
Caesar salad, parmesan, farmhouse chicken   2,3,5,12,14

4890 ft

Caesar salad, parmesan, shrimp   2,3,5,6,12,14

5490 ft

Roasted cauliflower with citrus cauliflower cream and chickpea basmati rice 1

3990 ft

                                 

Salmon roasted in its skin

with broccoli and pesto tagliatte, sun-dried tomatoes and pine nuts 2,3,8,14

6990 ft

    

   Farmhouse chicken breast

with orange sweet potatoe cream, pumpkin arancini and poultry velouté 

     4990 ft                                                                                 

                                                                                                    

Wild boar loin with 'bread dumplings', wild mushroom cream and red wine sauce   2,3,5,8

6590 ft

Confit beef cheek with truffle celery cream, roasted potatoes and plum ragout   2,5

5990 ft

 Viennese schnitzel” made from pork tenderloin with horseradish, mashed potatoes 

and yogurt roasted beetroot salad   2,3,8

5990 ft

Argentinian rib-eye with gremolata, patatas bravas and roast pepper salad   8

10990 ft

Beef consommé

with smoked beef tongue,

vermicelli and vegetables   3,8,12

3190 ft

Salted caramel apple cream soup

with almond biscuits

and calvados mousse   2,3

2390 ft

Szarvas fish soup   14   4690 ft

                                                                

Village potato soup  2,3,12   2990 ft 

Gray catfish stew with cottage cheese dumplings and dill sour cream foam    2,3,8,14   6590 ft

Confit duck leg with fried noodles, chili apple cream and orange maple syrup jus   2,3,8   5990 ft 

Meat soup in a bowl  3,8,12

1590 ft  

Spaghetti Bolognese 2,3,8,12

2990 ft 

Chicken in breadcrumbs /roasted chicken

with mashed potatoes l 2,3,8

2990 ft 

Pancakes  2,3,8

890 ft/piece

Main Dishes

Flavours of the region

Soup

For Kids

Cottage cheese dumplings

lemon and honey sourcream foam

and rosehip jam   2,3,8

2590 ft

White chocolate,

chestnut and pear   2,3,8

2590 ft

„Zserbó”

/ Plated dessert/   2,3,8,9

2590 ft

Sweets
Fried duck liver

with lavender sour cherry ragout,

cream polenta and almonds   2

5490 ft

Wild boar terrine

with black currants,

marinated vegetables

and toasted  sourdough bread   2,3,8

3490 ft

French beef tartar

with pickled red onion,

parsley butter and sourdough bread   2,3

5690 ft

Starters

A 12 % service price will be added to your bill.



opening hours every day:
07:30 - 10:30   12:00 - 17:00   18:00 - 22:00

Room service: 06:00 - 22:00

F&B: Nagy Zoltán               Chef: Darvasi Sándor  

1.Vegan /2. Lactose / 3. Gluten / 4. Soy / 5. Mustard / 6. Crab / 7. Sulphites / 8. Egg / 9. Walnut / 10. Peanuts / 11. Lupin / 12. Celery / 13. Sesame / 14. Fish / 15. Molluscs


