Reggeli ételek - Breakfast

1. Bundds kenyér
(french toast)

2. Ham & eggs (2 eggs)

3. Ham & eggs (3 eggs)

4. Omlett

5. Omlett sonkdval

(omlette with ham)

ElGételek - Starter

6. Tatdr beefsteak
(beef Tatar)

7. Hideg libamdj zsirjaban, zoldségekkel

(cold goos liver in goos fat with vegetables)

8. Padlizsdankrém piritossal
(eggplant pate with toast)

9. Magyaros vegyes izelitd
(libatepertd, paprikds szaldmi, paraszt kolbdsz, lilahagyma, paprika)
(hungarian cold platter, goos crackling, salami seasoned with
paprika, red onion and pepper)

10. Mozarella Caprese

(mozzarella with tomato and fresh basil)

11. Hortobdgyi hiisos palacsinta
(Hortobdgy style pancakes)

500.-

600.-

700.-

500.-

700.-

2190.-

3300.-

1690.-

2980.-

1290.-

1290.-



Levesek- Soup

12. Marhahiisleves gazdagon
(beef soup)

13. Francia hagymaleves cipoban
(french onion soup in mini loaf)

14. Magyaros burgonyaleves kolbdsszal

(hungarian potato soup with smoked sausage)

15. Tarkonyos raguleves
(ragout soup with tarragon)

16. Gulydsleves
(goulash soup)

17. J6kai bableves

(bean soup a’la ,,J6kai”)

18. Zoldségkrém leves

(Vegetable cream soup)

Salatak - Salad

19. Cézar saldta csirkével
(chicken Caesar salad))

20. Ruccola saldta szezdammagos csirkével
(rocket salad with sesame chicken)

1290.-

890.-

990.-

990.-

1290.-

990.-

890.-

1980.-

2190.-



21. Kacsamell saldta

(kacsamell csikok, kevert saldta dgyon) 2690.-
(duck breast strips on mixed salad bed)

Szarnyasok - Poultry

22. Mézes kacsacomb, fahéjds kdposztival

toltott palacsintdval 3490.-
(honeyed duck leg served with cinnamon and cabbage filled pancake)

23. Aszalt szilvdval és Parmai sonkdval toltott csirkemell,
dfonyamdrtdssal és burgonyapiirével 3190.-
(prunes and Parma ham stuffed chicken breast with
cranberry sauce and mashed potatoes)

24. Baconbe tekert csirkemell falatok
mustdros martdssal, krokettel

(chicken breast wrapped in bacon prepared in tasty 2980.-
mustard souce, served with croquettes)

25. Rozéra siilt kacsamell libamdjjal,

apré pardzsburgonydval és barnamdrtdssal 4290.-
(rosen roasted duck breast with Foiebras,
small baked potatoes and brown gravy)



26. Magyaros libamadj, dolldarburgonydval és

karamellizalt hagymdval
(goos liver ,Hungarian Style” with potato chips
and caramelized onions)

27. Libatdl
(libacomb, libamdj, Lyoni hagyma,
pdrolt lilakdposzta, hagymads tort burgonya)

(goos leg, goos liver, Lyon onion, braised red
cabbage, onion mashed potato)

3900.-

4120.-

28. Vargdnydval toltott csirke, vargdanyds petrezselyem levéllel,

és bazsalikomos krumplipiirével

(chickenbreast stuffed with porcini mushroom,
served with basil and mashed potato)

29. Vasalt csirke gorog saldatdval
(roast chicken with Greek salad)

Sertéshusok - Pork

30. Cigdanypecsenye hagymas tort burgonydval
(Fried pork cutlets with mashed potatoes seasoned
with onion)

31. Baconbe tekert mangalica sziiz

gombdval, steak burgonydval
(fillet of mangalica wrapped in bacon with mushroom and fries)

2680.-

2690.-

2490.-

2690.-



32. Siilt csiilok, juhtiirés sztrapacskdval
(roast smoked knuckle of ham with ewe's cheese dumplings)

33. Mangalicasiilt parolt kdposztival, tort burgonydval
(mangalica roast, braised red cabbage and mashed potato)

34. Csiilok egészben siitve, kdposztasaldtdval,

tormdval tdlalva, steak burgonydval
(baked knuckle of pork, served with cabbage salad with dill,
horseradish, fries, served for 2)

35. Brassoi apropecsenye
(fillet of pork Brasso style)

36. Bakonyi borda galuskdval

(pork fillet with mushroms and sour cream, served with noodles)

