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ICONIC
HUNGARIAN

DISHES

antré // entrée [antrer//ontrer ]

noun entrée\'dn-rd also &n-'trd\

The Enkée to the Hungarion gastronomy.
Anfré Restaurant is inroducing the real fastes

of Hungary with passion & Fiendly service.

A 1061 Budopest. Kirdly utco 8. // Poulay Ede utca 3. J/ Centrol Possage
© restowront@antrebudopest.com /f !ocobook.com/on:'ebwobeu
.  aszlalfoglolds//reservation: 434 70883 0942
B AfeltOntetett drokon fell 12% steevizaiot s2omdunk fel.
On top of the iIndicated prices, 125 service fee will Do 0dded 1o your bil,
( The EUR @18imaies are for information only ond wore caicuiated of the exchonge rate of 1 EUR = 300 HUF
&8 When you get home. please rate us on TripAdvisor.



HIDEG ELOETELEK // COLD APPETIZERS

Hideg kacsamdj Tokaji Asziban érlelt toppedt sz6lészemekkel (Gt Lt 8) 3950 Ft
Cold duck liver with withered grapes aged in Tokaji AszU (1307 €
Falusi hidegtdl - kétszemély részére 3870 Ft
FUstolt paraszisonka, kendmdjas, parasztkolbdsz, kérdzoM, 10stdl sajt, z8ldségek (7:10)

Hungarian cold platter for 2/Vilage style / (1290€)

Smoked tarm ham, pork patée, Traditionol Hungarion smoked sousages,
Hungarian spicy cheese spread, smoked cheese, vegetables

Klasszikus tatar beef steak Angus marhabdl (Gt: u: 7; 10;) 3790 Ft
Classic tartar Angus beef steak (1263 €
SALATAK // SALADS

Anftré gyokérzoldségsalata, piritott magvakkal mézes sitdtokdresszinggel 2470 Ft

(G158 11)
+ kecskesajttal (61, 7;) / +1490Ft /

+ marindlt lazaccal (61, 1. 4) / +1710 Ft /

+ bélszincsikokkal (11, 14) [/ +1730 Ft /

Antré root vegetable salad with roasted seeds & honey flavoured 8.23€
buttemut squash dressing

+goatcheese /+497€/

+ morinated salmon /+ 570€/

+beef steck bifs 1+ 577 €/

Cézdr saldta csirkemellel // tigrisrdkkal (1:2:3: 4:7:10) 3150 Ft / 3570 Ft
Coesar salad with grilled chicken breast // tiger shimp (10.50€/ 11.50€)
LEVESEK // SOUPS

Szirkemarha gulyasleves (Gf; Lt; 9;) 1950 Ft
Traditional Hungarian grey catlle goulash soup 16.50€)
Libaleves hussal, zoldségekkel, maceszgomboéccal (11, 1.3, %) 1570 Ft
Goose consommeé with its meat, vegelables & matzo ball 1523 €

® konyhazdeds 23:00 // the kitchen closes ot 11 PM

© restourant@antrebudapest.com J/f facebook com/onirebudapest
& oszioilogloids/ireservation: +34 70 883 09 42

B Afetintetet &rakon feldd 178 szervizciiot ss6milunk fel. // On 10p of 1he indicoted prices. 175 10rvice 166 wil be Gaded 10 your il
€ e EUR ostimates cre for Information only ond were colculated of the excnange rote of | EUR = 300HUF
65 Whenyouget bome, pleate rate s on TpAdisor. - -
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MELEG ELOETELEK // WARM APPETIZERS

Serpenydben siilt kacsamdj Tokaji Asziban érlelt aszalt barackkal, 4950 Ft
friss fugével, francia toasttal (it 1: 3;)

Pan-fried duck liver accompanied with dried apricot - soaked in (16,50 €)
Tokaii Aszy, fresh fig & french toost

Hortobagyi palacsinta  (1:3:7) 2870 Ft
Pancake ,Hortobagyi" style (Troditional minced chicken-filed crepe with creamy popedca sauce) (9.57 €
SUtSIokas rizoftd proseccoban marindlt kértével, rukkolaval (Gr. 7) 2590 Ft
Butternut squash risotto with prosecco marinated pear & arugula (8.43€)
ANTRE'S BISTRO BITES

