THE HUNGARIAN WINE KITCHEN

HIDE ELO]

HIDEG, MAGYAROS VEGYES (ZELITO
(KOLBASZ, SONKA, LIBATEPERTO, LIBAMAJ TERRINE, FOGAS PASTETOM, KOROZOTT, SAIJT)
TATAR BEAFSTEAK
SARGADINNYE MAGYAR SONKAVAL
LIBAMAJ TERRINE TOKAIJI ASZU KOCSONYAVAL ES SALATAVAL
BIVALYMOZZARELLA BAZSALIKOM PESTOVAL, RUCOLAVAL,
KOKTELPARADICSOMMAL
VALOGATAS MAGYAR KEZMUVES SAJTOKBOL
VEGYES KERTI SALATA
CEZAR SALATA JERCEMELLEL
CEZAR SALATA PARMEZAN CHIPS-SZEL

MARHA EROLEVES FOTT ZOLDSEGGEL
TRADICIONALIS GULYASLEVES
TOKAJI BORLEVES

SIEGEDI HALASZLE

”f/friA',g
PENNE ARRABIATA
'SPAGHETTI ALLA PORCINI E PARMA'

SPAGETTI PARMAI SONKAVAL, VARGANYAVAL ES FRISS KAKUKKFUVEL
LAZACOS RAVIOLI FEHERBOROS RAKMARTASSAL
SPAGETTI CSIPOS FOKHAGYMAS GARNELAVAL

GARNELAS ZOLDSEGES RIZOTTO
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LAKTOZ- ES GLUTENMENTES ETEL]

CSIRKEMELL STEAK DIOS, FUSZERES MORZSABAN, FURMINTOS MAZSOLAS JOGHURTMARTASSAL
LAZACOS GNOCCHI
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THE HUNGARIAN WINE KITCHEN
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JERCEMELL FILE CITROMOS, ROZMARINGOS, FEHERBOROS PACBAN
GRILL KECSKESAJT

LAZACFILE LIME-MAL SUTVE

BARBECUE TIGRISRAK KOKTELPARADICSOMMAL

GRILLEZETT BARANYBORDA

VOROS TONHAL STEAK

GRILL ZOLDSEG
BURGONYA
JAZMIN RIZS

FOETELEE

VOROSBOROS BORJUPORKOLT TOJASOS GALUSKAVAL
FIATAL KACSA MELLE, MAJAVAL, ROSTON SUTVE
EPRES TUROFELFUJTTAL, ROZIMARINGOS MORZSAVAL
RANTOTT “KIS BECSI” SZELET, STEAK BURGONYAVAL
ROSTON SULT LIBAMAJ ASZUMARTASSAL, KECSKESAJTOS KALACCSAL ES SALATAVAL
BELSZIN BUDAPEST, AHOGY MI GONDOLJUK
ARGENTIN BELSZIN ROKFORTOS RATTE BURGONYAVAL ES VOROSBOR ESSZENCIAVAL
KETSZER PAROLT BARANYCSULOK ZOLDSEGES LENCSERAGUVAL, TANYASI TEJFOLLEL

SOMLOI GALUSKA, AHOGY MI GONDOLJUK

TIRAMISU

GUNDEL PALACSINTA

MINITORTA VALOGATAS

CSOKOLADE SZUFLE AMARENA MEGGYEL ES HAZI VANILIA FAGYLALTTAL
TUROTORTA GYUMOLCSMARTASSAL (LAKTOZ -ES GLUTENMENTES)

ARAINKRA 12% SZERVIZDIJAT SZAMITUNK FEL.




THE HUNGARIAN WINE KITCHEN

COLD APPE

HUNGARIAN COLD MIXED APPETIZERS
(SAUSAGE, HAM, CRACKLING, FOIE GRAS TERRINE, ZANDER PATE, LIPTAUER, CHEESE)
STEAK TARTARE
MELON WITH HUNGARIAN HAM
FOIE GRAS TERRINE WITH “TOKAJI ASZU” JELLY AND SALAD
BUFFALO MOZZARELLA WITH BASIL PESTO, ARUGULA, CHERRY TOMATOES
HUNGARIAN ARTISAN CHEESE SELECTION
MIXED GARDEN SALAD
CAESAR SALAD WITH PULLET BREAST
CAESAR SALAD WITH PARMESAN CRISPS

BEEF BROTH WITH COOKED VEGETABLES
TRADITIONAL GOULASH SOUP

TOKAJI WINE SOUP

FISHERMAN'S SOUP “SZEGEDI” STYLE

STAS - RISOTTOS

PENNE ARRABIATA
'SPAGHETTI ALLA PORCINI E PARMA'
SPAGHETTI WITH PARMA HAM, PORCINI MUSHROOM AND THYME
SALMON RAVIOLI WITH WHITE WINE SHRIMP SAUCE
SPAGHETTI WITH SPICY GARLIC SHRIMP
SHRIMP-VEGETABLE RISOTTO

LACTOSE- AND GLUTEN-FRE!] MENTU

CHICKEN BREAST STEAK IN SPICY WALNUT CRUMBS WITH FURMINT-RAISIN, YOGURT SAUCE
SALMON GNOCCHI




THE HUNGARIAN WINE KITCHEN

GRILL FOODS

PULLET BREAST FILET WITH LEMON, MARINATED IN ROSEMARY WHITE WINE
GRILLED GOAT'S CHEESE

GRILLED SALMON FILET WITH LIME

BBQ TIGER PRAWNS WITH CHERRY TOMATOES

GRILLED LAMB RIBS

RED TUNA STEAK

GRILLED VEGETABLES
POTATO
JASMINE RICE

MAIN COURSE:?:

RED WINE BEEF STEW WITH HUNGARIAN DUMPLINGS EGG
ROASTED DUCK BREAST AND LIVER WITH

STRAWBERRY COTTAGE CHEESE SOUFFLE AND ROSEMARY BREADCRUMBS
FRIED PORK “"WIENER SCHNITZEL STYLE” WITH STEAK POTATO
ROASTED FOIE GRAS WITH “"ASZU” SAUCE, SALAD AND GOAT’'S CHEESE MILK-LOAF
“BUDAPEST” SIRLOIN AS WE LIKE
ARGENTINE BEEF TENDERLOIN WITH BLUE CHEESE RATTE POTATOES AND RED WINE ESSENCE
TWICE BRAISED LAMB WITH VEGETABLES LENTIL STEW AND SOUR CREAM

DESSERTS
HUNGARIAN SPONGE CAKE AS WE LIKE

TIRAMISU

GUNDEL PANCAKE

MINI CAKE SELECTION

CHOCOLATE SOUFFLE WITH AMARENA CHERRIES AND HOMEMADE VANILLA ICE CREAM
COTTAGE CHEESE CAKE WITH FRUIT SAUCE (LACTOSE AND GLUTEN-FREE)

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO A 12% SERVICE CHARGE.




