
           

     

                 

    

     

     

      

             

            

      

              

   

P lease note that  ou r  p r ices  a re  s ta ted in  hungar ian fo r i n t  (HUF)  and inc lude the VAT.  We charge a 12% se r v ice fee to the f i na l  i nvo ice.
A l le rgens :  1  = seeds ,  2  = lactose ,  3  = pepper ,  4  = nu t s ,  5  = on ion ,  6  = g lu ten ,  7  = cum in ,  8  = ce le ry ,  9  = thyme ,  10 = egg .

Chef: Zoltán Habó

m e n u

         

   

s t a r t e r s

Hungar ian cu red meats ,  bu t te r ,  f resh  b read 3 5 6 7 2  900

3 900Warm goats cheese salad, pis tachio,  pomegranate 4 

3  300S ic i l ian  Ol i ves ,  gar l ic  o i l ,  f resh  b read 4 5 6

Se lect ion  o f  homemade sp reads ,  vegetab les ,  who le  wheat  g r i s s i n i  6 2  700

d e s s e r t s

”Som lo i  Ga lus ka”   2 4 6 10 2  800

Whi te  Chocolate and Ginger  Creme B ru lee 2 10 2  900

Cheese P la t te r ,  Nut s ,  Chutney  2 4 2  800

3 600

s o u p s

„CHESS” Goulash 5 7 8 

Orange scented carrot cream, textures of carrot, cream cheese mousse, hazelnut 2 4 5 9 2  700

M a i n s

”Papr i kas ”  ch icken ,  egg dumpl ings ,  sou r  c ream foam 2 5 6 10 5  700

Panko f r ied pork tender loin ,  buttered potatoes wi th rocket ,  pick led vegetables ,  mayonnaise 2 6 10 5  900

Catch of the Day, Caul i f lower ,  Grapes 2 6 400

Summer  Squash  “ Föze lék ”  Sous  V ide Egg ,  R ice Cracke r  2 5 10 4  900


