KUKORICA KREMLEVES
KORIANDER, CSASZARSZALONNA

allergén: tejtermék

ILLATOS HALLEVES
GARNELA, TINTAHAL, LIME
allergének: hal, rakfélék
GRAVLAX
EGRES, KAPOR, VAJAS BUCI
allergének: glutén, hal, tejtermék
SZARVASGOMBAS GALUSKAFELFUJT
JUHTURO MARTAS, UJHAGYMA,
PARADICSOM PEHELY
allergének: tejtermék, tojds, glutén
KACSAMELL
SZEZAM, SZOJA, WOK ZOLDSEG

allergének: szezam, szoja

PALOC BARANYFASIRT
allergén: tejtermeék
CSOKOLADE

RIBIZLI, TARKONY, MEZ

allergének: glutén, tejtermék, tojds

3+1 fogdsos vacsora dra 16.000 Ft/f6, amelyhez
opciondlisan 3+1 tételes borsor (0,5 dl/tétel) valaszthato
8.000 Ft/fd dron. Az drak az dfat tartalmazzdk, a szamla
végdsszegére pedig 12% szervizdijat szamitunk fel.

BORAG

ETTEREM



DAILY

CORN CREAM SOUP
CORIANDER, BACON

allergen: milk

LGN

FISH SOUP
SHRIMP, SQUID, LIME

allergens: fish, crustaceans

GRAVLAX

GOOSEBERRY, DILL, BUTTERED BREAD
allergens: gluten, fish, milk

TRUFFLE PUFFED DUMPLINGS
SHEEP'S CURD SAUCE, SPRING ONION,

TOMATO FLAKES
allergens: milk, egg, gluten

DUCK BREAST
SESAME, SOY, WOK VEGETABLES

allergens: sesame, soy

“PALOC”STYLE (DILL, SOUR CREAM)
LAMB MEATBALLS

allergen: milk

CHOCOLATE

CURRANT, TARRAGON, HONEY
allergens: gluten, milk, egg

The price of the 3+1 course dinner is 16.000 HUF/person.
In addition to the dinner courses, you can also choose from a
3+1 wine list, compiled by our sommelier (5 cl/ glass) which is
available for 8.000 HUF/person.
Prices includes VAT. A 12% service fee will be added
to the final bill.



LECSO KREMLEVES
KOLBASZMORZSA, SAVANY(TOTT PAPRIKA

LEGENYFOGO LEVES
PECSENYE KACSAMA]

SPENOTOS ORDAS RETES,
FEKETEFOKHAGYMAS TEJFOL,
BALZSAMECETES SALATA

GRILLEZETT HALLOUMI SAJT
BULGUR, KORIANDER, MANGO,
PISZTACIA, BARACK CHUTNEY

VADAS LIBAZUZA
UDONTESZTA, SOS CITROM

SERTESSZUZ PICCATA
PEPERONATA, RIZOTTO, BAZSALIKOM OLAJ

KOKUSZ
ANANASZ, KAVE, RUM

3+1 fogdsos vacsora dra 16.000 Ft/f6, amelyhez
opciondlisan 3+1 tételes borsor (0,5 dl/tétel) valaszthato
8.000 Ft/fd dron. Az drak az dfat tartalmazzdk, a szamla
végosszegére pedig 12% szervizdijat szdmitunk fel.

ETTEREM



4,LECSO” CREAM SOUP
(VEGETABLE STEW), SAUSAGE CRUMBS,
PICKLED PEPPERS

VEGETABLE RAGOUT SOUP
ROAST DUCK LIVER

SPINACH

AND WHEY CHEESE STRUDEL
BLACK GARLIC SOUR CREAM, BALSAMIC
VINEGAR SALAD

GRILLED HALLOUMI CHEESE
BULGUR, CORIANDER, MANGO, PISTACHIO,
PEACH CHUTNEY

HUNGARIAN HUNTER'S SAUCE STYLE

GOOSE GIZZARD
UDON NOODLES, SALTED LEMON

PORKTENDERLOIN PICCATA
PEPERONATA, RISOTTO, BASIL OIL

COCONUT, PINEAPPLE, COFFEE, RUM

The price of the 3+1 course dinner is 16.000 HUF/person.
In addition to the dinner courses, you can also choose from a
3+1 wine list, compiled by our sommelier (5 cl/ glass) which is
available for 8.000 HUF/person.
Prices includes VAT. A 12% service fee will be added
to the final bill.

