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»Mityas pincéje fonséges székhely,
kirdlysig maga is, melynek lakossdga
az egymdst valto fiiszeres talak
s a zene hulldmain tsz6 palackok kozott
minden éjjel viltozik.”

Pablo Neruda

»Matthias’ cellar is a majestic place,
a kingdom in itself,
the population of which changes every night
among the spicy dishes and the bottles
riding on the waves of music.”

—egpoi

1056 BUDAPEST, MARCIUS 15. TER 7.
+36-1-266-8008 WWW.MATYASPINCE.EU



D

APERITIFE

BABITS TOKAJI SZARAZ SZAMORODNI (0,10 L)
1050 Ft-35€
UNICUM RISERVA (0,04 L)
(TOKAJI HORDOBAN ERLELVE 6 PUTTONYOS ASZUVAL /
AGED IN TOKAJI OAK CASKS FLAVOURED WITH TOKAJI ASZU)
2.100Ft-7€

>

HUNGARIA EXTRA DRY (0,20 L)
2100 Ft. 7€

>

APEROL SPRITZ (0,25L)
(APEROL + HUNGARIA EXTRA DRY + SZODA / SODA +
NARANCSKARIKA / ORANGE SLICE)
2400Ft- 8€

>

KIR ROYAL (0,15 L)
( HUNGARIA EXTRA DRY + CREME DE CASSIS)
1650 Ft-55€

*

MATYAS ROYAL (0,151L)

( HUNGARIA EXTRA DRY + CREME DE CASSIS+
GYULAI MELYVIZ CIGANYMEGGY PALINKA( 60%) /
GYULAI DEEPWATER BIRD CHERRY SPIRIT (60%) )
2700Ft-9€

>

PUSZTA KOKTEL (0,10 L)
(BABITS SZARAZ SZAMORODNI, MECSEKI ITOKA,
BARACK PALINKA / APRICOT SPIRIT)
1650 Ft-55€

X X3

A szidmla végosszegéhez 13% szervizdijat szdmolunk fel.
Az euro 4rak tdjékoztaté jellegiiek.

RGP



VEGETABLE TERRINE WITH MARINATED VEGETABLES
AND BEETROOT FOAM

ZUCCHINI AND EGGPLANT STUFFED RAVIOLI IN TOMATO SAUCE
A Y

CHESTNUT MOUSSE WITH CHOCOLATE CRUMBS AND CARAMEL
@

X X3

WINE OFFER

Vylyan Chardonnay - 2018/2019 (0,11)
Téth Ferenc Kadarka - 2017 (0,2])
Grand Tokaj Aszi - 2013 (0,11)

EX X3

15.750.- Ft + 52.5 €

Price of the menu with wines

9.900.- Ft + 33.0 €

Price of the menu without wines

9
a/é gluten free g lactose free @ vegetarian

RS



b+

DUCK LIVER TRILOGY WITH DRIED FRUITS
AND TOASTED BRIOCHE

BEEF TAIL SOUP WITH HOMEMADE PASTA
AND VEGETABLES

A

CHICKEN PAPRIKASH WITH EWE CHEESE PASTA

KAISERSCHMARRN
%

X X3

WINE OFFER

Disznoké 1413 Szamorodni Sweet - 2016 (0,11)
Jandl Missio Kékfrankos - 2017/2018 (0,21)
Grand Tokaj late barvest Sargamuskotaly - 2016 (0,11)

oo

1902000‘ Ft + 6400 €

Price of the menu with wines

13.500 .- Ft « 45.0 €

Price of the menu without wines

0
PQ"/,Z gluten free g lactose free @ vegetarian

RS



oD s

,KAROLYI” SALAD WITH GRILLED CHICKEN BREAST
GREY CATTLE GOULASH SOUP
¥ A

BEEF STEAK BUDAPEST STYLE
WITH HOMEMADE HASH BROWNS

A

GUNDEL PANCAKES
%

EX X3

WINE OFFER

Gallay Bistronauta "febér” - 2016/2017 (0,11)
Vylyan Villanyi 110 év Cuvée - 2012 (0,2])
Babits Tokaji Aszii 6 puttonyos - 2014 (0,11)

LX X8

21.600.- Ft « 72.0 €

Price of the menu with wines

14.100.- Ft +« 47.0 €

Price of the menu without wines

% gluten free g lactose free @ vegetarian

RS



MENU

Minimum 3 courses I”ICCC{ to be ordered per person

*

(< 3COURSE ~) (< 4COURSE 0O (<5 COURSE )

9.900.- Ft + 33.0 € 12.900.- Ft + 43.0 € 15.000.- Ft + 50.0 €

*

Composed of the following items as a menu:

STARTERS

,KAROLYI” SALAD WITH GRILLED CHICKEN BREAST

9
Qi

*

DUCK LIVER TRILOGY WITH DRIED FRUITS AND TOASTED BRIOCHE
+ 600.- Ft + 2.0 €

VEGETABLE TERRINE WITH MARINATED VEGETABLES
AND BEETROOT FOAM

o P

Bills will include an additional 13% service charge.
Euro prices are for information.

RGP



SOUPS

BEEF TAIL SOUP WITH HOMEMADE PASTA
AND VEGETABLES

A

*

FISHERMAN'’S CARP SOUP DRUNKARD STYLE

9
W/
IS

4

*

GREY CATTLE GOULASH SOUP

P4

BEAN GOULASH WITH KNUCKLE
AND NIPPED GNOCCHI

X X3

% gluten free g lactose free @ vegetarian

Bills will include an additional 13% service charge.
Euro prices are for information.

PO



oD s

GRILLED DUCK LIVER WITH TOKAJ GRAPE RAGOUT
AND CRUSTED BRIOCHE

+ 900.- Ft + 3.0 €

*

HONEY-SPICED DUCK LEG WITH RED CABBAGE PUREE
AND GRILLED SWEET POTATO

il 1

*

BEEF STEAK BUDAPEST STYLE WITH HOMEMADE HASH BROWNS
+ 1200.- Ft 4.0 €

ISV

ROSEMARY FLAVOURED LAMB SHANK
WITH ROMAN RATATOUILLE AND COUSCOUS

A

EX X8

% gluten free g lactose free @\\/J vegetarian

Bills will include an additional 13% service charge.
Euro prices are for information.

PO



b+

ZUCCHINI AND EGGPLANT STUFFED RAVIOLI IN TOMATO SAUCE
A Y

*

ROASTED SALMON TROUT WITH VEGETABLE FLAVOURED BULGUR

*

CHICKEN PAPRIKASH WITH EWE CHEESE PASTA

*

TRANSYLVANIAN STUFFED CABBAGE WITH CONFIT CLOD STEAK
AND HOMEMADE SAUSAGE

o)
N
g

é

*

WIENER SCHNITZEL WITH POTATO SALAD

A

X X3

% gluten free g lactose free @ vegetarian

Bills will include an additional 13% service charge.
Euro prices are for information.

PO



b+

DESSERTS

CHESTNUT MOUSSE
WITH CHOCOLATE CRUMBS AND CARAMEL

@

>

KAISERSCHMARRN
%

*

SOMLO SPONGE CAKE
@

*

GUNDEL PANCAKES
Y

X X

% gluten free g lactose free @ vegetarian

Bills will include an additional 13% service charge.
Euro prices are for information.

RGP



