TAPAS

FINO

SEF AJANLATA VALOGATAS / CHEF'S CHOICE SELECTION

SEF AJANLATA / CHEF'S CHOICE
21 500 HUF

Serrano sonka, slilt paradicsom, kenyér (1)
Serrano ham, roasted tomatoes, bread

Olivabogydk (1)
Olives

Josperben siilt paradicsom,
aioli, pirités (1,3,10)
Josper roasted tomatoes, aiolj, toast

Fekete tigrisrak kebab (1,2)
Black tiger prawn kebab

Baszk paprikas krumpli, chorizo (12)
Basque potato paprikash, chorizo

Borju Onglet steak (230 g) (9,12)
Veal Onglet steak

Churros, csokoladékrém, fahéjas cukor (1,3,7)
Churros, chocolate cream, cinnamon sugar

BORSOR / WINE SELECTION
7 500 HUF

SUMAROCA CAVA BRUT RESERVA 2020 BIO
Termdtertlet: D.O. Penedes, Spanyolorszag
Sz0616: Macabeo, Xarel-lo, parellada, 10% Chardonnay
Erlelés: min. 20 honapig,
konnyed kortés-mandulas karakter
Wine region: D.O. Penedes, Spain
Grapes: Macabeo, Xarel-lo, Parellada, 10% Chardonnay
Ageing: Minimum 20 months,
with a light pear-almond character

BODEGA HIRUZTA TXAKOLI HONDARRABI
ZURI 2022
Termdterllet: Getariako Txakolina, Spanyolorszag
) Sz0616: 100% Hondarrabi zuri
Erlelés: Kézi szUret(, tartalyban érlelt, fehér viragos
tropusi gyumolcs jegyekkel
Wine region: D.O. Cava Penedes, Spain
Grapes: 100% Hondarrabi Zuri
Ageing: Hanapicked, tank-aged, with white floral and
tropical fruit notes

GAL TIBOR PAJADOS EGRI BIKAVER GRAND
SUPERIOR 2018
TermOterulet: Eger
Sz6l6: 55% Cabernet Franc, 15% Kadarka,

’ 15% Kékfrankos, 12% Pinot Noir, 3% Syrah
Erlelées: Hordos érlelés 14 honapig, szilvas, fahéjas illat,
feketegylmolcsos lecsengés
Wine region: Eger, Hungary
Grapes: 55% Cabernet Franc, 15% Kadarka,

15% Kékfrankos, 12% Pinot Noir, 3% Syrah
Ageing: Barrel-aged for 14 months, with plum and
cinnamon aroma, and a black fruit finish

Vida Kadarka Petit Bonsai 2022

Terméterllet: Szekszard
’ Sz616: 100% Kadarka
Erlelés: Kézi szUret(, tartalyban érlelt gyumaolcsbomba,

enyhe borsos lecsengéssel
Wine region: Szekszdrd, Hungary
Grapes: 100% Kadarka
Ageing: Hanapicked, tank-aged fruit bomb
with a mild peppery finish

A borsor csak a séf ajanlatahoz kerheto.
A szamla vegosszegehez 12.5% felszolgdlasi djjat szamitunk fel.
The wine selection can only be ordered with the chefs choice selection.
12.5% service charge will be added to your final bill.