BO

ETTEREM



KARALABE KREMLEVES
FUSTOLT PISZTRANG, MOGYORO OLAJ

BAJOR BABLEVES
ZSEMLEGOMBOC

MARHANYELV CARPACCIO
EDESKOMENY, NARANCS, TIGRISDIO OLAJ

TIGRISRAK
CEZAR SALATA

KONFITALT MANGALICAPOFA
GOMBAPAPRIKAS, KAPROS-TUROS GNOCCHI

LAZAC
KOKUSZTEJES CURRY MARTAS,
KARFIOL, BASMATI RIZS

MOGYORO TORTA
BANAN FAGYLALT, KARAMELL, MALDON SO

3+1 fogdsos vacsora dra 16.000 Ft/f6, amelyhez
opciondlisan 3+1 tételes borsor (0,5 dl/tétel) valaszthato
8.000 Ft/fd dron. Az drak az dfat tartalmazzdk, a szamla
végosszegére pedig 12% szervizdijat szamitunk fel.

B O

ETTEREM



BY.LN |
Spie

KOHLRABI CREAM SOUP
SMOKED TROUT, HAZELNUT OIL

BAVARIAN BEAN SOUP
DUMPLINGS

BEEF TONGUE CARPACCIO
FENNEL, ORANGE, TIGER NUT OIL

TIGER PRAWNS
CAESAR SALAD

CONFITED MANGALICA CHEEKS
HUNGARIAN STYLE MUSHROOM STEW,
DILL AND COTTAGE CHEESE GNOCCH]I

SALMON
COCONUT MILK CURRY SAUCE,
CAULIFLOWER, BASMATI RICE

HAZELNUT CAKE
BANANA ICE CREAM, CARAMEL,
MALDON SALT

The price of the 3+1 course dinner is 16.000 HUF/person.
In addition to the dinner courses, you can also choose from a
3+1 wine list, compiled by our sommelier (5 cl/ glass) which is
available for 8.000 HUF/person.
Prices includes VAT. A 12% service fee will be added
to the final bill.

B O

ETTEREM



HIDEG UBORKALEVES
FETA SAJT, SULTPAPRIKA, KAPOR OLA)J

AZSIAI KACSA LEVES
SOBATESZTA

PARADICSOM
VARGANYA, BAZSALIKOM, PARMEZAN HAB,
OLIVA POR, FOCACCIA

ZOLDSEGES KUSZKUSZ
ARANYMAZSOLA, RANTOTT PADLIZSAN

PAROLT FOGASFILE
SARGAREPA, KUKORICA,
KORIANDER, HAJDINA

MARHA HATSZIN ,HENTES MODRA"
PRESSKNODEL

CANNOLI
KANDIROZOTT NARANCS,
CSOKOLADE, AFONYA

3+1 fogdsos vacsora dra 16.000 Ft/f6, amelyhez
opciondlisan 3+1 tételes borsor (0,5 dl/tétel) valaszthato
8.000 Ft/fd dron. Az arak az dfat tartalmazzdk, a szamla
végdsszegeére pedig 12% szervizdijat szamitunk fel.

B O

ETTEREM



DAILY
A

COLD CUCUMBER SOUP
FETA CHEESE, ROASTED PEPPER, DILL OIL

ASIAN DUCK SOUP
SOBA NOODLES

TOMATO
PORCINI MUSHROOMS, BASIL,
PARMESAN FOAM,
OLIVE POWDER, FOCACCIA

VEGETABLE COUSCOUS
GOLDEN RAISINS, FRIED EGGPLANT

STEAMED PERCH FILLET
CARROTS, CORN, CORIANDER, BUCKWHEAT

BEEF SIRLOIN "BUTCHER'S STYLE"
PRESSKNODEL

CANNOLI
CANDIED ORANGE, CHOCOLATE, BLUEBERRY

The price of the 3+1 course dinner is 16.000 HUF/person.
In addition to the dinner courses, you can also choose from a
3+1 wine list, compiled by our sommelier (5 cl/ glass) which is
available for 8.000 HUF/person.
Prices includes VAT. A 12% service fee will be added
to the final bill.

O

ETTEREM
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