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_ STARTERS ___________________

AntiPasti    	 3 890 HUF
Vegetables | Feta | Salad | Serrano

Smoked Salmon   	 3 890 HUF
Olives | Salad | Citrus Vinaigrette

Caesar Salad     	 3 890 HUF

_ SOUP _____________________

Daily soup 	 1 950 HUF
Consommé | Ragout Soup | Cream Soup 

_ MAIN COURSES ______________

Pork fillet mignon 	 4 600 HUF
green Pepper Sauce | Potato Croquettes | fried Tomatoes | Jus

   

Braised beef cheek	 4 950 HUF
Dödölle | Shallots

    

Goose legs   	 4 950 HUF
Orange stewed Cabbage | Fried Potato Cakes

Salmon Steak   	 4 800 HUF
Dutch Sauce | Grilled Vegetables   

_ CHILDREN’S MENU __________

Fried chicken breast  	 3 690 HUF
French Fries  

Fried Cheese    	 3 690 HUF
Jasmin Rice | Sauce Tartar

Fried Camembert	 3 690 HUF
Jasmin Rice | Cranberry jam

   

Spaghetti Bolognese  	 3 290 HUF

Spagetti Amatriciana  	 2 990 HUF

_ GARNISHES ________________

French fries	 890 HUF
Spiced potatoes	 950 HUF
Sweet french fries	 1 290 HUF
Grilled Vegetables	 1 290 HUF
Jasmin rice	 1 290 HUF

_ SALAD ______________________

Salad	 890 HUF
Citrus Vinaigrette

Pickled Vegetables	 890 HUF

_ DESSERTS ___________________

Cake slices	 1 750 HUF

    

À La Carte Menu Card

Our prices are listed in HUF and include VAT and contain 15 % service fee
www.fagushotel.hu 
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