El6ételek / Appetizer

Lazac gravlax, beluga lencse saldtaval wasabis almakrémmel
lazackaviarral, szarvasgombas piritossal 5690.- Ft

Salmon graviax, beluga lentis salad, apple cream with wasabi,
salmon caviar and toast with truffle

Y~
Kacsamaj mousse csipkebogydlekvarral, vajas kalaccsal salatakkal,
aszaltgyimolcsokkel 4990,- Ft

Duck liver mouse with rosehip jam, butter cake, salad and dried fruits

ay

Grillezett camembert sos didmorzsaval, salatakkal, kortével,
granatalmaval, fekete kenyér chipssel 3750,- Ft

Grilled camambert with salty wallnut, salad, pear, pomegranate
and bread chips

iy
Klasszikus érlelt marha tatar savanyitott zoldségekkel, piritott kovaszos
kenyérrel (+flszervaj)(16 dkg) 6790,- Ft

Matured tatar beefsteak, pickled vegetables, home made bread
and spice butter

iYes

Levesek / Soup

Damszarvasgulyas, petrezselymes-turésgaluskaval,
sos citrommal 4290,- Ft

Venison goulash with parsley cottage cheese dumplings and salty lemon
il

Gesztenyes erdei gombakrémleves, dids-parmezanos

stanglival 2490,- Ft
Forrest mushroom cream soup with chestnut and scone with

parmessan and wallnut

Ay

Szlrkemarha farté eszencia zoldségekkel, fUrjtojassal, zOldfliszeres
fridattoval

Beef essence with vegetables quail egg and fridato with green herbs

ih
035 2290,- Ft
0,751 2990, Ft
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Tati halaszlé szlirkeharcsa és ponty filével, belsGségekkel
Fish soup from Tdt with catfish and carp fillet and fish offal

g
035 2980,- Ft
0,75 | 4290,- Ft

Féételek / Main course

Szegfligombas risottd sult ruccolaval, céklaval,
grana padano 3290,- Ft

Carnation mushroom risotto with baked ruccola beetroot

and grana padano

ik

Paradicsomos canneroni, ruccolaval 2980,- Ft
Tomato cannelonni with ruccola and grana padano

b

Sutétokkel ricottaval téltstt tortellini, kéksajt martassal, tokmag
pestoval, parmezan forgaccsal 3190,- Ft

Tortellini stuffed with pumpkin ricotta, blue cheese sauce, pumpkin seed
pesto, Parmesan chips

ﬁww

Bérén sult fogasfilé stlt mandulas tirégombaéccal,

spendt velutével 6990,- Ft

Pike pearch fillet, backed cottage cheese dumplings with almond and
spinach veluté

ﬂ?a&cw

Lazacpisztrang steak zoldséges tésztaropogossal, pacolt
gyombeérrel, szdéjaval 7190,- Ft

Salmon trout steak, crunchy noodles with vegetables, marinated ginger
and soja

Vs @
Klasszikus harcsapaprikds szlirkeharcsabdl Oreg Haldsz maédra,
szalonnas tlroés csuszaval 6690,- Ft

Catfish fillet in paprika sauce and noodles with bacon and cottage
cheese

(1Y =

Rantott szurkeharcsafilé édesburgonya hasabbal,

z6ldalmas majonézzel 6890,- Ft
Breaded catfish fillet with sweet potato and green apple

mayonnaise sauce

fi% 28
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Narancsos rosé kacsamell rozmaringos burgonya galettel,
kakukkfUves mézes gesztenyével, jus 6960,- Ft
Rosé duck breast with orange, rosmary potato, galett, chestnut with
honey and thyme, jus

e

Grillezett supreme csirkemell kortével-kéksajttal toltve,

édesburgonya purével, vorésboros szilvakompéttal 5490,- Ft
Grilled chicken supreme filled with pear and blue cheese, sweet potato
puree and plum compote with red wine

fY

Tanyasi rantott csirke egészben sutve karika burgonyaval,

tejfélos uborkasalataval 5290,- Ft

Home made breaded chicken, poteto wedges and cucamber salad
with sour cream

il

Konfitalt tarjasteak ,paprikas burgonya” kolbasz chipssel, fermentalt

z6ldségekkel 5690,- Ft
Pork loin with garlic, potato with paprika, sausage chips and fermented

vegetables

Y

Sonkas-zsalyassertésszlizrolad grillezve paradicsomos canneronival,

ruccolaval 5890,- Ft

Grilled pork tenderlion with ham and sage tomato cannelloni
and ruccola

Y
Panké morzsaban sult sertés sz(izérmék vajas petrezselymes
parazsburgonyaval, 6szibarack kompottal 5890,- Ft