Meggysorben pacolt malac oldalas, szezdmmagos francia babbal, 4510 Ft
malataropogéssal (i1, 1, 4, 1)

Sour cherry beer marinated pig farrow spare ribs with sesome french bean (15,03 €)
& malt crunch

Antré Burger (1:3:7;10: 11;) 3730 Ft

(H&zi készitést zsemle, Angus marhdbdl - hazi készitésl marhahis pogdcsa, jégsaldta, cheddar
sajt, remuléd mérlds, bacon, paradicsom, karamellizélt hagyma, coleslaw, hasébburgonya)

(Home made bun, home made cged beef patty from Angus beef,, iceberg lettuce, (1243 €)
Cheddor cheese. remoulade, bacon, tomato, caramelized onion, colesiaw, French fries)

GYEREKEKNEK // FOR KIDS 12.éves kor alatt // 12 years okd and younger
TyOkhUsleves tésztGval, zoldségekkel (i 1:3:9) 1310 Ft
Chicken consommé with noodles & vegetables {437 €
Paradicsomos tészta (if: 1:3) 1630 Ft
Pasta with tomato sauce (5.43€)
Paradicsomos tészta grillezett csirkemell csikokkal (uf: 1: 3) 2450 Ft
Pasta with tomato sauce & grilled chicken breast strips (8.17 €
Rantott csirkemell hasdbburgonydval (i 1; 3) 2570 Ft
Deep fried chicken breast with French fries (8.57 €
Hazi hasdbburgonya (GH; 1%) 990 Ft
Home made French fries 3.30€)

konyhazdeds 23:00 // the kitchen closes ot 11 PM
restaurant@antrebudapest.com Jf lacebook.com/antrebudapest
aszicogiciSs/freservation: +36 708830742 ) - 7 - - 7
A feltOntetet Grakon 10l01 12% s2erviaciot S6mitunk fel. // On 10p of the Indicated prices. 12% 10rvice 166 Wil b OaEed 10 your Dl

Amoéuii onmoios aﬂot mmohonowond were cdcuoroo aim& ou:nonoorohof VI'EUQA- SOOHUF

mnvwoolm.mmvomhrwm!dpm.



KLASSZIKUS MAGYAROS // ICONIC HUNGARIAN DISHES

Lecsés mangalica szizérmék burgonyatallérral (G1; 1f) 5210 Ft
Mangalica tenderloin with lecsé & potato chips (17,37 €)
Ancient Hungarian pork-breed with Traditional Hungarian vegetable ragout
Budapest bélszin (Angus marhabdl) (GF; 1) 9230 Ft
Beef tenderloin “Budapest” style (Angus beel) 30.77€)
Szlrkemarha gulyésleves (G: Lt; ;) 1950 Ft
Traditional Hungarian grey cattle goulosh scup (6.50€)
Hortobdgyi palacsinta  / meleg eldétel /(1:3:7) 2870 Ft
Pancake ,Hortobbgyi" style (Treditional minced chicken-filed crepe with creamy (9.57 €)
paprika sauce) // hot appetizer //
Székelykdposzta fiszeres tarja steakkel, grillezett kolbdsszal (61 f: 7)) 4210 Ft
Transylvanian sour cabbage stew with herbed chuck-roll steak & grilled (1403€)
Hungarian (village style) sausages
Borjopaprikas tojasos galuska souffiéval, uborkasalataval (1. 3. 7) 4690 Ft
Veal “paprikash” (stew) with egg gnocchi souffié & cucumber salad (15.63€)
FOGASOS MAGYAROS ETELSOR

COURSE HUNGARIAN TASTING MENU

Hideg kacsamdj Tokaji Asziban érlelt toppedt sz8l6szemekkel (G1: Lf; 8)
Cold duck liver with withered grapes aged in Tokaji Asz0
Borajaniat /] Wine offer: Kaidka, Edes furmind, 2018, Tokgj. 0.1 1,

Libaleves hissal, zoldségekkel, maceszgombdccal (U1, 1,3, %)
Goose consommé with its meat, vegetables & matzo ball

