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MELEG ELOETEL // HOT APPETIZER

Bérében silt mangalicapofa remulade martdssal (1, 7) 1950 Ft
Mangalitza cheek (Ancient Hungarian pork-breed) fried with its skin 6,50 €
served with remoulade sauce

Borajanlat // Wine offer - 0,1 I. Haraszthy, Sauvignon blanc, 2017, Etyek 1050 Ft / 3,50 €
LEVES // SOUP

Facdnerdleves shiitake gombaval t61t6tt tésztabatyival, 2170 Ft
zoldségekkel (1f, 1,3,4,7)

Pheasant consommé with shiitake mushroom filled pasta & vegetables 723 €
Borajdnlat // Wine offer - 0,1 I. Fanni Kertje, Szdraz szamorodni, 2001, Tokaj 1680 Ft / 5,60 €
SALATA // SALAD

Marindlt harcsa, édeskéményes saldtadgyon (gof.If, 4) 3490 Ft
Marinated catfish served on a bed fresh salad with fennel 11,63 €
Borajdnlat // Wine offer - 0,1 I. Holdvélgy, Hold and Hollé 2016, Mad - Tokayj, 1050 Ft / 3,50 €

FOETELEK // MAIN COURSES

Grillezett vadkacsa darabok zdldflszeres Serrano krusztaval, 5190 Ft
mézes sitétokkel, birsalmakompéttal ( gf, If, 7, 8)

Grilled mallard crusted with herbed Serrano ham served with 17,30 €
honey butternut squash & quince compote

Borajdnlat // Wine offer - 0,1 I. Babarczi, Merlot 2017, Pannonhalma 1450 Ft /] 4,83 €
Erlelt sonkakéregben siilt parajos szarvas sziizérmék, 7910 Ft
csicsokapirével, fistdlt burgonyaval (of, If, 7)

Deer medallions wrapped & baked in aged ham served with 26,37 €
sweet potato puree & smoked potato

Borajdnlat // Wine offer - 0,1 I. Ebner, Cabernet Franc 2015, Pécs 1320 Ft // 4,40 €
Vordsboros, szedres vaddisznopérkolt gyokérzoldségekkel, 5230 Ft
zsemlegombéccal (1,3,7,9)

Red wine flavoured wild boar stew with root vegetables & bread dumplings 1743 €
Borajaniat // Wine offer - 0,1 I. Kovdcs Nimréd Winery, Soul Syrah ‘16, Eger 1650 Ft // 5,50 €
DESSZERT // DESSERT

Mézes krémes chilis vilmoskdrte chatney-val (1,3,5,7,8) 1950 Ft
Honey flavoured pastry with seminola cream & apricot jam 6,50€

Borajdnlat // Wine offer - 0,1 I. Barta, Egy kis édes, 2018, Tokaj 1120 Ft // 3,73 €



