MENU Bocea

by Vintage Garden

ELOETELEK

HAZI FOCACCIA 2.890FT
Hazi focaccla pestoval és szarvasgombas
stracciatellaval (1,7.8)

PANZEROTTI 3.790FT
BO zsirban sialt pizzacskak, n'duja-val, mozzarellaval és

kKoktélparadicsommal, marinara sz6sszal és zsalyas aiolival (1,3,7,10)
BRUSCHETTA TRILOGIA 3.790FT
Bazsalikomos koktélparadicsom, balzsamecetes erdel gomba

pecorino roamanoval és citrusos articsdka Grana padanoval

kovaszos kenyéren (1.7,12)

BURRATA 4.990FT
Burrata pestos koktélparadicsom, rukkola és narancs-cékla

fészokben cukrozott pisztacidval (7,8.12)

LA BOCCA ANTIPASTI 7.790FT
Parmai sonka, n'duja, spianata, gorgonzola, telaggio,

castalmagno sajt, mostarda, taggiasca olivabogyo,

szarvasgombas méz, aszalt paradicsom (7,12)

LEVES, SALATA

HUSLEVES TORTELLINIVEL 2.990FT
Gazdag husleves 20ldségekkel és csirkés tortellinivel

{1,3.7.9)

VARGANYA “VELUTE" 3.190FT

Barsonyos varganyakrém leves piritott olaszkolbasszal és
konfitalt koktéiparadicsommal

CEZAR SALATA 3.990FT

Bébi romail salata hazi cézar ontettel, fokhagymas kenyér
chipsszel, ajokaval és parmezdn forgéccsal (1,3.4,7,10,12)

CSIRKEMELLEL +1,.890FT

RAKKAL (2) +2.190FT

BELSZINNEL +2.890FT
ALLFRGENEK:

1.GLUTEN 2 RAK 3, TOUAS 4, HAL 5 MOGYORO 6. 8Z0UA 7, TEJ 8 DIOFELEK
9 ZFLLER 10 MUSTAR 11. SZEZAMMAG 12 KENDIOXID 14. PUHATESTUEK

A SZAMLA VEGOSSZEGE 15% SZERVIZDIJAT TARTALMAZ.
KULON FIZETESRE NINCS LEHETOSEG.



B

occa MEN

by Vintage Garden

TESZTAK, RIZOTTOK

AGLIO E OLIO 4.990FT
Petrozselymes, fokhagymas, chilis spagetti (1.3.7)
RISOTTO Al FUNGHI 5. 790FT

Lassan fott fehérboros arborio rizs erdel gombdakkal,

parmezannal és szarvasgombaval (7,9,12)

RIGATONI LA BOCCA 5.790FT
Rigatoni tejszines paradicsommartasban,

koktélparadicsemmal &s ricotta habbal (1,3,7,9)

SPAGHETT!I CHITARRA CARBONARA 5.990FT

Vastag spaghetti guancialéval tojdsos lekeleborscs pecorino
martasban (1,3.7)

LASAGNA BOLOGNESE 5.990FT
‘Csoben silt lasagna tészta toszkdn marha raguval (1,3,7,9.12)
FUSILLI CON SALSICCIA E BROCCOLI 5.990FT

Orsé tészta piritott olaszkolbasszal, vad brokkolival,
koktélparadicsommal és chilivel (1,3,7)

AGNOLOTTI AL TARTUFO CACIO E PEPE 6.790FT

Szarvasgombas-ricottas toItott tészla, feketeborsos pecorine
martasban (1,3.7)

SPAGHETTI ALLO SCOGLIO 6.790FT

Petrezselymes, fokhagymés, chilis spagett| paradicsomos-
fehérboros tenger gytimblcseivel (1,2,3,7,9,12,14)

EXTRAK

CSIRKEMELLEL +1,890FT
RAKKAL(2) +2.190FT
BELSZINNEL +2.890FT

HUS ES HALETELEK

POLLO AL MARSALA SUSINA 6.590FT

SGlt ¢csirke supreme marsala boros szilva raguval, rantott
s010tokés raviolival (1,3,7,8,12)
POLPETTE DI VITELLO 6.990FT

FOstolt scamorzaval toItont zoldfiszeres borju hisgombodcok, petrezselymes
tortburgonyan paradicsommartassal és pecorino sajttal sitve (1.3,7)

GRIGLIATA MISTA 7.890FT
Roston sdlt aranydurbings filé és kiralyrak sdlt burgonyaval,

bazsalikemos paradicsomraguval és fokhagymas vad brokkolival (2,4)

