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SEF AJANLAT / CHEF OFFER

VARGANYA GOMBAKREMLEVES, FOKHAGYMAS PIRITOSSAL i,
Bolete cream soup with garlic toast .
1.250 FT -
SZURKEMARHA ESSZENCIA SZARVASGOMBAVAL TOLTOTT -

‘CAPPELLETTI' TESZTAVAL
Grey cattle meat soup with Truffle-filled ‘cappelletti’
1.350 FT
MOZZARELLA CAPRESE HAZI PIRITOTT BAGUETTEL ES BAZSALIKOMOS PESZTOVAL
Mozzarella ‘caprese’ with pesto and home made baguette
1.590 FT
LAGY SAJTTAL VASLAPON SULT JERCE MELL, BURGONYAPUREVEL ES
TARKONYOS BARACK MARTASSAL

Rosted chicken breast and cream cheese with mashed potatoes and
peach sauce with tarragon

3.690 FT

VOROSBOROS BELSZIN RAGU LESTYANOS HAZI MINI FANKKAL
Beef filet stew with red wine and savoury baby doughnuts with lovage

5.990 FT

ROSTON SULT SZENTPETER HALFILE ASZALT PARADICSIMOS BURGONYAPUREVEL
ES TEMPURALT ZELLERZOLDDEL
Roasted St. Peter fish with mashed potatoes and sun-dried tomatoe,
and batter-fried celery leaves

4.790 FT
MANDULAS MORZSA, MASCARPONEVAL ES FRISS EPERREL KEHELYBEN TALALVA
Almond crumbs with mascarpone and strawberry in stoop
1.090 FT L
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