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HALASZBASTYA

ETTEREM - RESTAURANT

3 FOGAS (0.0 € 24500 FT
4 FOGAS 80.0 € 28000 FT
5 FOGAS 93,0 € 32050 FT

ELOETELEK/STARTERS

KECSKESAJT KARFIOLLAL ES FUGEOLAJJAL 1.3.7
GOAT CHEESE WITH CAULIFLOWER AND FIG LEAF OIL 1.3.7

KARDHAL TENGERI ALGAVAL ES KORIANDERREL 4,9
SWORDFISH WITH SEAWEED AND CORIANDER 4.9

TATAR FUSTOLT TOJASSAL ES SAVANYITOTT MUSTARMAGGAL 3.7.10
BEEF TARTARE WITH SMOKED EGG AND PICKLED MUSTARD SEED 3,7.10

KACSAMA] HAGYMAVAL ES BIRSALMAVAL
DUCKLIVER WITH ONION AND QUINCE

LEVESEK/SOUPS

HALLEVES RAKKAL ES SHITAKE GOMBAVAL 2.4
FISH SOUP WITH PRAWN AND SHITAKE MUSHROOM 2.4

MARHA CONSOMME HATSZINNEL 1,6,9,11
BEEF CONSOMME WITH BEEF SIRLOIN 1.6.9.11

REPA TURBOLYAVAL ES GRANATALMAVAL 7,9
CARROT WITH TURNIP AND POMEGRANATE 7.9
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HALASZBASTYA

ETTEREM - RESTAURANT

FOETELEK/MAIN COURSES

CEKLA GOMBAVAL ES SPENOTTAL 1,3,8.7
BEETROOT WITH MUSHROOM AND SPINACH 1.3.6.7

NAPI HAL PARADICSOMMAL ES POLENTAVAL 4,7
CATCH OF THE DAY WITH TOMATO AND POLENTA 4.7

POLIP BELUGA LENCSEVEL ES BISQUE-VEL 2.7.9.11.14
OCTOPUS WITH BELUGA LENTILS AND BISQUE 2.7,9.11,14

KACSAMELL CEKLAVAL ES MOGYOROVAL 1.3.5.6.7
DUCK BREAST WITH BEETROOT AND PEANUT 1.3.5.6.7

BARANY PAPRIKAVAL ES JUHTUROVAL 1.3.7
LAMB WITH PAPRIKA AND EWE'S CHEESE 1,3.7

ANGUS OLDALAS KAPOSZTAVAL ES DODOLLEVEL 1.2.7
ANGUS SHORT RIB WITH CABBAGE AND POTATO DUMPLINGS |

SZARVAS SZILVAVAL ES CSICSOKAVAL 1,7
VENISON WITH PLUM AND JERUSALEM ARTICHOKE 1.7

AUSZTRAL HATSZIN MANGOLDDAL ES GYOKERZOLDSEGEKKEL 3.,7,10
AUSTRALIAN SIRLOIN WITH SWISS CHARD AND ROOT VEGETABLES 3.7.10
................................................................................................ 1750 FT/+5€

DESSZERTEK/DESSERTS

SZILASGOMBOC 1,3.7
PLUM DUMPLING 1.3.7

BIRSALMA KALACCSAL ES TORMAVAL 1.3.7
QUINCE WITH BRIOCHE AND HORSEDRADISH 1,3.7

CSOKOLADE SZEDERREL ES VARGANYAVAL 3.7.8
CHOCOLATE WITH BLACKBERRY AND PORCINI MUSHROOM 3.7.8

SORBET VALOGATAS
SORBET SELECTION
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HALASZBASTYA

ETTEREM - RESTAURANT

VEGETARIANUS MENU/
VEGETARIAN MENU

KECSKESAJT, KARFIOLLAL ES FUGEOLAJJAL 1
GOAT CHEESE WITH CAULIFLOWER AND FIG LEAF OIL 1.3

Halaszbastya Fragrans cuvéee - Badacsony (1.5 dl)

