ETLAP
MENU

% (v) jeld ételeinket vegetarianus vendégeink is fogyaszhatjak
¢ Fél-adag rendelése esetén a teljes dr 75 %-at szamoljuk fel
% Araink a szerviz dijat nem tartalmazzak
% A feltiintetett drak az AFA-t tartalmazzak
Kategoria: Il. osztaly

Gulyéds Gabor Teleky Zoltan

izletvezetd chef



GOURMET FALATOK
GOURMET BITES

Mangalica vastagkolbdsz,
csipds paprikdval, zoldhagyma csirdval
Thick sausage made from “mangalica” pork
served with hot paprika and chive’s germs

Mangalica fiistolt tarjds,
koktél paradicsommal, bors mustdrral
Smoked “mangalica” pork chucked roll
with cocktail tomatoes and pepper mustard

Tepertokrémes, valogatott kerti zoldségekkel
Cream made from cracklings with selected garden vegetables

Libam4j krémesre siitve, aranymazsola lekvdrral
Goose-liver roasted until its became creamy
and served with jam of golden raisins

Bazsalikomos paradicsomragu oliva dudval (v)

Tomato ragout spiced with basil
and served with two types of olive (V)

Bio kecskesajtos — zoldalmaval, piritott didval (v)
Bio goat cheese with green apples and roasted walnuts (v)

Fiistolt lazactatar, kaviarral
Smoked salmon tartar with caviar

2990,- Ft/ 7 db/7 bites

HAZI SUTESU KENYEREK
HOME-MADE BREADS

Frissen siilt hazi kenyér

Korpas; Tokmagos; Sokmagos
(teljes kiorlést lisztbol; 0,5 kg elkészitési id6: 8-10 perc)

Freshly baked home-made bread

Bran; Pumpkin seed; Multi-grain
(made from whole grain flour; 0.5 kg, preparation time: 8-10 min.)

700, - Ft/db/loaf



HIDEG BEVEZETO FOGASOK
COLD INTRODUCTORY DISHES

Grillezett libamdj csikok — bélszin carpaccio-val,
piritott vargdnydval, parmezan pelyhekkel,
zoOldsalatara talalva, balzsam krémmel

Grilled goose-liver stripes with sirloin carpaccio,
roasted boletes, Parmesan flakes,
served up on green lettuce leaves sprinkled with balsamic cream

3490,- Ft

Borajanlatunk: Wunderlich Siller 2008
Meleg nydri napokon e fiiszeres, malnds-szedres aromdju Silleriink
jéghidegen kitlin6 kisérdje e gazdag fogdsnak
Recommended wine: Wunderlich Siller 2008
Our spicy Siller with aromas of raspberries and blackberries

served ice cold on hot summer days is an excellent accompanying wine
to this rich course

Ruccola saldta — marinalt articsokaval,
szaritott paradicsommal, parmezdnnal, csics6ka chipsszel (v)

Salad made from ruccola lettuce leaves with marinaded artichokes,
dried tomatoes, Parmesan cheese
and chips made from Jerusalem artichoke (v)

1990,- Ft

Borajanlatunk: Wunderlich Olaszrizling 2009
Fehérborunk élénksége, virdgos illat- és iz-jegyei remekiil illenek friss el6ételiinkhoz

Recommended wine: Wunderlich Olaszrizling 2009
The vivacity and flowery odour and taste notes of our white wine are going wonderfully
with our fresh introductory course

LEVESEK
SOUPS

Jéghideg mentds gylimolcsleves,
vanilids tojashabbal (v)

Ice cold fruit soup
with mint and vanilla flavoured egg meringue (v)

800,- Ft
Marha eszencia szarvasgombaval,
zoldséges raviolival

Beef essence with truffles and ravioli with vegetables

800,- Ft

Napi leves

The day’s soup
800,- Ft



MELEG ELOETELEK
WARM APPETIZERS

Zoldalmas - juhtdrés rizotto,
roston siilt bio kecskesajttal (v)

Risotto with green apples, ewe’s cheese
and grilled bio goat cheese (v)

2200,- Ft

Borajanlatunk: Wunderlich Wunderlich Portugieser 2009
Fiatal, gytimolcsos, barsonyos Portugieseriink
remekiil illik vegetdridnus fogasunkhoz
Recommended wine: Wunderlich Portugieser 2009

Our young and fruity Portugieser wine
is going exquisitely with our vegetarian course

Libamdj— cukkinis friss lecsdval

Goose - liver with fresh letcho with courgettes
2200,- Ft

Borajanlatunk: Wunderlich Wunderlich Merlot 2004
A libamij friss idényzoldséggel mindig nagyszerti tarsra taldl a Merlot fajtdban.
Elegancia és gazdag izek jellemzik fogdsunkat és hozza kindlt borunkat egyarant
Recommended wine: Wunderlich Merlot 2004

Goose-liver served up with the season’s vegetables always finds a great companion
with the Merlot wine type. Elegance and rich tastes are characterizing
this course of ours, alike our wine recommended to it

FOETELEK
MAIN DISHES

Bélszin java grillezett zoldségekkel, ruccola salédtaval,
csipds paradicsomszdsszal

