* STARTERS/SALAD

Beef tartare 4990 Ft

pickled vegetables, capers, home ciabatta

Mixed salad with Iberico ham

arugula, mozzarella, Jamdn Serrano, olive crumble, peanut oil 2490 Ft

Chilli chicken salad

berries, toasted pine nuts, raspberry vinaigrette 3790 Ft
* SOUPS

Guinea fowl soup

vegetables straws, sugar snap peas, semolina dumplings with coriander 2 690 Ft

Cream of cauliflower soup with citrus

pearl barley, baked cauliflower, juicy turbot (vegan) 1 590 Ft

Beef goulash @

dumplings, celery 4 200 Ft

* MAIN COURSES

Gray catfish ala Bajcs @

pasta with potato, fish soup velouté, sausage crumbs 4290 Ft

Atlantic cod @

fennel-mango-roasted tomato salad 6 790 Ft

Chicken breast fried in butter

vegetables, crunchy rice with parmesan, lime-peppergrass chimichurri 4 200 Ft

Chicken breast in panko breadcrumbs

stuffed with herb butter, caramelised peach, mashed potato 3990 Ft

Pork tenderloin in smoked pepper crust

green pea puree with mint, shallots, potatogratin, jus 4200 Ft

Slow baked pork rib

crunchy ratatouille, bulgur wheat with green herbs 3990 Ft

Pork schnitzel

butter-parsley new potato, cucumber salad with sour cream 4 590 Ft

Angus ribeye

cauliflower puree with roquefort, sweet potato, fried onion with smoked paprika, mustard 7 990 Ft

Fallow deer ragout

porcini mushroom, fried dumplings Zala style 4 200 Ft
* PASTA/RIZOTTO

Penne Arundo @

chicken breast, gorgonzola, garlic baby spinach 3200 Ft

Pearl barley risotto with wild garlic

sundried tomato, zucchini, fried mushroom 2990 Ft
* DESSERTS

Cottage cheese dumplings

almond streusel, raspberry sorbet, sour cream mousse with lavender 1490 Ft

Kancelldr Nagy-Somldi

somldi trifle, golden raisins, toasted walnut crumbs, chocolate wafers 1490 Ft

Triple chocolate mousse

raspberry jelly, white chocolate ,pebble” 1990 Ft
* CHEESE

Cheese selection

Tebike cheese manufacturer 3 500 Ft

Valid from 1st March 2022. Prices are in HUF and include the VAT.
GYIRMOT

The prices do not include the 10% service charge.
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