Hortobdagyi palacsinta (1: 3; 7))
Pancake , Hortobagyi" style (roditienal minced chicken-filed crepe with creamy poprika souce)
Borapéniot // Wine offer: Szent Donél. Olosring. Csopok. 2018.0.1 L

Lecsés mangalica sz0zérmék burgonyatallérral (Gt 15;)
Mangdalica tenderioin with lecsé & potato chips
Ancient Hungarian pork-breed with Traditional Hungarian vegetable ragout

Borgdniat // Wine offer: Benadek. Pinot nor, 2018, Méra 0,11

SomldirevolGcid (1:3:8:7:8)

“Somiéi revolution

Hungarian sponge cake fopped with chocdlate sauce & whipped cream
Borciéniot // Wine offer; Borto, Egy ks édes. 2018, Tokal, 0.1,

A menisor Gra: // Price of the Tasting Menu: 11490 Ft // 38.30¢
Az ajdnlott borsor éra: // Price of the recommended wines: 4220 Ft // 1a07¢

® konyhazteds 23:00 // the kitchen closes ot 11 PM

© restaurant@antrebudapest.com /f lacebock.com/anirebudapest

& osztologiois/jreservation: +34 70 883 07 42

B Afetntetelt Grokon feld 175 szervizciat szbmilunk fel. // On 1op of 1he indicated prices. 12% s6rvice fee wil be ocded 10 your bil
€ e EUR estimates cre for information only and were colculated at the excnange rate of ) EUR = 300 HUF o o
& When you got home, pleate rate us on TpAdvisor,




FOETELEK // MAINS

gmamcow

Sékéreg alatt sUlt piszirdng sdrgarépa gratinnel, (Gt 3:4:7: %) 5690 Ft
fahéjas mandulamorzsaval, friss kevert salataval

Trout baked in o salt crust served with carrot gratin, (18.97 €)
cinnamon almond crumble & mixed salad

Székelykdposzta fliszeres tarja steakkel, grillezett kolbdsszal (6f, 11, 7) 4210 Ft
Transylvanian sour cobbage stew with herbed chuck-roll steak & griled {14.03€)

Hungarian (village style) sausages

Mangés kacsamell polentaval, endividval (3. 7) 4730 Ft
Duck breast with mango, polenta & endives (1577 €
Angus bélszin steak 25ldbors martassal, grillezett z8ldségekkel (Gf) 7950 Ft
Angus beef steak with green pepper sauce & grilled vegetables (26,50 €)
Budapest bélszin (Angus marhabél) (G: Lf:) 9230 Ft
Beef tenderioin “Budapest” style (Angus beef) (30.77 €)
Bdranycsulok zoldfiszeres kecskesajtkrémmel, céklas burgonyagombéccal (1. 9) 6150 Ft
Lamb shank with herbed goat cheese cream & potato dumplings with beet roof (20.50 €)
Lazacfhilé, Llapsang” tealevélen grillezve, brokkolival és karfiollal (g, It. 4, 8) 4970 Ft
Salmon fillet grilled on a Lapsang tea leaves served with broccoli & cauliffiower (16,57 €)
Serpenydben siit kacsamdj Tokaji Aszoban érlelt aszalt barackkal, (i 1; 3;) 9870 Ft
friss fugével, francia toasttal

Pan-fried duck liver accompanied with dried apricot socked in Tokoj Asz0, (3290€)
fresh fig & french toast

BorjUpaprikds tojasos galuska souffléval, uborkasaldtaval (1, 3, 7) 4690 Ft
Veol “poprikash” (stew) with egg gnocchi souffié & cucumber sclad {15.63€)
Tonhal steak szeletek fekete szezammagban sitve, édeskoményes (GF: Lf; 4: 9: 11) 8210 Ft
saldtadgyon

Tuna steak bits covered in a black sesame seeds jacket served (27.37 €)
on a bed of fennel fiavoured salad

Szizérmék rantva majonézes burgonyasaldtaval (i 1: 3; 9: 10) 4230 Ft
Deep-fried pork tenderloin with mayonnaise potato salad (14.10€)
T-bone steak (650 gr.) hagymavariaciékkal, mustarkaramellel, (Gt . 7. 10) 19 850 Ft
hazi hasébburgonyaval

