JKETTEN KELLUNK HOZZA. MINDIG.
AHHOZ, HOGY ELNI KEZDJEN
EGY GONDOLAT, EGY TORTENET, EGY ERZES.
EN CSAK ELKEZDHETEM. "

TT TAKES TWO OF US. ALWAYS.
IN ORDER THAT WE COULD BREATH LIFE INTO
A THOUGHT, STORY OR FEELING.
[ CAN ONLY BE THE ONE WHO STARTS IT.”

Kridy Gyula




APERITIF
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HUGO COCKTAIL 0,351 liter
(Furlan Prosecco + szoda / soda + bodza szorp / elderflower 0,25
syrup + lime + friss menta / fresh mint)
, 0,15
HUNGARIA GRAND CUVEE
KIR ROYAL 0,15
Hungaria Grand Cuvéet Créme de Cassis
KIR ROYAL CHAMPAGNE 0,15
Pommery Brut Royal + Créme de Cassis
0,15
FURLAN PROSECCO
GYONGYHALASZ / PEARL OF THE BASTION 0,15
Furlan Prosecco + grandtalma / pomegranate
MOET & CHANDON BRUT IMPERIAL 0.20
0,15
POMMERY BRUT ROYAL
HALASZBASTYA COCKTAIL 0,15
Royal Oporto Rosé + tonic + lime
0,10
MARTINI DRY COCKTAIL
APEROL SPRITZ 0,25
Aperol + Furlan Prosecco + szoda / soda + narancskarika / orange slice
CAMPARI & FRISSEN PRESELT NARANCS 0,30
CAMPARI & FRESHLY SQUEEZED ORANGE
0,25

AGARDI CHAMELEON GIN & FEVER TREE TONIC

Ft
6120

3400

4250

11730

4590

5610

9350

11050

5270

5270

5610

4950

5270
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€
18.0

10.0

12.5

34.5

13.5

16.5

27.5

32.5

15.5

15.5

16.5

13.5

15.5




HALASZBASTYA MENU
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menu price with wines » D= menu price

41650 Ft + 122.5€ 29070 Fe « 855 €

WAGYU TARTARE WITH TRUFFLE MAYONNAISE
AND PICKLED VEGETABLES

Pécseli Chardonnay 2018/9 - Etyek (1,5 dl)

LIVER DUMPLING SOUP

FRESH FISH WITH CELERY, PONZU AND PRAWN

&ee
(o

Sabar Rajnai Rizling 2021 - Badacsony (0,75 dI)

LAMB WITH SMOKED AUBERGINE, YOGHURT AND HARISSA 6

Vylyan Finesse Cuvée 2016 - Villany (1,5 dI)

CHOCOLATE WITH COFFEE AND WHISKY 6

Grdl Borbdz, Maestro 2018 - Tolna (0,5 dl)




GOURMET MENU
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menu price with wines » D= menu price
35360 Ft « 104.0 € 24480 Fr - 72.0 €
CHICKENLIVER PARFAIT WITH GREEN APPLE AND ELDERBERRY 6

Paitzay Tégladomb Pinot Gris 2021 - Badacsony (1,5 dl)

BEAN SOUP WITH TARRAGON, SMOKED BEEF TONGUIE, 6
RAMSON AND SOUR CREAM

FREE RANGE CHICKEN WITH BUTTERNUT PUMPKIN, é
DILL AND ZUCCHINI

Thummerer Egri Csillag Superior 2018 - Eger (1,5 dI)

&
(2o

STRAWBERRY WITH ELDERBERRY, CITRUS AND SAVARIN

Zombory Harslevelt Late Harvest 2016 - Toka_j (0,5dl)

0
% gluten 6 lactose vegetarian

EURO PRICES ARE FOR INFORMATION.
BILLS WILL INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



VEGETARIAN MENU
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menu price with wines » = menu price
29920 Ft + 88.0 € 21760 Fr - 640 €
JERSEY CHEESE MOUSSE WITH TOMATO AND BASIL 6

Bottega, Pinot Grigio 2021 - Italy (1,5 dI)

CREAMY KOHLRABI CREAM SOUP WITH é
COCONUT MILK AND COQUILLES ST JACQUES

RAVIOLI WITH MUSHROOM, SPINACH AND WALNUT

8 9

e

Vylyan Chardonnay 2022 - Villany (1,5 dl)

