LEVESEK

Kacsahusleves gyombéres maceszgomboccal és zoldségekkel
Duck consommé with ginger Matzah ball and vegetables
Szarvasraguleves varganyaval

Venison ragout soup with porcini

ELOETELEK

Gambas al Ajillo (spanyolos fokhagymas tigrisrak)

Gambas al Ajillo (Spanish-style garlic king prawn)

Grillezett kecskesajt afonyas balzsamecetes friss salataval

Goat cheese garnished by fresh mixed salad with blueberry balsamic vinegar
Kemencében siilt velés csont fokhagymaval, piritéssal

Oven-baked marrow bone with garlic and toast

Libama3j trié (hideg libamaj, grillezett libamaj, libamaj bon-bon, birs)
Foie gras trio (cold foie gras, grilled foie gras, foie gras bon-bon, quince)
Vitello tonnato (Olasz hideg borjusiilt tonhalas-kapribogyés martassal)
Vitello tonnato (Italian cold roasted veal with tuna-capers souce)

FOETELEK

Tormakéregben siilt lazac langyos korianderes uborkaval

Salmon baked in a horseradish crust with warm coriander cucumbers

Sélet konfitalt libacombbal, fétt tojassal

Cholent with slow cooked goose leg and boiled egg

Roston siilt libamaj almaval, kesudiéval és habos burgonyapurével
Grilled foie gras with apples, cashews and mashed potatoes

Ribeye steak (300g) 6szi gombakkal, serpenydben siilt burgonyaval
Ribeye steak (300g) with autumn mushrooms and panfried potatoes
Sutétokds gnocchi gorgonzolaval és piritott diéval

Pumpkin gnocchi with gorgonzola and roasted walnuts

Tagliatelle piritott garnélaval, San Marzano paradicsommal

Tagliatelle with roasted shrimp and San Marzano tomatoes

Zsalyaval és citrommal siilt csirkemell, langyos datolyas gombasalataval
Chicken breast baked with sage and lemon served with warm date mushroom salad
Kacsamell édesburgonyaval és szedermartassal

Duck breast with sweet potatoes and blackberry sauce

Muflongerinc mézzel glasszirozott gesztenyével és sult céklaval

Saddle of mouflon with honey-glazed chestnuts and roasted beetroots

DESSZERTEK

Gesztenyés créme brulée

Chesnut créme brulée

Belga csokoladélava vanilia fagylalttal, konyakos meggyel

Belgian chocolate lava with vanilla ice cream and cognac cherry

Flédni dié fagylalttal

Layered cake with poppyseed, apple and walnut served with walnut ice cream
Somléi galuska ropogoés csokoladéval és kandirozott diéval

Sponge cake with crispy chocolate and candied walnuts
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