
STARTERS

DUCK LIVER
Rhubarb, radish

6450 HUF

BEEF TARTARE
Artichoke, black garlic

5950 HUF

SEA BASS CEVICE 9
Lime, coriander, aji amarillo

4950 HUF 

CHICKEN RAGOUT SOUP 4, 7
Farm chicken, basil, parmesan

3950 HUF

BEEF SOUP 1,4,6
Stuffed pasta, oyster mushroom

3950 HUF

SOUPS

COLD STRAWBERRY GAZPACHO
Cucumber, tomato

2950 HUF

BREADED PORK “FLEDERMAUS” 1, 6, 7, 13
Mashed potatoes, onion chutney

6450 HUF

GUINEA FOWL BREAST 1, 4, 6, 7
Homemade arancini, sweet potato

7450 HUF

MAIN COURSES

BEEF NECK 4, 5, 13
Potatoes, mushrooms, mustard

8950 HUF

PORK BELLY
Squash, baby gem lettuce, anchovy

5450 HUF

LAMB RUMP
Peas, broccoli, mint, yeast

8450 HUF

OCTOPUS 11
Smoked paprika, romesco, potatoes

9950 HUF

ATLANTIC COD 7, 9, 13
Zucchini, butter sauce, herbs

8950 HUF

RAVIOLI 1, 6, 10
Homemade pasta, lobster bisque

6450 HUF

OYSTER MUSHROOM 4, 8, 12, 13
Black garlic, parsnip, quinoa

5450 HUF

PISTACHIO 6, 7
Mascarpone, strawberry

2950 HUF

WHITE CHOCOLATE 
Yuzu, basil

3450 HUF

DESSERTS

GREEN APPLE 7
Yogurt, mint, almond

ASPARAGUS
Wild garlic, Sümeg cheese

7450 HUF

FISH SOUP
Smoked salmon, celery, horseradish

4, 9, 13 3950 HUF

1, 6, 7

2450 HUF 

MANGO
Coconut, passion fruit

2950 HUF

ASPARAGUS
Spinach, egg, hazelnut

3450 HUF2, 6

1, 6, 7, 13

1, 5, 6

4, 9

4, 7

7, 13

STEAK SELECTION

All steaks are served with warm asparagus salad, pancetta, cashew nuts, and Porto Rouge sauce 4,7

ANGUS TENDERLOIN 15900 HUF

HUNGARIAN GREY RIB EYE 15900 HUF

HALF-BOARD SUPPLEMENT: TENDERLOIN 6 950 HUF | RIB EYE 6 950 HUF | STRIPLOIN 7 950 HUF

USDA PRIME STRIPLOIN 17900 HUF

1 Gluten / 2 Peanuts / 3 Nuts / 4 Celery / 5 Mustard / 6  Egg / 7 Lactose / 8 Sesame /  9 Fish / 10  Crustaceans / 11 Molluscs  / 12 Soy / 13 Sulphites / 14 Lupin

Our prices are inclusive of VAT and are in HUF. A discretionary 15% service charge will be added to your final bill.
 Please let us know if you have any food allergies or special dietary needs. 

ALLERGENS 

13


	MAIN COURSES

