSES _____________

Crispy Breaded Cod Fillet   	4 490 Ft
creamed zucchini stew and grilled zucchini 
Grilled Chicken Supreme	 4 490 Ft
with Summer Vegetables

Italian-Style Pork Tenderloin 	 4 190 Ft
Saltimbocca served with parsley buttered new potatoes

Beef Tenderloin Medallions 	 10 990 Ft
with Spiced Crust, Ratatouille Cream and Peas, 
Roasted Mashed Potatoes

Tafelspitz with vegetables	 5 490 Ft
roasted potato slices and apple sauce 

_ PASTA ______________________
Tagliatelle with Salmon	 4 490 Ft

   

_ VEGETARIAN DISH ____________

Pappardelle   	 4 290 Ft
with Porcini Sauce

_ KID’S MENU _________________

Spaghetti Bolognese   	 3 690 Ft

Fried chicken breast   	 4 290 Ft
french fries, ketchup

Fried Camembert    	 4 290 Ft
with Jasmine Rice and Cranberry Jam

Fried Cheese    	 4 290 Ft
with Jasmine Rice and Tartare Sauce 

_ SALAD ______________________
Fresh salad	 990 Ft
Pickles	 990 Ft
(vinegared cucumbers, mixed pickles, pickled pearl 
onions, pickled apple peppers)

_ DESSERTS ___________________

Apple Strudel   	 3 390 Ft
with Vanilla Sauce

Chocolate soufflé	 3 890 Ft
(gluten-free, vegan)

Áraink Forintban értendők és az tartalmazzák az ÁFA-t, valamint a szervizdíjat.
www.fagushotel.hu 
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