Borjaihiasok - Marhahtisok Veal-Beef

37. Borjiipaprikds zsemlegombéccal
(veal stew with bread dumplings)

38. Borjii bécsi, balzsamecetes saldtdval
(wiener Schnitzel with balsamic salad)

39. Marhaporkolt burgonyafdankkal
(beef stew with potato fritters)

2690.-

2490.-

4800.-

2490.-

2190.-

2890.-

2690.-

2190.-



40. Sziirke marha bélszin kivdnsag korettel
(fillet of beef, with the choice of your own garnish)

41. Sziirke marha steak lyoni hagymdval,

burgonyafinkkal
(beef tenderloin with Lyon onion and potato fritters)

42. Hagymads rostélyos steak burgonydval

(roast beef with fried onion and fries)

Vadhits - Wild

43. Gemenci vadporkolt, burgonyafinkkal

(Gemenc game stew with potato fritters)

Halak - Fisch

44. Foliaban siilt tengeri halfilé vele siilt zoldségekkel
(marine fish fillet baked in foil with roasted vegetables)

45. Harcsapaprikds, tirés csuszdval
(catfish stew with cottage cheese noodles)

46. Lazac steak fokhagymads parajjal,
félidaban siilt burgonydval

(Salmon steak served with garlich spinat and poteto baked in foil)

5900.-

5900.-

2890.-

3450.-

2980.-

2650.-

4400.-



Tésztak - Pastrie

47. Négysajtos penne, csirkével
(Four cheese penne, with chicken)

48. Tiiros csusza szalonna porccel
(nudle with cottage cheese and bacon ships)

49. Spagetti carbonara
(Spaghetti Carbonara)

Vegetarianus ételek

50. Rdantott camembert dfonydval, parolt rizzsel
(fried camambert cheese with cranberry sauceand steamed rice)

51. Roston kecskesajt almakarikdkkal, posztos piritdssal,
siilt cukkinivel
(grilled goat cheese with apple rings and pesto tast with pesto)

52. Fokhagymdsan grillezett sajt, siilt zoldséggel
(grilled cheese with garlic and roast vegetables)

Desszertek - Desert

53. Citrusos csdaszdrmorzsa narancs dgyon
(Citrus semolina pudding on orange bed)

2490.-

1290.-

1490.-

2490.-

2950.-

2490.-

1590.-



54. Gesztenyepiiré rumos meggyel
(chestnut puree with rumet cherry)

55. Somléi galuska iijragondolva
(sponge cake with chocolat souce and
fresh cream)

56. Kisrablo palacsinta

(pancake a’la Kisrablo)

57. Laterno kehely fehér csoki krémmel
(white chocolate mousse a’la Laterno)

58. Bandn torta meggy szoésszal
(Banana cake with cherry sauce)

Savanvyusagok

59. kapros kdposztasaldta
(cabbage salad with dill)

60. almapaprika
(pickled green peppers)

61. paradicsomsaldta
(tomato salad)

62. tejfolos uborkasalita

(cucumber salad with soure cream)

63. csemege uborka
(gherkins)

990.-

1190.-

990.-

990.-

990.-

450.-

450.-

450.-

450.-

450.-



Béség Talak - Bowl of bundance

A

64. 2 személyes hideg eléételek
(padlizsankrém és tatdr beefsteak zoldségdgyon, piritossal) 5200.-

platter for 2
(beef tatar, eggplant pate on vegetable bed, with toast)

65. 2 személyes vegetarianus tal
(rantott gomba, sajt, grillezett zoldségek)

veggie platter for 2
(crumbed mushrooms, cheese and grilled vegetables)

4800.-

66. 4 személyes boségtil
(rantott gomba, sajt, roston csirke, borda, vegyes koret)

platter for 4
(crumbed mushrooms, ribs and cheese, grilled chicken, mixed side dish)

24900.-

67. 2 személyes biségtil
(rantott, gomba, sajt, roston csirke, borda, vegyes koret)

platter for 2
(crumbed mushrooms, cheese, and ribs, grilled chicken, mixed side dish)

11900.-

68. 2 személyes magyaros grill-izelitd
(saslik, csiilok, ciganypecsenye, pdrol lila kdaposzta,
Hagymas tortburgonya)

Hungarian grill platter for 2
(shashlik, knuckle of ham, pork cutlets, braised red cabbage and onion mashed potato)

11900.-

Az draink az Afit tartalmazzdk!




