SPECIAL MENU OFFERS

TRADITIONAL MENU

Goose | i ver t ri o: goose
goose liver aged in Tokaji wine, smoked goose liver
)
&Lﬁ)

A cup of fish soup made with
catfish and long carp with matchstick noodles

L.
C s a-ktyle sirloin of grey steer with
wide noalles and buttered sugar snap peas
M!"/ﬁg
Strudel with ice cream and custard
Price of the menu: 8900 HUF

MENU IN SIX THEMES
Mangalica ham with paprika and
tomato salad, served with garlic compote
a5
Chickenc o n s o withéessenceof Tokaji Szamorodnwine,
garnishedwith quail eggs anda haystack ofgreers
@%g
Goose liver aged in Tokaji wine, served with a strawberry
walnut pastry, finished with aged balsamic vinegar
a5
Lime sorbet
a5
Medallions of veal with green straw noodles, mushrooms with
egg and roasted letcho
@%g

Baked fruits in elderberry nectar

Price of the menu: 13.000 HUF



MENU WITHOUT MEAT

Raspberry vinegar, baby lettuce, and green walnut cream
@%g

Porcini cream soup with truffle oil
(s
Goatctheese from Orség with
warm spinach salad dressed with basil oil
M!%,i)
Spinach and pearl barley risotto with buttered Swiss chard,
and toasted mushrooms
@%g
Fruit trio from seasonal fruits
(fruit essence pudding sauce; hommeade ice cream; strudel)

Price ofthe menu: 7900 HUF

All food is subject to a 12 p.c. service charge.



