ELOETEL / STARTER

magyaros izelité 1,37 10
/ gyulai kolbasz, juhsajtos paprikakrém, fiiszeres tatar, padlizsankrém /
Hungarian plate sampler

/sausage, paprika cream with sheep milk cheese, steak tartare, eggplant cream/
3880,- 10.7 €

erdélyi padlizsankrém, koéritve 1,5 10
Transilvanian eggplant cream with toast
3880,- 10.7 €

ciprusi gorogsalata
greek salad
3680,- 10.2€

original Cézar salata 1,237,10
Caesar salad
+ csirkemell + kiralyrak
chicken prawns
3680,- 102€  4480,- 12.4€

Brazil bélszin tatar, zéldségek 1,10

brazilian steak tartare with veggies
4880,- 13.5 €

LEVES / SOUP

falusi kakashusleves gazdagon, daragaluska 1,39

chicken soup with vegetables and semolina dumplings
1980,- 55€

alfoldi gulyasleves marhapofabol, csipetke 13,9

beef cheek goulash soup, noodles
csésze: 1980,- piros labas: 2680,-
cup: 5.5 € bowl: 7.4 €

harcsa halaszlé 124639

Hungarian style Fish soup
csésze: 1980,- piros labas: 2680,-
cup: 5.5 € bowl: 7.4 €
kosar kenyér 250,- extra bread 0.7 €



FOETEL / MAIN COURSE

paprikas csirkemell, juhtirés galuska 1,57
chicken paprikash with goat cheese dumplings
4680, - 13¢€

rozé kacsamell, burgonya fondant, fahéjas meggymartas

rosé duck breast with fondant potatoes and cinnamon flavored sourcherry sauce
5880,- 16.3 €

orias bécsiszelet panké morzsaban, bajor krumplisalata / vajas burgonyapiiré
/szlizpecsenye/ 137,10
glant wiener schnitzel /filet mignon of pork/ with bavarian potato salad OR mashed potato
4980,- 13.8 €

Budapest bélszin steak, friss lecso, chips burgonya, jazmin rizs

Budapest style steak with chips potato, fresh ’lecsé’ ragout and jasmine rice
200 gramm 7980,- 22.1€
300 gramm 9480,- 26.3 €

+ grillezett libamaj  + pan fried goose liver 1800,- 5 €

hizott libamaj grillezve, burgonyapiiré, karamellizalt korte -

pan tried goose liver ’foie gras’ with mashed potatoes, caramelized pear
9800,- 27.2€

lazac steak vaslapos siitve, cury -s mango, basmati rizs, pak choi 147

salmon steak from the grill with cury mango, basmati rice and bok choy
6880,- 19.1€
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HAMBURGER, hasabburgonya
BURGERs with fries 1,3,7,10, 11

classic marhaburger
classic beef burger
160 gramm 3580,- 9.9€

bacon / cheddar sajt igény szerint 400-/ 400-
bacon/cheddar cheese — on request 1€/ 1€

intenzo vegaburger
intenzo veggie burger
3680,- 10.2€

hamburgerhez valaszthato:
édesburgonya hasab
option on the side:
sweet potato fries
880,- 2.4€

HAZI SAVANYUK - KORETEK 159,10
PICKLES — SIDE DISHES

uborkasalata / vecsési almapaprika
cucumber salad / pickled paprika
900,- 2.5€

siiltburgonya / steak burgonya

french fries /steak potatoes
1400,- 3.8¢€

édesburgonya hasab

sweet potato fries
1800, 5€

HAZI FRISS TESZTA / RIZOTTO
PASTA / RISOTTO 123710

arborio paradicsomos rizottd, mozzarella
tomato risotto with mozzarella
4480,- 124€

rigatoni di Roma, tejszines paraj
creamy rigatoni di Roma with spinach
4280,- 11.8 €

grillezve ajanljuk hozza
grilled pasta toppings

+ csirkemell / chicken  1100,- 3 €
+ kiralyrak / prawns 1800,- 5€
+ kecskesajt / goat cheese 1400,- 3.8 €

DESSZERT
DESSERT

csokis — diés gundel palacsinta 1,3,7,8
traditional gundel pancake
1990,- 55¢€

’hunky — chunky’ 1,7,s
s0s — karamellas almatorta, vanilia fagyi

apple cake with salted caramell, vanilla ice cream
1990,- 55€

vegan csokicseppes eper mousse

vegan strawberry mousse with chocolate drops
1990,- 55¢€

tizletvezetd: Markus Barnabas
chef: Borai Attila

CAFE INTENZO

KAVEHAZ & ETTEREM

CAFE & RESTAURANT




KAVE / COFFEE € LIMONADE / LEMONADE
5d  1200,- 33€

Espr 650,- 1.8

e = Intenzo / Menta / Erdeigyiiméles /Gyémbér /
Macchiato 680,- 1.9 Bodza / Feketeribizli
Lungo 650,- 1.8

& _ intenzo / mint / forest fruit / ginger /

Doppio 1100,- 3 elderberry / black current
Americano 750= 2
Cappuccino 800,- 2.2 SZENSAVAS UDITO / SOFT DRINKS
Latte 890,- 2.5 25dl 650,- 1.8€
Caramelange 950,- 2.6 Coca Cola, Coca Zero, Fanta, Tonic,
Flat white 1150,- 3.2 Gyémbér / Ginger
Cortado 750,- 2 Fever Tree tonic water MEDITERRANEAN
Jeges kavé / Iced coffe 1500,- 4 2dl  900,- 25€

/ fagylalt — espresso — karamell — tejszinhab / 3 )
Malna / Bodza / Citrus szé1p

Ir kavé / Irish coffee 1800,- 5 raspberry / elderberry / lemon syrup
Bailey’s kavé 1800,- 5 3dl  600,- 1.6€
Alternativ tej felar 200,- 0.5

