Ujhazi tyakhuasleves, daragaluska
(G), (L) 3 750,-

Hortobagyi palacsinta, paprika martas
3 950,-

Rantott karaj, burgonyapuré, marinalt zéldség
4 250,-

Kacsacomb, kaposztas cvekedli
L 4 750,-

Lazac, sutdotok, bulgur, zsalya
5 750,-

Céklas rizottd, granatalma, feta
G (L) 3950,

Maglyarakas
3 250,-

L - LAKTOZMENTES ETEL / (L) - AZ ETEL LAKTOZMENTESEN IS ELKESZITHETO
G - GLUTENMENTES ETEL / (G) - AZ ETEL GLUTENMENTESEN IS ELKESZITHETO

ETELALLERGIAJAT, KERJUK ELORE JELEZZE A FELSZOLGALOKNAL!
ARAINK FORINTBAN ERTENDOK ES TARTALMAZZAK AZ AFA-T.
A SZAMLA VEGOSSZEGE 12%-0S SZERVIZDIJAT TARTALMAZ.

Chef: Karakas David



Chicken - broth Ujhazi style, semolina dumplings
(G), (L) 3 750,-

Stuffed Hortobagyi-style crepe, paprika sauce
3 950,-

Breaded pork chop, mashed potatoes,
marinated vegetables
4 250,-

Crispy duck leg, cabbage noodles
L 4 750,-

Salmon, butternut squash, bulgur, sage
5 750,-
Beet risotto, pomegranate, feta

G, (L) 3 950,-

Hungarian apple bread pudding
3 250,-

L - LACTOSE-FREE DISH / (L) - THE DISH CAN BE PREPARED LACTOSE-FREE
G - GLUTEN-FREE DISH / (G) - THE DISH CAN BE PREPARED GLUTEN-FREE

IN CASE OF ANY FOOD ALLERGIES, PLEASE INFORM THE WAITERS IN ADVANCE!
PRICES ARE IN HUF AND VAT IS INCLUDED.
THE TOTAL AMOUNT OF THE INVOICE INCLUDES A 12% SERVICE CHARGE.

Chef: Karakas David