3.7
¢

REPA TURBOLYAVAL ES GRANATALMAVAL 7.9
CARROT WITH TURNIP AND POMEGRANATE 7.9

CEKLA GOMBAVAL ES SPENOTTAL 1.3.8.7
BEETROOT WITH MUSHROOM AND SPINACH [.3.6.7
Vylyan Voros Variacio - Villany (1.5 dl)

BIRSALMA KALACCSAL ES TORMAVAL 1.3.7
QUINCE WITH BRIOCHE AND HORSEDRADISH 1,3.7
Sauska Brut - Budafok (1dl)

BORSOR NELKUL/WITHOUT WINE PAIRING 28000 F1/80¢€
BORSORRAL/WITH WINE PAIRING 37800 FT/108€

INYENC MENU/GOURMET MENU

KACSAMA] HAGYMAVAL ES BIRSALMAVAL
DUCKLIVER WITH ONION AND QUINCE
Grof Degenfeld Edes Szamorodni - Tokaj (I dl)

HALLEVES RAKKAL ES SHITAKE GOMBAVAL 2.4
FISH SOUP WITH PRAWN AND SHITAKE MUSHROOM 2.4

ANGUS OLDALAS KAPOSZTAVAL ES DODOLLEVEL 1.2.7
ANGUS SHORT RIB WITH CABBAGE AND POTATO DUMPLINGS [.2.7
Halaszbastya Robust cuvee - Szalka (1.5 dl)

SZILASGOMBOC 1.3.7
PLUM DUMPLING 1,3,7
Haldaszbdstya asza - Tokaj (0,5 dl)

BORSOR NELKUL/WITHOUT WINE PAIRING 290350 FT/S:}%}
BORSORRAL/WITH WINE PAIRING 40250 FT/II5€E
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HALASZBASTYA

ETTEREM - RESTAURANT

HALASZBASTYA MENU

KARDHAL TENGERI ALGAVAL ES KORIANDERREL 4, 9
SWORDFISH WITH SEAWEED AND CORIANDER 4.9
Valibor Rajnai Rizling - Badacsony (1.5 dl)

MARHA CONSOMME HATSZINNEL 9
BEEF CONSOMME WITH BEEF SIRLOIN ©

POLIP BELUGA LENCSEVEL ES BISOQUE-VEL 2.7,9,11,14
OCTOPUS WITH BELUGA LENTILS AND BISQUE 2.7.9.11.14
Tuske Kadarka - Szekszard (0,75 dl)

SZARVAS SZILVAVAL ES CSICSOKAVAL 1,7
VENISON WITH PLUM AND JERUSALEM ARTICHOKE 1.7
Lajver Cabernet Sauvignon - Szdlka (1.5 dl)

CSOKOLADE SZEDERREL ES VARGANYAVAL 3.7.8
CHOCOLATE WITH BLACKBERRY AND PORCINI MUSHROOM 3,7.8
Gral Borhaz Maestro - Gyonk (1 dl)

BORSOR NELKUL/WITHOUT WINE PAIRING

BORSORRAL/WITH WINE PAIRING 32550 FT/93€
46550 FT/133€

ALLERGENEK/ALLERGENS

GLUTEN/GLUTEN
RAKFELEK/CRUSTACEANS

. TOJAS/EGGS

HAL/FISH

. FOLDIMOGYORO/PEANUTS

. SZOJABAB/SOYBEANS
TE]/MILK

DIOFELEK/NUTS

. ZELLER/CELERY

10. MUSTAR/MUSTARD

Il. SZEZAMMAG/SESAME SEEDS
12. KEN-DIOXID ES SZULFITOK/SULPHUR DIOXIDE AND SULPHITES
13. CSILLAGFURT/LUPIN

14, PUHATESTUEK/MOLLUSCS

CENAUEWN



