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CSEMEGE TALAK - ELOETELEK

Hargitai izes tal 2 személyre (Best Of) 5.690 FT

Kamrénk saijtjai, sonkdk és szalamik vegyesen (1,37)

Erdélyi sult padlizsankrém és zakuszka(V) 2.990 FT
Erdély hires krémijei (1,37)

Friss orda, tékmagolaijjal, stlt pacolt 2990 FT
paprikaval

Elsb) sajt, tokmagolaj espuma, balzsamecetes pacolt paprika

17

Hizott kacsamdj zsirjaban, hideg lecséval 4.890 FT

Zsirjaban sult kacsamaj, sult paprikaval, paradicsommal (9)

LEVESEK

2.290/3.290 FT

Csorbaleves husgombéccal ]
csésze/tal

(Best Of)

Tradiciondlis erdélyi leves (3,7,9)

Tarkonyos bableves, fistolt cstlokkel 2.490/3.290 FT

Gazdag raguleves, formazott csulokkel (7,9) csészeftal
Piritott burgonyakrémleves, sult 2290 FT
kaposztaval (v
Selymes krémleves, ropogés z6ldség textarékkal (7,9)

BOJTOS FOGASOK
Nudli, stlt hagymas-kaposztas 3.990 FT

morzséval, barna vajban piritva
Piritott nudli barna vajjal, hagymas kaposztamorzsaval, balzsamos
hagymakkal (1,37)

Erlelt sajtos karfiolgratin, piritott magokkal ~ 3.990 FT

Karfiol szeletek sajtszésszal besttve, stlt magokkal szérva (1,3,7,8)
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ERDELYI GOURMET FOETELEK

Gulyas-vetrece, sult gyokérzoldségekkel 7.990 FT
(Best Of)

Hosszan sult Angus marha, gyékérzéldségekkel, petrezselymes

burgonyaval, gulyas jus-vel (6,9,10)

Roston kacsamell, lilak@poszta krémmel, 5.990 FT

zsemleroladdal, pécolt szilvaval (Best Of)
Rozé kacsamell, gyimélcsos kaposztakrémmel, zsemleroladdal (1,3,7)

Tékmagos rantott csirkemell, tepsis bab 4.990 FT
raguval, pacolt salataval

Koénnyed csirke étel, karakteres hagymas sult babokkal,

marindlt salataval (1,3)

Konfitalt baranycsulok, szines 7.690 FT

lencsefézelékkel
Csulok formazva, zoldséges, vorésboros szines lencsékkel (7,9,10)

Rib eye steak, padron paprikaval, vajas 13.990 FT
sult zellerrel, gyéombéres jusvel

25dkg steak, séval silt paprikaval, zeller variaciokkal (7,9,10)

Miccs hashenger, sarvalt kdposzta, 3.990 FT
mustarral (Best Of)

Daralt marhahis egyedi fliszerezéssel grillen sGtve (1,3,7,9)

Brasséi sertésszliz pecsenye, sult 5.490 FT
burgonyaval, ropogés hagymakkal (Best Of)
Fokhagymas veloute , rose sertéssz(iz, sult téglaburgonya, poré és
fokhagyma chips (6,10)

Rakott burgonya, hazi sult kolbasszal, 4990 FT
pacolt tojassal

Préselt burgonya gratin, pirospaprikas olajban pacolt
buggyantott tojas, grill kolbasz 3,7,10)

Toltott kdposzta, fustolt kacsamell fatyollal  4.990 FT
(Best Of) F

2db szabolcsi toltelék savanyl kaposztaban, fustolt kacsamell -
szeletekkel (37)

Paros langos, fustolt csulokkel, 3.990 FT
erdélyi afonya lekvarral, hazi tejfollel

Burgonyads tejf6l6s langostészta, eqyik fott fustolt cslokkel, a
masik hazi afonyalekvarral (1,3,7,10

Budapest, 1061 Andrassy Gt 41.
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HALAK

n sous-vide lazacpisztrang, 5.690 FT

wyezett téli zoldségekkel, tarkonyos hollandival

izsztn;mg, serpeny6s sargacéklaval, sargarépaval, szarzellerrel és
Ovel (4,7

' és sult juhtarés puliszkaval, 5.690 FT

Ifilé, pir ott puliszkaval, juhtaréval, citromnad infuzalt
z6eszal (1,3,47)

DESSZERTEK

Omlés almas pite, porkélt dié fagylattal 2290 FT
Vanilias krémes almas pite, di6 fagylalttal (1,3,7,8)

Somloi desszert, tokajis mazsola krémmel  2.290 FT

(Best Of)

Magyar desszert klénlegesség, vanilias krém, piskota, rumos csokoladé
ontettel, piritott diéval, esszencidba azott mazsolaval (I 37.8)

