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Varganya krémleves cukkinis fenyémag rétessel 590 Ft
Creamy yellow boletus mushroom soup and zucchini strudel with pine
nuts

Libamdj, glasszirozott gydmbéres kdrtével, mézes dids ruccolaval 1990 Ft
Goose liver with pear, steamed in ginger and honey, served with honey-
walnut ruccola

Paradicsomos gydmbéres kagylétészta, chorizé kolbasszal par- 1490 Ft
mezannal

Pasta shell filled with tomato and ginger sauce, with Chorizo sausage

and Parmesan

Burgonyabundaban siilt jércemell metéléhagymas tejfélés chipsel 2600 Ft
Pullet breast in potato crust with chives and sour cream crisps

Fokhagymas mangalica szelet petrezselymes kifli burgonyaval 2600 Ft
dijoni mustaros martassal

Garlic flavoured ‘Mangalitsa’ cutlet with potato and parsley, and Dijon

mustard sauce

Guiness bélszin csikok illatos gombaval sz6jas, mogyoroés tojasos 2200 Ft
rizzsel

Guinness tenderloin strips with fragrant mushroom and egg fried soy-

peanut rice

Bélszin steak bundas kenyér talpazaton paraj fézelékkel tiikérto- 3600 Ft
jassal

Tenderloin steak on a french toast base with spinach dish and fried

eggs

Marcipanos almas rétes fahéj habbal 690 Ft
Marzipan apple strudel with cinnamon mousse
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