COTTAGE CHEESE WITH JASMINE AND PEACH

&ee
(o

Sauska Rosé brut - Budafok (1 dl)

gluten 6 lactose vegetarian

e



— MENU —

MINIMUM 3 COURSES NEED TO BE ORDERED PER PERSON

3 course 4 course 5 course

20400 Ft 60.0 € 24480 Ft 720 € 27880 Ft 82.0¢€

FREELY SELECTED FROM THE FOLLOWING ITEMS

STARTERS

OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO0

JERSEY CHEESE MOUSSE WITH TOMATO AND BASIL 6

COQUILLES ST. JACQUES WITH VANILLA,

CAULIFOWER AND SEA ASPARAGUS +1190Fr +35 € &

CHICKENLIVER PARFAIT WITH GREEN APPLE 6
AND ELDERBERRY

WAGYU TARTARE WITH TRUFFLE MAYONNAISE
AND PICKLED VEGETABLES

SOUPS

OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO OO SOOI OO OO OO OO OO OO

CREAMY KOHLRABI CREAM SOUP WITH COCONUT MILK A
AND COQUILLES ST JACQUES

BEAN SOUP WITH TARRAGON, SMOKED BEEF TONGUE, é
RAMSON AND SOUR CREAM

LIVER DUMPLING SOUP

EURO PRICES ARE FOR INFORMATION.
BILLS WILL INCLUDE AN ADDITIONAL 15% SERVICE CHARGE.



MAIN COURSES
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B 9

RAVIOLI WITH MUSHROOM, SPINACH AND WALNUT

&

&
(o

FRESH FISH WITH CELERY, PONZU AND PRAWN L 1190Ft 43,5 €

DUCK BREAST WITH GREEN PEAS, RHUBARB AND SHISO

&
("

FREE RANGE CHICKEN WITH é
BUTTERNUT PUMPKIN, DILL AND ZUCCHINI

MANGALITZA PORK WITH
OCTOPUS, POTATO AND CHORIZO

LAMB WITH SMOKED AUBERGINE,
YOGHURT AND HARISSA é

WAGYU FLANK STEAK WITH CARROTT,

1360F
POTATO AND PEANUT + 1360Fc +4,0 € B

DESSERTS
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&

STRAWBERRY WITH ELDERBERRY, CITRUS AND SAVARIN

&

e
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COTTAGE CHEESE WITH JASMINE AND PEACH

CHOCOLATE WITH COFFEE AND WHISKY 6

DESSERT SELECTION
(RIGO JANCSI, FRUIT TARTE, + 1020 Ft + 3 €
CURD CHEESE CAKE ,RAKOCZI” STYLE)

&
2o

gluten é lactose Vegetarian

000,
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Halaszbastya Etterem gasztronomiai
stilusat innovativ inyenc magyar kony-
haként hataroznink meg Kihivasnak

tekintjiik, hogy kivegyiik résziinket a magyar kony -

ha legszebb hagyoményainak felélesztésében, és
jellegzetes izeinket megismertessiik a hozzank l4to-
gaté Vende'gekkel. Szem elott tartjuk gasztronomiai
érékse'giinket, de keressitk az uj inspirdciokat.
Probélunk felkutatni, kiprobalni és kinalatunkba
beépiteni minél t5bb magas mindségii hazai
kézmaves alapanyagot. Torekszink ra, hogy amit
lehetséges sajat magunk allitsunk elé, pl. sajic
fiistolésti termékek, lekvarok, kenyerek, tésztik.

Célunk, liogy mindezen értékek tiikrézédjenek
étlapunk  Ssszeallitasaban  és Visszakészénjenek
minden egyes jol megkomponélt ténye’runkr()i.

he gastronomic style of the Haldszbastya

Restaurant is supposed to be an innova-

tive Hungarian cuisine. We have always
considered as a challenge to reflect on the nicest
traditions of Hungarian kitchen and also to present
our characteristic flavours to our guests. While
seeking for new inspirations we have always kept
an eye on our gastronomic heritage. We never quit
researching and trying out excellent quality local ar-
tisan raw materials which can be built in our
offer time after time. As much as possible, we
endeavour to prepare our products ourselves such as
jams, breads, pastas and smoked products.

If all these values can certainly be noticed and
experienced while studying our menu or tasting
our food compositions then we think, we have just
reached our goal.

[. KATEGORIA / 1" CATEGORY

KONYHAFONOK + CHEF
SZABO BARNA

UZLETVEZETO + MANAGER
KISKOVACS PETER & TORMA AKOS

UZEMELTETO + OPERATED BY

Magyar Halaszbastya Kft.
1022 Budapest, Felvinciut4/b

ERVENYES + VALID FROM

2023.03.01

WWW.HALASZBASTYA.EU
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