Mak souffle, kovaszolt citromos, mazas 2.290 FT

aszalt meggy

Egésznj\dkos fehércsokoladés soufle, citromos aszalt meggy raguval
13,78

Budapest, 1061 Andrdassy at 41.
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STARTERS
Hargita style cold plate, with cheeses 5.690 FT
hams and hungarian chorizos (Best Of)
selection of cheeses, hams, and salamies (1,37)
Transylvanian aubergine puree and 2990 FT
zakuska(V)
Famous creams of Transylvania (1,37)
Fresh Orda cheese, pumpkin seed oil 2990 FT

espuma marinated peppers with balsamic vinegar

Young cheese, pumpkin seed espuma marinated peppers with
balsamic vinegar (1,7

Duckliver in its own fat with roast 4890 FT

peppers and tomatoes
Duckliver fried in its own fat roast peppers and tomatoes (9)

SOUPS

2.290/3.290 FT
small/big

Csorba broth with meatballs
(Best Of)
Classic transylvanian broth (3,7,9)

Beans broth with pork shank and 2.490/3.290 FT

tarragon small/big
Gazdag raguleves, formazott csilokkel (7,9)
Potato soup with pan fried cabbage (V) 2290 FT

Soup with toasted potatoes and pan fried cabbage textures (7,9)

VEGETARIAN

Noodles with onion and cabbage 3.990 FT

crisps toasted in brown butter

Toasted noodles with brown butter, onion and cabbage crisps, balsamic
onions (1,37)

Cauliflower gratin with mature cheese, and  3.990 FT
toasted nuts

Cauliflower slices topped and baked with cheese sauce, and
toasted nuts (1,3,7,8

o

SZEK RESTAURANT
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MAIN DISHES

Gulyas-vetrece with fried root vegetables ~ 7.990 FT
(Best Of)

Slow cooked Angus beef, root vegetables, parsley potatoes,

goulash jue(6,9,10)

Roast duck breast with red cabbage puree, 5.990 FT

steamed bread roulade , marinated plum (Best Of)
Rosé duck breast with fruity red cabbage puree (1,3,7)

Deep fried chicken in pumpkin seed bread 4.990 FT

crumbs, with bean ragout and marinated salad

Light chicken dish with delicious bean and onion ragout
and marinated salad (1,3

Confit lamb shank with stewed lentil 7.690 FT

tricolour

Shaped lamb shank, variety of vegetables, lentil tricolour cooked in
red wine (7,9,10)

Rib eye steak with padron peppers, 13.990 FT

buttery fried celeriac, ginger jus
250 gramms of steak, salted roast green peppers, variety of celeriacs (7,910)

Miccs meat cylinder, pickled cabbage and  3.990 FT
mustard (Best Of)
Traditionally spiced cylinder shaped grilled beef mince (137,9)

Pork sirloin Brass6 style with potatoe chips =~ 5.490 FT
and onion crisps (Best Of)

Veloute with garlic, rosé pork sirloin, fried potato dices, leek and garlic
crisps (6,10)

Layered potatoes with traditional fried 4.990 FT
sausages and poached eggs

Pressed potatoe gratin, poached eggs in red pepper grind

and oil marinade, grilled sausages (3,7,10

Stuffed cabbage wrapped around a duck  4.990 FT

breast veil (Best Of)

Pair of Szabolcs county style stuffings in cabbage leaves, =
wrapped around a thin cut duck breast(3,7)

Pair of sour dough, one with smoked pork  3.990 FT
shank, one with Transylvanian blueberry jam,
and traditional sour cream

Sour doughs of potato and sour cream, one with smoked
boiled pork shank, one with traditional blueberry jam (137,0)

Budapest, 1061 Andrdassy Gt 41.
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FISHES

s-vide sea trout in butter with glazed  5.690 FT

er vegetables and tarragon hollandaise
out, pan fried yellow beatroot, carrots, celery and grapes (4,7)

tew garnished with sheep’s  5.690 FT

y pollenta , citrusy sour cream
- ; sted pollenta, sheep'’s cottage cheese, lemon cane
i paprika sauce (1,3,4,7)

DESSERTS

Crumbly apple pie with toasted walnut 2290 FT
ice cream
Apple pie with custard and walnut ice cream (1,37,8)

Somléi sponge cake, raisin puree flavoured 2.290 FT
with Tokaj's dessert vine (Best Of)

Hungarian dessert specialty, vanilla cream, sponge cake, with rum
chocolate dressing, toasted walnuts, raisins soaked in essence (1,3,7,8)

Poppy seed souffle with fermented lemon, 2.290 FT

and glazed sun dried sour cherries
White chocolate and poppy seed souffle with lemon and sun dried sour
cherries (1,37,8)

Budapest, 1061 Andrdassy at 41.
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