
S T A R T E R ,  S O U P

Beef tartare,  marrow, gar l ic
(G)      9 850,-

Etyeki Kúria Pinot Noir 2020

Chorba soup, lamb
(G)   5 650,-

Zander ,  kapia pepper ,  oat
4 850,-

Borbély Kéknyelű Selection 2021

Duck foie gras,  champagne,  quince
(G),(L)      9 850,-

Kreinbacher Rose Brut

Smoked celery soup, yeast
   G,L      5 450,-

M A I N  C O U R S E

Duck breast,  carrot ,  beetroot
 G     9 450,-

N.A.G. Föld és Ég Syrah 2021

Mangalica pork collar ,  cabbage,  jerusalem art ichoke,  tarhonya
11  950,-

Szent Benedek Furmint 2008

„Dorozsmai” style carp ,  hungarian curd cheese pasta
7 950,-

BÖJT Egri  csi l lag Superior 2023, 2024



Beef tenderloin ,  parsnip,  parmesan
G      15 450,-

Ipacs-Szabó „Nászút helyett” Vi l lányi Franc 2022

Saddle of venison ,  b lack salsify ,  rosehip
13 450,-

Korózs Syrah Superior 2017

D E S S E R T

Carrot cake
G,VE      4 650,-

Újvári  Tiszavirág 2025

Hungarian wheat germ pudding ,  sourdough,  pear
L,VE      4 250,-

N.A.G. Föld és Ég Syrah 2021

Hungarian poppy seed bread pudding
VE      4 650,-

Chateau Ste.  Michel le Riesl ing 2021

Chef:  Karakas Dávid

Chicken breast ,  spinach,  croquette,  egg yolk
S     6 850,-

Újvári  Gólya 2025  

L -  LACTOSE-FREE DISH / (L)  -  THE DISH CAN BE PREPARED LACTOSE-FREE
G -  GLUTEN-FREE DISH / (G) -  THE DISH CAN BE PREPARED GLUTEN-FREE

IN CASE OF ANY FOOD ALLERGIES, PLEASE INFORM THE WAITERS IN ADVANCE!
PRICES ARE IN HUF AND VAT IS INCLUDED. 

THE TOTAL AMOUNT OF THE INVOICE INCLUDES A 12% SERVICE CHARGE.

V- VEGAN FOOD / (V) – THE FOOD CAN BE PREPARED IN A VEGAN VERSION
VE – VEGETARIAN FOOD / (VE) – THE FOOD CAN BE PREPARED IN A VEGETARIAN VERSION

S – A DISH CONTAINING NUTMEG

WE CANNOT CHANGE THE COMPOSITION OF THE FOOD.
THANK YOU FOR YOUR UNDERSTANDING!


