Eloételek & Levesek /| Starters & Soups

FRANCIA HAGYMALEVES 2 000 Ft
CsOben siilt sajttal

FRENCH ONION SOUP

Gratinated cheese

ZOLDBORSO KREMLEVES 1 600 Ft
Bresaolas wasabi joghurt

GREEN PEAS CREAM SsOUP

Wasabi yoghurt with Bresaola

TENGERI HALLEVES 2900 Ft
Reszelt parmezan, safranyos olivas majonéz, kruton

ROCK FISH SsOUP

Grated Parmesan, rouilles, crouton

GULYASLEVES 2 600 Ft
GOULASH SsouUP

MEDITERRAN BURRATA 2 800 Ft
Zo6ldség piperaddal toltott mozzarella, fekete paradicsom, tolgyfan fiistolt Castillo De Canena olivaolaj
MEDITERRANEAN BURRATA

Provencal piperade stuffed mozzarella, black tomato and smoked oak Castillo De Canena olive oil

LAZAC ES FUSTOLT PISZTRANG 3200 Ft
Lazac tatar és konnyd fustolt pisztrang krém laskara vagott ropogds jégsalatan

SALMON AND SMOKED TROUT

Salmon tatar and light smoked trout creme with chopped iceberg

MARINALT CITROMOS, KORIANDERES TINTAHAL 2 600 Ft
Kerti z6ldség csalamadé, yuzus macskanyelv macaron

MARINATED CALAMARI CORIANDER AND LEMON

Garden barigoule, yuzu cat's tongue macaron

BELSZIN CARPACCIO CIPRIANI 3500 Ft
Borsmustar salata, parmezan, hazi marinalt lilahagyma

BEEF CARPACCIO CIPRIANI

Arugula and Parmesan, home-made marinated violet onion

VILMOS KORTES KECSKESAJT BATYU 2 600 Ft
Zoldfliszeres salataagy kortével, balzsamecettel

PURSE OF FARM GOAT CHEESE AND WILLIAM PEAR

Fresh herbs and assorted salad leaves with pear, balsamic vinegar

FOKHAGYMAS CSIGA / GARLIC SNAIL

6 db / 6 pcs 2900 Ft
12db / 12 pcs 2600 Ft

Salatak, Tésztak, Rizottdok / Salads, Pastas, Risottos

CEZAR SALATA

Ropogds rémai salata, kruton, Parmezan levelek, Cézar 6ntet

CAESAR SALAD

Crispy Romaine lettuce, croutons, parmesan shavings, Caesar dressing
Natuar / Traditional 2900 Ft
Grillezett csirkemell / Grilled chicken 3900 Ft
Serpeny0Os garnéla / Pan seared pink prawns 5100 Ft

LE BOURBON SALATA 3300 Ft

Grillezett z6ldségek, Castillo de Canena first early royal olivaolaj

SALAD LE BOURBON

Grilled vegetable, Castillo de Canena first early royal olive oil

SAN MARZANO PARADICSOMOS GNOCCHI 3500 Ft

Grillezett raknyars

SAN MARZANO TOMATO GNOCCHI

Grilled shrimps

KUKORICAS RIZOTTO 2700 Ft

Ropog6s bacon morzsaval és szelettel, parmezansajt

SWEET CORN RISOTTO, TWO BACON

Crunchy scramble and chips, Parmesan

PENNE 2400 Ft

Zsenge spendttal és Bleu d’Auvergne kéksaijttal

PENNE

Baby spinach and Bleu d’Auvergne cheese

GRILLEZETT HALLOUMI 2 200 Ft

Friss zOldségsalata

GRILLED HALLOUMI

Fresh vegetable salad
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Foetelek /| Main Courses

HUSOK / MEAT

ZOLD SZECSAUNI BORSOS BARBERIE KACSAMELL 5500 Ft
Oszibarackos goffri, rebarbara kompdt

BARBERIE DUCK WITH GREEN SICHUAN PEPPER

Peach waffle, rhubarb compote

BARANY DUO 7 900 Ft
Barany gerinc és szivar, ratatouille torta

LAMB DUO

Rack and cigar of lamb, ratatouille cake

RIB EYE STEAK 220 GR 8400 Ft
Magos Meaux mustar, Roseval burgonya

RIB EYE 220 GR

Aged Meaux mustard, Roseval potatoes

GRILLEZETT BELSZIN STEAK 200 GR 9 800 Ft
Flszeres tort burgonya, sosvajas zoldségek, konyakos borsmartas

GRILLED BEEF TENDERLOIN 200 GR

Crushed herb potato, salty buttered vegetable, cognac green pepper sauce

MARHA HAMBURGER 170 GR 5300 Ft
Grillezett marhahus pogacsa szezdmos zsemlében, salatalevél, szeletelt paradicsom, uborka, lilahagyma,
coleslaw salata, cheddar sajt, hasabburgonya

BEEF BURGER 6 OZ / 170 GR

Grilled beef, home-made sesame bread rolls, salad leaves, sliced tomato, cucumber, violet onion, coleslaw,
Cheddar, fries

HALAK / FISH

LAZAC 6 200 Ft
Lazac tournedos, salotta és lilahagymas samosa, vajas burgonyapiiré, snidlinges fagylalt

SALMON

Tournedos of salmon, shallots and violet onion samosa, buttered mashed potato and chive ice cream
ORIAS LAPOSHAL 7 800 Ft
Kdkusztejben posirozott margaréta sargarépa, zoldséges hajdina