Tenderloin with vegetables, leaves of ruccola lettuce
and piquant tomato sauce

4900,- Ft

Borajanlatunk: Wunderlich Zweigelt 2005
Legférfiasabb” f6ételiinkhoz egyik legkarakteresebb, mély, gylimolesds vordsborunkat
kindljuk, mely még az étel enyhe csip&sségével sem hagyja héttérbe szoritani magat

Recommended wine: Wunderlich Zweigelt 2005
We recommend one of our deep and fruity red wine with the strongest character
to our most “masculine“ main course, which wine does not let to overshadow itself
by even the slight piquancy of this dish

Mangalica karaj rdntva petrezselymes burgonydval,
tejfolos uborkasalatdval

Loin of “mangalica” pork fried in breadcrumbs
and served up with parsleyed potatoes
and cucumber salad made with cream

3 200,- Ft

Borajanlatunk: Wunderlich Kékfrankos 2006
Igazi magyaros fogdsunk mellé egy nagyszerti évjaratbol szarmazo,
fantasztikus mindségli Kékfrankosunk illik
Recommended wine: Wunderlich Kékfrankos 2006

Our authentic Hungarian dish should be suited
by our Kékfrankos wine of fantastic quality, which is coming from a superb vintage



FOETELEK
MAIN COURSES

Rézsaszintire siilt baranyérmék baconos - péréhagymas
ceruzababbal, rozmaringos koles ropogdssal

Lambkin coins roasted until they became pink
served with green beans with bacon and leek,
and with croquettes of millet, spiced with rosemary

3800,- Ft

Borajanlatunk: Wunderlich Pinot Noir 2005
A puhdra siilt voros his és a legjobb burgundiai hagyomanyokat idéz6 vorosborunk
(mely 2009-bena Concours Mondial de Bruxelles egyetlen aranyérmes tétele volt)
pdrositdsa paratlan gastrondmiai élményt nyujt
Recommended wine: Wunderlich Pinot Noir 2005
The pairing of a red meat roasted to be soft and of our red wine evoking
the best Burgundian traditions (which was the only item rewarded with a gold medal
at the Concours Mondial de Bruxelles in 2009) provides a unique gastronomic experience

Grillezett, zoldfliszeres csirkemell,
friss kevert levélsalataval, zoldfliszeres vinegrettel

Grilled chicken breast with green spices
served up with fresh salad of mixed leaves
and vinaigrette made with green spices

1900,- Ft

Borajanlatunk: Wunderlich Rosé 2009
Igazi nydri friss ételiink mellé egy intenziv, vibralo,
savakkal rendelkez6 Rosé borunkat ajanljuk
Recommended wine: Wunderlich Rosé 2009
To our really fresh summertime course we recommend
our intensive Rosé wine having vibrant acids

FOETELEK
MAIN COURSES

Vanilids rosés libam4dj szeletek, konfitalt fokhagymaval,
csicséka plirével, siilt hdzi sonka szeletekkel

Goose-liver slices roasted in vanilla flavoured rosé
and served up with confitted garlic,
purée of Jerusalem artichoke and roasted home-made ham slices

4900,- Ft

Borajanlatunk: Wunderlich Merlot 2006
Gazdag és széles iz-vilagu ételiink parja az elegdns és rengeteg élményt tartogatd borunk.
A 2008-ban az orszdg 20 legjobb vorosbora kozé vilasztott tételiink valtozatos
gyiimolesos izekkel és barsonyos tanninszerkezettel kapraztat el

Recommended wine: Wunderlich Merlot 2006
Our elegant wine reserving countless experiences is the pair of our rich course
having really wide taste harmonies.
Our recommended wine which was selected to be one of the best
20 red wines of the country is dazzling us with its manifold fruity tastes
and its velvet-like tannin structure



GYEREK MENU
CHILDREN’'S MENU

Tejfolos - sajtos spagetti (v)

Spaghetti with sour cream and cheese (v)

800,- Ft

Csirkemell rdntva hasdbburgonydval
ketchup-pal, vagy 6szibarack bef6ttel

Fried chicken breast with french fries and
ketchup, or canned peach

900,- Ft

DESSZERTEK
DESSERTS

Karamellizalt nektarin,
mandulas Viktoria Cuvée krémmel

Caramelized nectarine
with Viktoria 2003 cream with almonds

900,- Ft

Borajanlatunk: Wunderlich Viktéria Cuvée 2003
Klasszikus Bordeaux-i hazasitasunkal készitettiik desszertiinket,
mely igy teljes osszhangot képez ajanlott borunkkal.

Recommended wine: Wunderlich Viktoria Cuvée 2003

We prepared our dessert with our classic Bordeaux-type blended wine,
which therefore forms a perfect harmony with our recommended wine

60 %-o0s csokoladétorta

60 % dark chocolate cake
900,- Ft

Borajanlatunk: Wunderlich Cabernet Franc 2005
A markdnsan megjelend étcsokolddés ut6iz a fajtara oly jellemzo
szilvalekvdros aromdkkal kiegészitve harmonikus parost alkot desszertiinkkel

Recommended wine: Wunderlich Cabernet Franc 2005
The sharply occurring chocolate aftertaste completed with the aromas of jams of plum
being so characteristic to this type of wine is forming a very harmonic pair with our dessert

Napi desszert

The day’s dessert
900,- Ft






