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Starter:         Ft. 

     Mangalica Selection from the Chamber: (Szepezd Farm)  

     ( Aged ham,  sausage, salami, gravescreme, marinated vegetables)                   3.490,- 

    Duck-Rilette, onion jam, brioche                       3.490,-           

Soup: 

  Parsnips cream soup,  grissini, green oil    0,3 l              2.290,- 

  Rich Duck-broth soup (with vegetables, meat, liver dumplings) (0,4l)          2.590,- 
 

 Home made Salad: 

Cabbage salad,  Pickled cucumber, Applepepper, Beet-root                             1.190,- 
 

For Children’s:  (under 14 years)  

Fried cheese-sticks, jasmin-rice          3.190,-    

Fried chicken breast, pommes frites                         3.290,- 

Fried “Yummy- team” /animal-honor of chicken/,  pommes frites                     3.190,- 
 

   Dessert:  

Cottage cheese dumplings,  vanille crumb, sweet-sour cream, fruit sauce   2.390,- 
       (Wine recommendation: Hóbor Cellar, Elderflowerwine, 2021) 

 Hungarian noodles in poppy-seed crumb, with plum-cinnamon sacue            2.290,- 

 Children chalice:   (2 scoop (vanille ice-cream, whipped cream, Haribo)                     2.090,- 

Green Gold chalice:    (3 scoop)                                                                               2.390,-     

   (vanílle, whipped cream, pumpkin seed oil, roasted pumpkin seed) 

Hot dream chalice:    (3 scoop) (vanille, hot raspberry, whipped cream)                     2.490,-  

  Limoncello chalice: (2 scoop lemon sorbet, 3cl limoncello) 18+                     2.590,- 
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Main Course: 

Gomolya cheese from Sümeg, fried with pumpkin seed,                    4.790,- 

    Jasmin rice, onion jam  

Chicken-breast grilled, Parsnips risotto, cheese-chips                              4.990,- 

Pork tenderloin fried, leek-potatoepuree, marinated vegetables            5.390,- 

BBQ pork-ribs (400g)  with steak potatoes           5.990,-                

          (Wine recommendation: Szabó and Son, Bluefrankish, 2022)             

Roasted Duck-legs, Jus, steamed red-cabbagage, steak potatoes          6.190,- 

       (Wine recommendation: Villa Tolnay, Névtelen Cuvee 2020) 

Roasted Deer with „wild” sauce, bread-roll dumplings                                        6.490,-  

             (Wine recommendation: Szabo and Sohn, Felsőörs Riseling 2020)                              

Shrimp fried in seed-crumpble, jasmin rice , remoulade                                6.190,- 

                (Wine recommendation: Szabó and Son, Irsai Oliver 2024) 

 Pike-perch on skin grilled, Parsnips risotto, cheese-chips                        6.490,- 

           (Wine recommendation: Sike B., Zeus, 2021) 

-------------------------------------------------------------------------- 

            „Cellar platter”      (for 2 Person)                               12.790,- 

               ( BBQ pork-ribs, fried pork tenderloin, Roasted Duck-legs, fried gomolya cheese)     

                       Garnish:  Jasmin-rice, steak potatoes, salad) 

 

   ------------------- Service fee NOT included! --------------------- 

We can also serve small portion, for 70% price! 

We accepted Amex, Visa, Mastercard.  
 


