
SSPPEECCIIAALL  MMEENNUU  OOFFFFEERRSS  

  
TRADITIONAL MENU 

Goose liver trio: goose liver pâté,  

goose l iver  aged in  Tokaj i  wine,  smoked goose l iver 

 

A cup of  f ish soup made wi th  

cat f ish and long carp wi th matchst ick noodles 

 

Csáky-sty le s i r lo in  of  grey s teer  wi th  

wide noodles and but tered sugar snap peas 

 

Strudel  wi th  ice cream and custard 

Pr ice of  the menu:  8900 HUF 

 

MENU IN SIX THEMES 

Mangal ica ham wi th papr ika and 

 tomato salad,  served wi th gar l ic  compote 

 

Chicken consommé with essence of  Tokaj i  Szamorodni wine, 

garn ished wi th quai l  eggs and a haystack of  greens 

 

Goose l iver  aged in  Tokaj i  wine,  served wi th a s t rawberry-

walnut  pastry,  f in ished wi th aged balsamic v inegar 

 

L ime sorbet 

 

Medal l ions of  veal  wi th  green s t raw noodles,  mushrooms wi th 

egg and roasted letcho 

 

Baked f ru i ts  in  e lderberry nectar   

 

Pr ice of  the menu:  13.000 HUF 

 



 

 

 

MENU WITHOUT MEAT 
 

Raspberry v inegar ,  baby let tuce,  and green walnut  cream 

 

Porc in i  cream soup wi th t ru f f le  o i l   

 

Goat  cheese from Őrség with 

 warm spinach salad dressed wi th basi l  o i l 

 

Spinach and pear l  bar ley r isot to wi th but tered Swiss chard,   

and toasted mushrooms 

 

Fru i t  t r io  f rom seasonal  f ru i ts   

( f ru i t  essence pudding sauce;  home-made ice cream; s t rudel ) 

 

Pr ice of  the menu:  7900 HUF 

 

 

 

 

 

 

Al l  food  is subject  to a 12 p.c.  service charge. 
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