
 

ELŐÉTELEK Entries 
Libamáj Aszúszemekkel          65,- 

 Smooth foie gras in Tokaji Aszú, with raisins  

Körözött – Sheep cheese seasoned with sweet paprika      15,- 

Haltatár – Smooth fish tatar with smoked cat-fish and capers      23,- 

Májpástétom – Chicken liver pate with brandy       17,- 

Tatárbifsztek - Beefsteak tatar served with a selection of extras     24,- 

Hidegtál - A plate of Hungarian cold specialties       58,- 

Hortobágyi húsospalacsinta            21,- 

Pancakes with pork filling served with spicy red pepper sauce 

 

 

LEVESEK Soups 
Gombaleves  Hungarian mushroom soup seasoned with red pepper spice and served   14,- 

with a dolp of sour-cream 

Húsleves májgaluskával          15,- 

 Essential broth with vegetables and chicken liver noodles 

Halászlé             22,- 

Delicious fish soup served in a candled pot with carp or cat-fish  

Tárkonyos marhalábszár-leves          21,- 

Aromatic tarragon soup with pieces of beef served in a candled pot 

Bográcsgulyás   Traditional goulash-soup with beef, potatoes,      22,- 

Hungarian noodles and spicy red pepper in a candled pot  
 

 

HÚS NÉLKÜL Vegetarian dishes 
Lecsó              29,- 

Letcho - Stewed tomatoes, red pepper and onion served with rice   

Gombapaprikás           32,- 

 Slightly spicy mushroom paprikash with Hungarian noodles 

Vegyes zöldség           28,- 

 Stir-fried vegetables with Hungarian red pepper sauce and sheep cheese 
 

 



 
HALÉTELEK Fishes 

Harcsapaprikás            44,- 

Spicy cat-fish paprikash served with Hungarian noodles  

Fokhagymás harcsafilé          45,- 

Cat-fish steak in garlic marinate, served with spinach and roast potatoes 

Tokaji pisztráng            39,- 

Trout stewed in Tokaji Furmint dry with and roast potatoes 

 

 

FŐÉTELEK Main courses 
Bakonyi pulykamell            35,- 

Turkey breast with creamy mushroom sauce served with noodles  

Libacomb káposztáskockával         49,- 

Roast goose leg with cabbage stewed in caramel served with roast potatoes 

Libamáj gyümölcsökkel           82,- 

 Foie gras marinated in Tokaji Aszú served with grilled fruits 

Lecsó              33,- 

Letcho - Stewed tomatoes, red pepper and onion with spicy Hungarian sausage and rice 

Borjúpaprikás            38,- 

Mild veal paprikash with Hungarian noodles 

Brassói aprópecsenye           35,- 

Pieces of beef steak stir fried with onion and potatoes, spiced with garlic and marjoram 

Pörkölt             35,- 

Traditional Hungarian pork goulash with red wine  served with tarhonya noodles 

Szűzérmék magyarosan          42,- 

 Pork fillet served with spicy letcho and roast potatoes 

Cigánypecsenye            38,- 

Pork steak with garlic and pepper coating served with roast potatoes 

Csülök Pékné módra           41,- 

 Traditional smoked knuckle with potatoes roasted with onion 

Bélszín Budapest módra           58,- 

Beef steak with addition of vegetables and liver, served with roast potatoes   

Variety of Hungarian tastes         68,- 

 Variety of Hungarian goulash dishes with rice and noodles for two 



 
SALÁTÁK - Salads 

Lettuce with smooth duck liver, Aszú raisins, pear and balsamic vinegar    28,- 

Lettuce with z grilled vegetables, chops of beef in honey – mustard sauce    28,- 

Lettuce with tomatoes, cucumber, blue cheese and vinegar      25,- 

Fresh spinach with smoked cat-fish, almonds and spicy lemon sauce    32,- 

Lettuce with  baked red peepers, sheep cheese and balsamic lemon sauce    25,- 

Marinated salad - Beetroot, cabbage, cucumber or tomatoes marinated in vinegar   9,- 

 
 

DESSZERTEK Dessert 
Gundel palacsinta            25,- 

Flamed Gundel pancake with walnuts and chocolate topping 

Somlói galuska            15,- 

Dessert with vanilla cream, chocolate and whipped cream 

Gesztenyepüré            15,- 

Chestnuts with addition of rum and whipped cream 

Fagylalt            15,- 
 Plate of ice-cream with fruits or walnuts and raisins  

Mézeskrémes  
Layer-cake with vanilla cream, apricot marmalade and chocolate topping    15,- 

 
 
 

 
 

ITALOK 
HOT BEVERAGES  

 
A pot of tea           9,- 

Espresso           6,- 

Cappuccino           9,- 

White coffee           9,- 

Café latte           9,- 

Hot chocolate           12,- 

 
 



 
 
 
 

ÜDÍTŐITALOK 
BEVERAGES 

 

Apple cocktail with mint          12,- 

Plum cocktail            12,- 

Cherry cocktail with cinnamon and yogurt       12,- 

Strawberry cocktail with yogurt        12,- 

Fresh orange or grapefruit juice        12,- 

Lemonade           8,- 

Ice tea            8,- 

Ice coffee           12,- 

Fruit juices           8,- 

Coca-Cola           7,- 

Fanta, Sprite, Tonic          7,- 

Mineral water           7,- 

Mineral water 0,7l          15,- 

Non alcoholic beer          8,- 
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