T-bone steak (0.65 kg.) with variety of onion, mustard caramel 164,17 €)
& home made French fries

konyhazdeds 23:00 // the kitchen closes ot 11 PM

restaurant@antrebudapest.com // lacebock.com/anirebudapest

oszicogicis/freservation: +36 708830742 o ) 7 7 - -

A feltOntetet Grakon 10l01 12% s2erviaciot S6mitunk fel. // On 10p of the Indicated prices. 12% 10rvice 166 Wil b OaEed 10 your Dl
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When you got horme, pleaie rate us on TpAdvisor.



VEGETARIANUS // VEGETARIAN

Antré gyokérzdldség saldta, piritott magvakkal mézes sitétokdresszinggel 2470 Ft
(G :5.8.1)

+ kecskesajttal (Gt: 7;) / +1490F1 /

+ marindlt lazaccal (G4, 1. 4) / +1710 Ft /

Anfré root vegetable salad with roasted seeds & honey flavoured 8.23¢
buttermnut squash dressing

+goaicheese [+497€/
+marinated salmon /+570€/

Citrusos, z6ldfiiszeres, grillezett varganyagomba (61: 7;) 2490 Ft
Citrus & herb fiavoured grilled porcini mushroom (8,30 €)
Székelykdposzta tejfélhabbal (Gf, 1t, 7) 2990 Ft
Transylvanian sour cabbage stew topped with sour cream foam (9.97 €
Lilaburgonyds gnocchi zéldségekkel, erdei gombdakkal (uf; 1: 3: 4: ;) 3650 Ft
Vegetable vitelotte gnocchi {purple potato) with forest mushrooms n217¢
SUtGtokas rizottd proseccoban marindlt kértével, rukkoldval (61, 7) 3470 Ft
Buttermut squash risotto with prosecco marinated pear & arugula (1.57€)
DESSZERTEK // DESSERTS

Somiéirevolcié (1:3:5:7:8) 1750 Ft
“Somiéi" revolution (5.83¢€)
Hungarion sponge cake

Klasszikus tirégombéc aszalt sérgabarack raguval (1; 3: 5; 7: 8;) 1790 Ft
Classic Hungarian cottoge-cheese dumplings with on apricot ragout (5.7 €)

SAJTOK // CHEESES

Mini sajttal (BUkki sajtmanufaktorabdl) (1:7: 8:) 1630 Ft
Mini cheese plate (BUkki - artisan cheese factory) (5.43€
Sajttal (Bukki sajtmanufakiorabél) (1:7; ) 3450 Ft
Cheese plate (BUkki - artisan cheese factory) (11.50€)

® konyhazdeds 23:00 // the kitchen closes ot 11 PM

© restourant@antrebudapest.com J/f facebook com/onirebudapest
& oszioilogloids/ireservation: +34 70 883 09 42

B Afetintetet &rakon feldd 178 szervizciiot ss6milunk fel. // On 10p of 1he indicoted prices. 175 10rvice 166 wil be Gaded 10 your il
€ e EUR ostimates cre for Information only ond were colculated of the excnange rote of | EUR = 300HUF
65 Whenyouget bome, pleate rate s on TpAdisor. - -




ALLERGEN ELELMISZEROSSZETEVOK LISTAJA

(GH) Giuté fos (L) Laktzment

1. Glutént tartalmazéd gabona (D070, rozs, arpa. 70D, HEnkdly, kamut-bdza vagy ezek hibad vaitozatai)

@5 azokbol készlit termékek, ivéve
0) bizabol készUit giokozszinup, beledetve o dextroat (%),  b) bizdbol késziit moitodextin®).  ¢) GOl készilt
QGikdastiup. d) gobonalélék. omelybd készilt pérotol vogy mezdgordeidgr eredeto eNalkoholt szeszes italok
vagyegyéb clkoholtontclmd Holok készitéséher hasmdhdk.

