
SOUPS
TRADITIONAL ÚJHÁZI 
CHICKEN SOUP (1 ,3, 9)

2990 HUF

HIGH5 GOULASH SOUP
(1 ,3, 9)

3590 HUF

CREAM OF YOUNG 
KOHLRABI WITH 

SMOKED TROUT AND 
SWISS CHARD (4, 7)

2990 HUF

SEASONAL SOUP 

2990 HUF

PIZZA
Margherita (1, 7)

4190 HUF

Prosciutto Cotto (1, 7)

4690 HUF

New York (1, 7)

4590 HUF

Quattro formaggi (1, 7)

4590 HUF

MENU
For Children

Chicken soup with fine 
pasta (1, 3, 9)

1990 HUF

Breaded chicken breast
with mashed potatoes 

(1, 3, 7)

3190 HUF

Spaghetti Bolognese 
(1, 3, 9)

3190 HUF

B a r fo o d
HIGH5 BURGER (1, 3, 7)

5490 HUF

SPICED BEEF BRISKET
WITH JACKET POTATO, 

MARINATED RED ONION 
AND MUSTARD CIDER 

SAUCE (9, 7, 10)

7190 HUF

CAESAR SALAD WITH 
CHICKEN BREAST 

(1, 3, 4, 7)

4490 HUF

GRILLED GOAT CHEESE
WITH MESCLUN SALAD, 

STRAWBERRIES AND 
PECAN NUTS (7)

5490 HUF

C o l d  st a r te rs 
Beef tartare with  pickled 
vegetables, black garlic, 
crispy bread chips and 

quail egg (1, 3, 6, 9, 10)

4690 HUF

Burrata with blood 
orange, yellow tomato 

and pistachio (7)

3990 HUF

Tuna tartare with crispy 
rice, avocado and lime (4)

4690 HUF

Hot starters
Grilled duck liver with 
spring vegetable lecsó 
and toasted bread (1, 7)

4690 HUF

Warm goat cheese 
velouté with zucchini, 

dill and crispy bread (1, 7)

3990 HUF

DESSERTS
HIGH5 „RIGÓJANCSI” (1, 3, 7) 2990 HUF

COTTAGE CHEESE DUMPLINGS WITH 
RASPBERRY AND SOUR CREAM ICE 
CREAM (1, 3, 7)

2890 HUF

BLACKCURRANT MOUSSE WITH VIOLET 
AND HONEYCOMB (1, 3, 7, 8)

2890 HUF

M A I N C O U R S E S
FREE-RANGE CHICKEN BREAST WITH 
WILD GARLIC GREEN PEA RISOTTO, FRESH 
RICOTTA, PINE NUTS AND WOOD SORREL 
(7, 8, 9)

5690 HUF

CHICKEN PAPRIKASH WITH EGG 
DUMPLINGS AND PICKLED SALAD (1, 3, 7)

5990 HUF

DUCK LEG CONFIT WITH CABBAGE 
GNOCCHI AND CHINESE CABBAGE 
DRESSED IN RASPBERRY VINEGAR (1, 3, 6, 9)

6990 HUF

PAPPARDELLE IN LOBSTER SAUCE WITH 
GRILLED RED PRAWNS AND SUSHI 
GINGER (1, 2, 3, 9, 12)

6590 HUF

DRY-AGED BEEF SIRLOIN WITH CRISPY 
POTATOES, MUSTARD, CELERY AND WHITE 
ONION (7, 9, 10)

10990 HUF

GARLIC PORK NECK STEAK WITH MASHED 
POTATOES, CRACKLINGS AND MARINATED 
JALAPEÑO (3, 7)

5990 HUF

BREADED IBERICO PORK LOIN WITH 
MAYONNAISE POTATO SALAD AND 
PICKLED RED ONION (1, 3, 10)

9990 HUF

GRILLED PIKE-PERCH WITH SEASONAL 
VEGETABLES, SWISS CHARD AND PARSLEY 
BEURRE BLANC (4, 7)

5990 HUF

VEGETARIAN INSPIRATION 5990 HUF

Our prices contain VAT, but do not include
the 12% service charge.

L I S T O F A L L E R G E N I N G R E D I E N T S
1. Gluten-containing grains
2. Shellfishes, dishes containing shellfish
3. Eggs, dishes containing eggs
4. Fishes, dishes containing fish

5. Nuts, dishes containing nuts
6. Soya-beans, dishes containing soya-beans
7. Dairy,  dishes containing dairy
8. Seeds, nuts, dishes containing seeds, nuts

9. Celery,  dishes containing celery
10. Mustard,  dishes containing mustard
11. Sesame,  dishes containing sesame
12. Sulphure dioxide, sulphite containing dishes

13. Lupine containing dishes
14. Molluscs containing dishes

Chef:Roland Fabók Sous Chef:Zsolt Jarábik Sous Chef:Imre Kiss


