Kezdo fogasok:

Starters:

Farm kecskesajt zold salatakkal és gomba fondue-vel 2.190,-

Farm goat cheese with green salad and mushroom fondue

Kakukkfiives laskagomba frissen piritva, 1.990,-
toaston salataval

Freshly grilled oyster mushroom with thyme on toast

with salad

Cézar salata csirkével: 2.390,- vagy rakkal: 3.990,-
Caesar salad Chicken Shrimp

Rukkolas madarsalata (koktélparadicsommal, 2.190,-

parmezan forgaccsal, lime éntettel)

Corn salad with arugula (with cocktail tomatoes,
parmesan crisps, lime dressing)

Forro oliva olajban siilt csipés rakok 3.990,-

Spicy shrimps fried in hot olive oil

Padlizsankrém friss baguettel 1.090,-

Eggplant/Aubergine caviar with fresh baguette



Levesek:

Soups:

Fiiszeres paradicsomleves sajtos Toast-tal

Spicy tomato soup with cheese toast

Valodi magyar gulyasleves

Authentic Hungarian goulash soup

Zoldborso kréemleves sonka porral

Ham and green pea cream soup

Safranyos zéldség erdleves bevert fiirjtojassal

Vegetable bouillon with saffron with quail egg

Tésztak:
Pastas:
Spagetti friss paradicsommal Grillezett zoldségekkel:
Kiralyrakkal:
Spaghetti with fresh tomatoes with grilled vegetables

with king prawn

Sonkas ravioli parmezan martasban

Ravioli with ham in parmesan sauce

Tagliatella erdei gombakkal

Tagliatelle with woodland mushrooms

990,-

1.290,-

1.290,-

1.090,-

2.290,-
4.590,-

2.590,-

2.190,-



” oy

Foételek:

Main courses:

Grillezett Szent Péter hal boros lilahagyma kompéttal
és narancs filével

Grilled St. Pierre fish fillet with compote of purple onion
and wine with orange fillet
Serpenyoben siilt lazac tejszines tormas karottaval

Salmon fried in casserole with carrots in horse-radish cream sauce

Voros tonhal steak salata halommal és burgonyaval

Blue-fin tuna steak with salad and potatoes

Kacsamell steak kelkaposztaval és burgonyaval
Duck breast steak with colewort and potatoes

Citromos rozmaringos csirkemell édeskoménnyel
és polentaval

Lemon rosemary chicken breast with fennel and polenta

Nyulcomb citromos capri martasban zsemlegombadccal

Hare leg in a lemon Capri sauce with bread dumplings

Sertés sziiz baconos ceruzababos burgonyaval

Pork medallion with potatoes with bacon and string beans
Argententin bélszin steak olajos magvakkal

és grillezett zoldségekkel

Argentine tenderloin beef steak with oil-seeds and grilled vegetables
Bélszin steak vorosboros erdei gombakkal

grillezett z6ldséggel

Tenderloin beef steak with woodland mushrooms in red wine
and grilled vegetables

Cukkini hajocskak zoldségekkel és fehérhagymamartassal

Zucchini boats with vegetables and white onion sauce

Polenta-roston,siilt kortével,fiiszeres varganyaval

Grilled polenta with grilled pears and spicy flap mushrooms

5.290,-

4.990,-

5.990,-

4.290,-

3.890,-

4.590,-

3.990,-

5.690,-

5.890,-

2.590,-

2.990,-



Gyerek ételek:

Children’s courses:

Spagetti friss paradicsom szésszal

Spaghetti with fresh tomato sauce

Rantott csirkemell, siilt burgonyaval

Breaded chicken breast with French fries

Desszertek:

Deserts:

Hazi aszalt barackos pite

Homemade pie with dried apricot

Fehér és fekete csoki mouse mandarinnal

White and dark chocolate mousse with tangerine

Somlai galuska

Hungarian trifle

Tiramisu
Tiramisu
Csokoladétorta haziasan

Homemade chocolate cake

990,-

1.590,-

1.190,-

1.190,-

1.190,-

1.190,-

1.190,-