FILETTO D' AUTUNNO 7.890FT
Bélszinérmeék castalmagno rizoltd dgyon savanyu aimavail és

piritott térok mogyeroval (7,8,12)

LA BOCCA TAGLIATA 10.290FT
Lassan sGit USDA hatszin szeletek ruccolaval,

koktélparadicsommal, balzsamkrémme! és parmezannal,
szarvasgombas sllt burgonyaval talalva (7,12)

ALLERGENEK:
1.GLUTEN 2. RAK 3 TOUAS 4 HAL 5 MOGYORO 6. SZOUA 7. TEJB DIOFELEK
9.ZELLER 10 MUSTAR 11, SZEZAMMAG 12 KENDIOXID 14, PUHATESTUEK

ASZAMLA VEGOSSZEGE 15% SZERVIZDIJAT TARTALMAZ.
KULON FIZETESRE NINCS LEHETOSEG.



MENU  Bécea

by Vintage Garden

NAPOLYI PIZZAK (32CM)

MARGHERITA 4.990FT

Paradicsomszosz, fior di latte,

Grana Padano, bazsalikom (1,7}

DIAVOLA 5.690FT
Paradicsomszész, fior di latte, spianata szalaml

(1.7)

PROSCIUTTO 5.690FT

Paradicsomszosz, fior di latte, prosciutto cotto
(1.7)

QUATTRO FORMAGGI 5.790FT
Fehér alapon, fior di Iatte, Taleggio, goergonzola, flstolt

scamorza, Grana Padano (1.7)

LA BOCCA 5.790FT
Paradicsomszosz, fior di latte [‘nduja, mainas balzsam krém,

stracciatella, di6 (1,7,8)

CRUDO E RUCOLA 5.990FT

Paradicsomszdsz, prosciutto orudo, rukkeia, Grana Padano
(1.7)

TARTUFO 5.990FT
Ricotta, erdet gomba, szarvasgomba, fior di latte
{1.7)

TONNO 5.990FT

Paradicsomszdsz.tonhzal, lilahagyma,taggiasca olivabogyd fior

di latte (1,4.7)

CAPRICCIOSA 5.990FT
Paradicsomszoész,prosciutto cotto, oliva,

gomba, articsoka, mozzarella (1,7)

DOLCE VITA 5.990FT

Fehér alap, fior di lalte, gorgonzola, castalmagno, piritatt
18rékmogyoro, mostarda (1,7,8)

EXTRA FELTETEK

RUCCOLA 890FT PROSCIUTTO CRUDO 1.790FT
FIOR DI LATTE (7) 990FT PROSCIUTTO COTTO 1.790FT
GOMBA 990FT CSIRKEMELL 1.890FT
KOKTELPARADICSOM 1.190FT RAK (2) 2.190FT
SZARITOTT PARADICSOM 1.190FT SZARVASGOMBA 2.290FT
ERDE! GOMBA 1.490FT BELSZIN 2.890FT
GORGONZOLA (7) 1.790FT BURRATA (7) 3.190FT
ALLERGENEX:

1.GLUTEN 2 RAK 3. TOUAS 4, HAL 5 MOGYORO 6. SZ0UA 7. TEJ 8 DIOFELEK
Q711 FR 10 MUSTAR 11. SZEZAMMAG 12 KENDIOXID 14. PUHATESTUEK

A SZAMLA VEGOSSZEGE 15% SZERVIZDIJAT TARTALMAZ.
KULON FIZETESRE NINCS LEHETOSEG.



Bocca MENU

by Vintage Garden

DESSZERTEK

LA BOCCA TIRAMISU
Qlasz mascarpone krém, kavés-amarettos babapiskota
valtakozasa (1.3,7.8)

AMARENA CSERESZNYES PISZTACIA TORTACSKA

KonnyG pisztaciakrém amaréna cseresznyével, ropogds
tésztakosarban (1,3,7.8)

ALMAS PITE PANNA COTTA
Fahéjas panna cotta, hazi alma kompaottal és linzer morzsaval
(1,3.7,8)

NARANCSOS ETCSOKOLEDE MOUSSE

Vérnarancs coulisal (1,3,7)

OSZD MEG A LA BOCCA
PILLANATOD!

2.890FT

2.890FT

2.890FT

2.890FT

HASZNALD A #LABOCCABUDAPEST
HASHTAGET ES KERULJ KI AZ INSTAGRAM
FALUNKRA - VAGY AZ INSTA SZTORINKBA!

