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® GASTRONOMY

7 COURSE MENU
38 000 FT

Cabbage, peanut, buttermilk, fig leaf oil
Cremini mushroom, buckwheat, shallot
Jerusalem artichoke, quince, polenta
Gooseberries, ginger

Carp from Akaszté village,
cottage cheese noodles with dill
or
Mangalica, lovage, beetroot

Sorrel, elderflower, salted caramel

Poppy seeds, juniper, peach

Drink pairing: 25 000 Ft

Non-alcoholic: 18 000 Ft

A 10% service fee will be added to the final bill.



flktiv

® GASTRONOMY

5 COURSE MENU
30 000 FT

Cremini mushroom, buckwheat, shallot
Cabbage, peanut, buttermilk, fig leaf oil
Gooseberries, ginger

Carp from Akaszto village,
cottage cheese noodles with dill
or
Mangalica, lovage, beetroot

Poppy seeds, juniper, peach

Drink pairing: 20 000 Ft
Non-alcoholic: 15 000 Ft

Thank you for appreciating us:

A 10% service fee will be added to the final bill.