Pork tenderloin in panko bread with parsley potato and peach compote
Yed

Sertés kotlett érlelt hazi sonkaval és sajttal toltve hazi fliszeres
morzsaban sutve vajas burgonya habbal,

marinalt kelviraggal 5980,- Ft
Pork cutlet filled with ham and cheese deep fried in panko bread

with potato cream and marinated cauliflower
e
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Ropogos suldé csulok szalonnas sult savanyu kaposztaval,
dodollével, jus 5790~ Rt
Chrunchy pork knuckles, sour cabbage with bacon, home made potato
dumplings and jus

Yy

Vorosboros-éfonyas szarvas ragu piritott szalonnas hazi
burgonyanudlival 6690,- Ft

Vension ragout with red wine and blueberry, home made
potato dumplings with bacon

Y
Erlelt sziirkemarha farté vadas mértéssal, piritott szalvét@omboccal,
karamellizalt gyokérzoldségekkel, tejfolhabbal 5470,- Ft

Matured beef with vegetable sauce home made dumplings caramelized
root vegetables and sour cream

iy

Grillezett marhaoldalas flstés cheddar martassal, héjas
pardzsburgonydval, marinalt bébi kukorica salataval 6690,- Ft

Grilled beef ribs with smoked cheddar sauce, potato and marinated
baby corn salad

i

Négy borssal sult érlelt marha bélszin vajas-szarvasgombas
burgonyashabbal, grillezett z6ldségekkel, fenyémaggal, mustaros
z6ldborsmartassal 10960,- Ft
Beef tenderlion steak, potato cream with butter and truffle,

grilled vegetables, pine nuts and green pepper sauce with mustard

fgw

Gyerekeknek / Children

Rantott sajt parolt jazmin rizzsel, tartarmartassal 3290 ,- Ft

Breaded cheese with jasmin rice and tartar
fiYe
Corn-Flakes csirkemell hasabburgonyaval, ketchuppal 3290 - Rt

Chicken breast in corn flakes coat with french fries and ketchup

fiYe

Bolognai spagetti reszelt sajttal 3290 ;- kt
Spaghetti bolognese with grated cheese

fi¥e
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Hazi palacsinta (lekvaros, nutellas, kakads, fahéjas) 1690 ,- Ft

Pancakes (jam, cocoa, cinnamon, nutella)

iYe .

Tdros palacsinta 1890 ,- Ft
Pancakes (cottage cheese)
Ve

Salatak / Salads

Friss kevert salata

mézes-mustaros vinaigrette-tel / joghurtos dressing 1490,- Ft
Fresh salad

with honey-mustard vinaigrette / yoghurt dressing

§

Kdposztasalata 790,- Ft
Cabbage salad

Uborka salata 790,- Ft
Cucamber salad

Tejfolds uborkasalata 890,- Ft

Cucamber salad with sour cream

fi

Almapaprika 790, Ft

Pickled paprika

Csemege uborka 790;- Ft
Sweet cucamber

Ecetes cékla salata 790,- Ft

Beetroot salad

Vecsési hordos savanylsagok 790,- Ft

(ecetes dinnye, ecetes karfiol, ecetes gyongyhagyma, pepperoni)
(Pickled -Melon,-Cauliflower, -Shallots, -Pepperoni)

s
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Desszertek / Dessert

Hazi rétes duo (makos, almas) sutétdkraguval, tirokrémmel,

kandfrozott naranccsal 2190,- Ft
Strudel with poppy seed, honey sour cream and candied orange

aY

Gesztenye purg, forraltboros meggyraguval 1980,- Ft

Chestnut puree, sour cherry ragout with spicy red wine

=

Sacher torta, csokolddé mousse, aszalt sargabarackkal  2190,- Ft
Sacher cake, chockolate mousse and dried apricot

Csoportoknak, Csaladoknak / Families

Négyszemélyes marhahusleves tal 6200,- Ft
Hen soup bow! for 4 person

Négyszemélyes tal

(konfitalt tarja, rantott harcsa,rantott gomba, csuldk rantott sajt, réantott
csirke, cordon, rizs, steak burgonya) 19990 - Ft
Plate for 4 person

(Pork loin with garlic, breaded catfish fillet, breaded mushrooms, Chrunchy
pork knuckles, breaded cheese, breaded chicken breast, cordon bleu,
rice and potato wedges)

Y@
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