6 @LABOCCABUDAPEST

ALLERGENEK:
1.GLUTEN 2 RAK 3 TOUAS 4 HAL 5 MOGYORO 6.8Z0UA 7. TEJ 8. DIOFELEK
8, ZELLER 10 MUSTAR 11, SZEZAMMAG 12. KENDIOXID 14, PUHATESTUEK

A SZAMLA VEGOSSZEGE 15% SZERVIZDIJAT TARTALMAZ,

KOLON FIZETESRE NINCS LEHETOSEG,



MENU

Ni
Bocea

by Vintage Garden

STARTERS

HOMEMADE FOCACCIA 2.890FT

Served with pesto and truffle stracciatela

(1.7,8)

PANZEROTTI 3.790FT

Deep-fried min| pizzas with 'nduja, mozzarella, cherry tomatoes,

served with marinara sauce and sage aioli. (1,3,7,10)

BRUSCHETTA TRILOGY 3.790FT

Basil cherry tomatoas, balsamic wild mushrooms with

pecorino romano, and citrus arthicoke with Grana padano on

sourdough bread (1,7,12)

BURRATA 4.990FT

Burrata served with pesto cherry tomatoes, arugula and

orange golden beets with candied pistachios (7.8,12)

LA BOCCA ANTIPASTI 7.790FT

Parma ham, 'nduja, spianata salami, gorgonzola, taleggio,

telaggio castalmagno, mostarda, taggiasca olives, truffle

honey, and sun-dried lomatoes (7,12)

TORTELLINI EN BRODO SOUP 2.990FT

Rich meat broth with vegetables and chicken tortellini

{1.3,7,9)

PORCHINI “VELUTE” 3.190FT

Velvety porchini soup with sauteed italian sausage and confit

cherry tomato

CAESAR SALAD 3.990FT

Baby romaine lettuce with home made Caesar dressing, garlic

bread crisps, anchovies and parmesan flakes (1,3.4,6,7,10,12)

GRILLED CHICKEN BREAST :;f:gg

SCHRIMP (2) :
+2.890FT

BEEF TENDERLOIN

ALLERGENS

1. GLUTEN 2. CRUSTACEANS 3 EGGS 4. FSH 5 PEANUTS 6. SOYBEANS 7. MLK.
SNUTS 9.CELERY 10. MUSTARD 11. SESAME SEEDS 12 SULPHUR DIOXIDE 14. MOLLUSKS

THE BILL INCLUDES A 15% SERVICE CHARGE, SPLIT PAYMENTS ARE NOT POSSIBLE,




Bocca MEN

by Vintage Garden

PASTA & RISOTTO

AGLIO E OLIO 4,990FT
Spaghettl with garlic, parsley and chili (1,3.7)
RISOTTO Al FUNGHI 5.790FT

Slow-cooked arborio rice with wild mushrooms, parmesan,
and truffle (7.9,12)

RIGATONI| LA BOCCA 5.790FT
Creamy tomato sauce with cherry tomatoes and ricotta foam

(1.3.7.9)

SPAGHETTI CHITARRA CARBONARA 5.990FT

Thick spaghetti with guanciale in an egg and black pepper
pecorino sauce (1,3,7)

LASAGNA BOLOGNESE 5.990FT
Oven-haked lasagna sheets layered with Tuscan-style beef
ragout (1,3,7,9.12)

FUSILLI CON SALSICCIA E BROCCOLI 5.990FT
Fusilll with italian sausage, wild broeccoli, cherry tomato and

chill (1,3,7)

AGNOLOTT!I AL TARTUFO CACIO E PEPE 6.790FT

Truffle and ricotta filled pasta with black pepper pecorino
sauce (1.8.7)

SPAGHETTI ALLO SCOGLIO 6.790FT
Seafood spaghetti with tomato-white wine sauce, parsiey,
garlic, and chili (1,2,3,7,8,12,14)

EXTRA TOPPINGS

GRILLED CHICKEN BREAST +1.890FT
SCHRIMP (2) +2.190FT
BEEF TENDERLOINE +2.890FT
MEAT & FISH DISHES
POLLO AL MARSALA SUSINA 6.590FT

Chicken supreme with marsaia plum ragout and deep fried

pumpkin ravioli (1,3,8,12)

POLPETTE DI VITELLO 6.990FT
Veal meatballs filed with smoked scamorza on forked parsiey

potato, roasted with tomato sauce ande pecorino cheese (1,3,7)

GRIGLIATA MISTA 7.890FT
Grilled sea bream and king prawns with roasted potato,
cherry tomato ragout and garlic broccoli (4,7,9,12)