2. Rakfélék és azokbol készllt termékek 3. Tojas és abbél készlit lermékek.

4, Holak é3 azokbél készilt lermékek, kivéve a) vitaminok vogy karotinoidok hordozéjaként haszndl® halenyv,
b) @ sér é5 o bor deritéséhez hasindlt halenyv é3 vizohdiyog,

5. Foldimogyord és abbdl készil lermékek.

4 Sxéjabcbhcbbakhwl termékek. kivéve a) finomitol! m;obobolqosnﬁ(') b) sz6j0babbél seérmazd
ferolok (E 304), természetes D-olfa | D-d! tokoferchacetat,

fermeszetes Do fokoferd! szvkcindl, ) G 26jobab novnys SlGKbAI nyed Stoszierciok ¢ floszierol éxtteroh

d)om@obobnbvénwdo;ébﬂmﬁnt«dokbéldéﬁlfo"ﬂmm

7. Te] 63 abbdl készOlt termékek (beledérive o lakiént is), Iavovo
@) tejsavd, omelybd! készllt périatol vogy mezd &g eredets etickoholt szesres iolok vogy egyéb
akoholtortalmd ilalok késtitéséher hosandhdk. b)ldzM

8. Didlélék, arazr mandula (Amygdalus communs L) mogyord (Conyus avellana). délhdmrew]
rihole!k 50). pisziéeia (Patocio vera), mak: “-bdsqueombnddé[MocodomWoio)

@) didtélok. lyodl késziit pdriotol vogy Sgazdosdgl eredetl efickoholt szeszes itoick vagy
ognbo&oholiaiohwuroiokkmm:hotmoﬁo&

9. Zoller &5 abbdl készilt lermékek. 10, Mustir és abbdl készilt termékek. 11. Szezémmag és abbdl késziit termékek.
12. Kén-dioxid és SO2-ben kifejezeM szulfifok 10 mg/kg. dletve 10 mg/iter kenceniracidl meghaladsd
mennységben.

13. Calloghurt és abbél készilt termékek. 14. Puhatestlek é3 obbdl készilt lermékek,

ALLERGEN FOOD INGREDIENTS

(Gf) Giuten free (L) Lactoze free

1. C i g givten, : whea! [soch as spelt and khorasan wheat). rye. bodey, oatls or ther
m‘boaedsm andproducls |ho¢ool excepl: [/ a) whea! based ghucose syrups ncbdngdexim // b)
wheat based maltedextins [/ ¢) ghicose syrups based on bardey I/d)c«ookmadfamokmgo&coho&c
distilates including ethyl alcohol of agricultural chgin

2. Crusta and products th ! 3. Eggs ond products thereof

4, Fish and products th ! 1: // @) fsh gelotine used o3 comer for vitamin o corotencid preparctions //
b)bhoelomoﬂmglonmdosﬁrmgogon’mbo«ondm

5P s and Aucte . ¥
v Lo

4, Soybeans and products th f. 1: // @) flly refned soybeaon ol ond fat // b) natural mixed focopherols
(6306) notwal D-oipha tocopherol natural D-alpha tocopherc! acetate. and natural D-clpha tocopherol
wecinate from soybean scurces ¢) vegeioble ods derived phytostercls ond phytosterol esters from soybeon
souwces [/ d) plont stanol ester produced from vegeltable ol sterols from soybeon sources

7. Nilk and products thereof (ncluding lactose). except: // a) whey usad for making alcoholic dstilales includng
ethyt alcohol of agricuitural erigin // b) lacktol

8. Nuls, nomely: almonds (Amygdalus communis L), hazelnuts (Condus avellanc), walnuls (Juglons regia).
cashews (Anccordium occidentale), pecon nuls lCoryolwrlemgonh)K Koch), &ounvb {8erthclletic

excelso). pistochio nuts (Pistecia vera). mocodomio or Queensiond va terndolio), ond products
thereof. // a) except lor nuts used for making olcoholic distilotes mdudno othyi alcohol of ogrcuttural ongin
9. Celery and products th f  10. Mustord and products thereof 11, Sesame seeds and products thereof

12. Suiphur dioxide and sulphites ot concentrations of more than 10 ma/kg or 10 mg/iitre in terms of the folal SO2
which are to be colculoted for products 0s proposed ready for consumplion or as reconsiituted occording o the
instructions of the manufocturers

13. Lupin and produchs thereof 14, Molluses and products thereof