HALIBUT

Poached in coconut, Margareta carrots, vegetable buckwheat

ARANYKESZEG 7 600 Ft
Vajas articsdka, citromos vajmartas kapribogydval, szalmaburgonya

SEA BREAM

Buttered artichoke, lemon butter sauce with capers, straw potato

MAGYAR KONYHA / HUNGARIAN KITCHEN

ERDELYI ZAKUSZKA, FUSTOLT KACSAMELL 2 600 Ft
Padlizsan és kapia paprika lekvar, vékonyan szelt fiistélt kacsamell, frissen piritott kenyér
TRANSYLVANIAN ZAKUSKA, SMOKED DUCK BREAST

Eggplant and kapia marmalade, thin sliced smoked duck breast, freshly toasted bread

GULYASLEVES 2 600 Ft
GOULASH SouUP
HORTOBAGYI HUSOS PALACSINTA 2500 Ft

Csirkehusos palacsinta, tejfolos paprikas martasban

TRADITIONAL HUNGARIAN "HORTOBAGYI” PANCAKE

Pancake filled with mince poultry meat, creamy paprika sauce, fresh sour cream

HAGYOMANYOS KAPOSZTASTESZTA 1 600 Ft
Vegetarianus étel

AUTHENTIC HUNGARIAN CABBAGE PASTA

Vegetarian dish

FOGAS KARPATHY MODRA 6 300 Ft
Rak, csiperke, kapor, tejszin, vajas idényzoldségek

PIKE PERCH "KARPATHY" STYLE

Sweet water crab, dill, white mushroom, cream, buttered season vegetable

TANYASI CSIRKEMELL BAKONYI MODRA 3600 Ft
Gomba, szalonna, tejfolos paprikas martas, tojasos galuska

FARM GRILLED CHICKEN BREAST

Paprika mushroom sauce ,,Bakonyi” style, home made egg gnocchi

XXI. SZAZADI TOLTOTT PAPRIKA 4900 Ft
Edes paradicsommartas

XXI. CENTURY STUFFED PAPRIKA

Veal stuffing, sweet tomato sauce



Desszert Menu / Dessert Menu

Sajtok / Cheeses
Valogatott francia sajtok
French cheese selection

Egyedi siiteményeink / Our Signature Cake

“OCOA ROYAL"” CHOCOLATE

Ocoa csokoladé torta, ropogds praliné

"OCOA ROYAL” CHOCOLATE

Our famous royal chocolate with Ocoa chocolate cake, crunchy praliné and chocolate mousse

Desszertek / Desserts

+~APRICOTATLY”

Sés karamellhab, sargabarackzselé, mézes madeleine
~APRICOTATLY”

Salty caramel mousse and apricot jelly on honey madeleine
HOLEY CHOCOLATE DOME

Ocoa csokoladé tartelette, karib szorbé, karamellizalt kdkusz szirom
HOLEY CHOCOLATE DOME

Ocoa chocolate sablé tartelette, Caribbean sorbet, croquant coconut
VELVET VOLUPTE

Barsonyos turdkrém, erdeigyiimdlcs kompdt, ropogods fatyol
VELVET VOLUPTE

Bavaroise cottage cheese, seasonal red fruit compote, crunchy veil
FRISS ANANASZ

Flor de sal d’es Trenc citrom levendula, lime szorbé

FRESH PINEAPPLE

Flor de sal d'es Trenc limon lavanda flower salt, lime sorbet

Le Méridien Eclair Valogatas / Le Méridien Eclair Selection

LA DOLCE ECLAIR

Mézes mascarpone mousse piros gylimolcsds krémmel toltve, erdei gylimdlcsok
LA DOLCE ECLAIR

Honey mascarpone mousse and red fruit cream inside, with forest fruits
ARDECHOISE CHATAIGNE ECLAIR

Konny( gesztenyés mousse toltelék, marvanyos bevonat

ARDECHOISE CHATAIGNE ECLAIR

Light chestnut mousse filling and marble glazer

OCOA ROYAL CHOCOLATE ECLAIR

Konny(i fekete csokoladé mousse toltelék, ropogds praliné és Ocoa csokoladé bevonat
OCOA ROYAL HOCOLATE ECLAIR

Crunchy praline and chocolate cream filling with chocolate ganache

ST. HONORE ECLAIR

Gazdag vanilias krém toltelék, ropogods cukros mini képvisel6fank

ST. HONORE ECLAIR

Rich vanilla cream filling and croquembouche on the top

PISTACHIO ECLAIR

Gazdag pisztacia mousse, marcipan bevonat, tort pisztacia

PISTACHIO ECLAIR

Hard pistachio mousse with flaky marzipan and crushed pistachio on the top
OPERA COFFEE ECLAIR

Vanilias kavé krém, kavés fondant bevonat

OPERA COFFEE ECLAIR

Coffee Millefeuille cream and coffee fondant cover

HAGYOMANYOS MAGYAR BARACKPALINKAS ECLAIR

Kecskeméti barackpalinka, f6zott arany krém, marcipan barackvirdg dekoracié
TRADITIONAL HUNGARIAN APRICOT PALINKA ECLAIR

Golden cream with Hungarian palinka ,,Kecskemeét-style”, marzipan flower topping
AGARDI CIGANYMEGGYES ES MAKOS ECLAIR

Tradicionalis makos, agardi meggyes krém, meggyes diszités

AGARDI SOUR CHERRY AND POPPY SEED ECLAIR

Traditional poppy seed and sour cherry cream "Agard style”, cherry topping
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