FILETTO D' AUTUNNO 7.890FT
Beef tenderioin medalions on castalmagno risotto with
pickied apple and toasted hazelnuts (7,8.12)

LA BOCCA TAGLIATA 9.990FT
Slow-cooked USDA sirloin slices with arugula, cherry

tomatoes, balsamic glaze, parmesan and truffle roasted

potatges (7,12)

ALLERGENS
1. GLUTEN 2 CRUSTACEANS 3 EGGS 4. ASH 5 PEANUTS 6 SOYBEANS 7. MLK
SNUTS 9 CELERY 10.MUSTARD 11, SESAME SEEDS 12, SULPHUR DIOXIDE 14 MOLLUSKS

THE BILL INCLUDES A 15% SERVICE CHARGE. SPLIT PAYMENTS ARE NOT POSSIBLE.



MENU Bocea

by Vintage Garden

NAPOLITANA PIZZAS (32CM)

MARGHERITA 4.990FT

Tomato sauce, fior di latte, Grana Padano, basil (1.7)

DIAVOLA 5.690FT

Tomato sauce, flor di latte, spianata salami (1,7)

PROSCIUTTO 5.690FT
Tomato sauce, fior di latte, cooked ham (1,7)

QUATTRO FORMAGGI 5.790FT
White base, fior di latte, taleggio, gorgonzola, smoked

scamorza, Grana Padano (1,7)

LA BOCCA 5.790FT
Tomato sauce, fior di Iatte, ‘nduja, raspberry balsamic gtaze,

stracciatella, walnut (1,7.8)

CRUDO E RUCOLA 5 990FT
Temato sauce, prosciutte crudo, arugula, Grana Padano

(1.7)

TARTUFO 5.990FT

Ricotta, forest mushrooms, truffle, fior di latte
(1.7)

TONNO 5.990FT
Tomato sauce, tuna, red onion, taggiasca olives, fior di latte

(1.4,7)

CAPRICCIOSA 5.990FT
Tomato sauce, cooked ham, olives, mushrooms, artichokes,

fior di latte (1,7)

DOLCE VITA 5.990FT
White base, fior di latte, gorgonzola, castalmagno, roasted

hazelnuts, mostarda (1,7,8)

EXTRA TOPPINGS

ARUGULA 890FT PROSCIUTTO CRUDO 1.790FT
FIOR DI LATTE (7) S90FT PROSCIUTTO COTTO 1.790FT
MUSHROOMS 990FT GRILLED CHICKEN BREAST 1.890FT
CHERRY TOMATOES 1.190FT SCHRIMP (2) 2.190FT
SUN-DRIED TOMATOES 1.190FT TRUFFLE 2.290FT
WILD MUSHROOMS 1.490FT BEEF TENDERLOINE 2.890FT
GORGONZOLA (7) 1.790FT BURRATA (7) 3.190FT
ALLERGENS

1.GLUTEN 2. CRUSTACEANS 3 EGGS 4. ASH 5 PEANUTS & SOYBEANS 7.MLK
SNUTS . CELERY 10. MUSTARD 11. SESAME SEEDS 12 SULPHUR DIOXIDE 14, MOLLUSKS

THE BILL INCLUDES A 15% SERVICE CHARGE. SPLIT PAYMENTS ARE NOT POSSIBLE.



Bocca MENU

by Vintage Garden

DESSERTS

LA BOCCA TIRAMISU 2.890FT
Layers of Italian mascarpone cream and coffee-soaked
Amaretto ladyfingars (1,3,7,8)

AMARENA CHERRY PISTACHIO TART 2.890FT
Light pistachio cream, with amarena cherry in crispy

tart(1,3,7,8)

“APPLE PIE” PANNA COTTA 2.890FT

Cinnamon panna cotta with home made apple compote and
crumbie (3,7.8)

ORANGE DARK CHOCOLATE MOUSSE 2.890FT
With blood orange coulis (1,3.7)

SHARE YOUR LA BOCCA MOMENT!

USE THE HASHTAG #LABOCCABUDAPEST AND
GET FEATURED ON OUR INSTAGRAM FEED /
OR IN OUR INSTAGRAM STORY!

(8§ @LABOCCABUDAPEST

ALLERGENS
1. GLUTEN 2. CRUSTACEANS 3 EGGS 4. ASH 5 PEANUTS 6 SOYBEANS 7. MLK
BNUTS Q CELERY 10. MUSTARD 11. SESANME SEEDS 12. SULPHUR DIOXIDE 14. MOLLUSKS

THE BILL INCLUDES A 15% SERVICE CHARGE. SPLIT PAYMENTS ARE NOT POSSIBLE,




