Séfiink ajanlata a
magyar gasztronomiabol

Our chef’s choice from the
Hungarian gastronomy

Magyaros vegyes izelité
éléskamrank legjavabol 2.590,-
Hungarian sampler platter fresh from the larder

Tartalmas liba eroleves 1.290,-
Filling goose broth

Tradicionalis halaszlé 1.290,-
Traditional fisherman’s soup

Rozsaszin kacsamell fiige coulis-val  2.990,-
Pink roasted duck breast with fig coulis

Csirkemell steak kecskesajt martassal,
burgonyapiirével 3.590,-
Chicken breast steak with goat cheese sauce
and mashed potatoes

Borju bécsi friss vegyes salataval 4.290,-
Veal Wiener schnitzel with fresh salad

Borjupaprikas galuskaval 3.590,-
Veal paprika with home-made pasta

Magyaros bélszinsteak fiiszeres martassal,
kemencében siilt burgonyaval 5.990,-

Hungarian style tenderloin steak with a piquant
sauce and potatoes roasted in a brick oven

Hazi madartej 1.190,-
Homemade floating island

Panorama csokoladétorta

vanilia fagylalttal 1.190,-
Panorama chocolate torte with

vanilla ice cream