GYUMOLCSLEVEK / JUICES

. — 3dl 750, 2¢€
FORRO CSOKOLADE / HOT CHOCOLATE

Narancs 100 % / Oszibarack /

Barna / Fehér 930,- 26 A, Feketedibiah // AnangssI¥
brown or white

i orange / peach / apple / black current / pineapple
Izesitett / flavours 1100,- 3 ge/ p PP pmeapp

menta — narancs — mézeskalacs — eper
mint — orange — gingerbread — strawberry

ASVANYVIZ / MINERAL WATER

Bailey’s choco 2000, 5.5 szénsavas — mentes / sparkling —still €
Natur aqua 0.33L 550,- 1.5
TEA €
0.75L 990,- 2.7
Kanna 900,- 2.5
Széda / soda 01L 100,- 0.3
Citromos -jeges tea /3dl 750,- 2

CAFE INTENZO
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KAVEHAZ & ETTEREM

CAFE & RESTAURANT



CSAPOLT SOR / DRAUGHT BEER €

Krusovice pohir 03L
kors6  05L
Edelweiss pohar 0.3L
kors6 05L

890,- 2.4
1290,- 3.5
950 2.6
1400,- 3.8

UVEGES SOR / BOTTLED BEER

Soproni IPA

Soproni Démon barna / brown
Heineken 0 %

Heineken

0.5L 990, 2.7
05L 1100~ 3

033L 800, 22
033L 900, 25

Mozt Subite — Belga meggys6r 0.33L 1300,- 3.6

sour cherry
Cider /almabor/ apple
Corona Extra

VERMUTH

Martini Dry / Bianco / Rosso

VODKA 4 cl
Absolut Blue
Stolichnaya
Grey Goose
Beluga 40 %
TEQUILA 4 d

el Jimador Blanco 38%
el Jimador Reposado 38 %

GIN 4 cl
Bombay Sapphire
Hendrick’s
Monkey 47
Opera
Tanqueray Ten
GYOMORKESERU/ BITTERS

Becherovka - Jagermaister -

Zwack Unicum / Szilva / Barista

Zwack Riserva

033L 1200,- 3.3
035L 1500,- 4.1

€

1200,- 3.3
1200,- 3.3
1300,- 3.6
2100,- 5.8
2800,- 7.7

950,- 2.6
950,- 2.6
€
1400,- 3.9
2400,- 6.6
2800,- 7.7
1800,- 5
1900,- 5.2
4cl €
1200,- 3.3

1900,- 5.2

PALINKA 4 cl

SZICSEK 2400,-

’

6.6

O — szilva / Kajszi / Jonatin / Siit6ték / Irsai Olivér /

Muskotalyos t61kély / Piros vilmoskérte
plum / peach / apple / pumpkin / grape / pear

Bolyhos cigainymeggy / sourcherry

Malna / raspberry - Birs / quince 2800,- 7.7
RUM 4d €
Havanna 3 éves, Captain Morgan Spiced 1200,- 3.3
Kraken Black Spiced 1700,- 4.7
Dictaddor 12 2200,- 6.1
KONYAK 4 cl €
Metaxa === 1300- 3.6
Remy Martin VSOP 2600,- 7.2
Henessy V.S. 2200,- 6.1
Calvados Boulard 2000,- 5.5
Zwack Maximilian 1800~ 5
WHISKEY 4 cl €
Johnnie Walker Red Label / Jim Beam 1200,- 3.2
Jack Daniel’s / Jameson 1400,- 3.8
Johnnie Walker BLACK Label 2100,- 5.6
Glenfiddich 15 éves 2400,- 6.5
LIKOROK / LIQUEUR 4 cl €
Bailey’s, Kahlua, Ouzo 1200,- 3.3
Disaronno Amaretto, Absinthe Kerman’s
Grand Marnier, Cointreau 2000,- 5.5
COCKTAILS
MOJITO havanna, lime, menta, széda 2200~ 6
HUGO prosecco, lime, menta, bodza, széda ~ 2400,- 6.6
FIERO martini fiero, tonic 2400,- 6.6
APEROL SPRITZ 2400,- 6.6
CUBA LIBRE havanna, lime, cola 2200,- 6
NEGRONI  bombay, campari, martini rosso 2500,- 6.9

A szamla végosszege 12 % szervizdijat tartalmaz!

Your bill includes 12 % service charge!



CHEF ajanlat / suggestions

JOGHURTOS 65ZIBARACKLEVES, PIRITOTT MANDULA

peach soup with yoghurt, toasted almond
2280, 6.3 £

CSILIS - FOKHAGYMAS GARNELA, PIZZAKENYER
chili - garlic prawns, pizza bread

5580,- 5.5 €

VARGANYAGOMBAS KACSARAGU, BURGONYA GNOCCHI
duck ragout with chantarelle mushrooms and potato gnocchi

5280 .- 14.6 £
FISH & CHIPS
4680,- 13 €

ERDELYI BELSZIN MICS, PIKANS BABSALATA, BODAG

Transylvanian steak mics, spicy bean salad and bodag
5480, 152 €

MAJJAL TOLTOTT CSIRKEMELL, CSICSERIBORSO KREM, GOROG SALATA

chicken breast stuffed with liver, chickpea cream, Greek salad
4990,- 13.8 €

MEDITERRAN TOLTOTT PAPRIKA, LABNEH

Mediterranean stuffed peppers with labneh
4680,- 13 €

JEGHIDEG MADARTLEJ, EGETETT HABCSOK

cold floating island dessert with burnt meringue
2280,- 63 €



