ENU

N )
npn / SOUP
nnn wenn / STARTER
NP YI21MN XY
o0 7, D100 T
| Py 1
RICOTTA , BELF TARTARE Basil oil, mozzarella toast
Qo PRIR'O, 91PXN VYI1IMN IMAVIN, XK1Y, RA1IN mpn, 'Y wom 3490 Ft/96 €
Pesto, courgette, focaccia Sun-dried tomato, aioli, IV
3990 Ft/109 € green peas, quail egg N
(1:812) SEASONAL CREAM SOUP
V]TE]L,\LDB ;EX/}VATO o) D1 NI RIN WY RN NnYxa!
| . i .
vab, pID V1IN, X"aD DY, I NNPR? YELLOWTAIL CARPACCIO Plegs:gagl%?;ugr g Oé'ter
Veal, tuna cream, celery chips, vina, 2NN AT, P X aov
moroccan lemon Fennel, citrus, anchovy vinaigrette
6590 Ft/181€ 5490 Ft/15€ np 37
(+9:12) (+10) BEEF BROTH
18X T LY 2V, AT, DY
XTON wMMN | ini
MUSSELS OCTOPUS CARPACCIO e o T oo
) ‘)3], NDAQID 0O, QLMY N, WD ‘7’731] NMPR?, V211N NN2avan, Mpov (.3.7.9) ’
White wine, salicornia, Moroccan lemon, dried tomato, e
pars]ey, garh'c rocket salad nIp D
5690 F¢/156 € 6990 Ft/192¢€ FISH SOUP
(2/9:12.14) (1) ™, XTOIN WM, 270N
Squid, black mussel, branzino
4390 Ft/120 €
2,4,12,14
/U S
aooin 2mn, 1o/ HOMEMADE PASTA, RISOTTO
QLN "W R91NMpPN 12070
WILD MUSHROOM GREEN PEA CARBONARA
RINNY?, DN QLN Y1 D, X"aD av NN MpP? 1’PIvN, 122N YO, 'DLIP TILY, BIP) MNIX'DN, 9p11PN, X0
Agnolotti, grilled mushroom velouté, parsley chips Ricotta gnocchi, goat cheese, pistachio Rigatoni, guanciale, pecorino, egg
5590 Ft/153 € 5590 Ft/153 € 5190Ft/14,2€
137V @7V (1,3,7,12)
T oTn Mpn 2.2, K12'RLN
BOLOGNESE GREEN LASAGNA TG ARRABBIATA
2977Ton, INN T NN 21007, 2wWNY, 9NN a%a% pan xHr, DLIX'RLIN, IXIIN DILN
Pappardelle, bolognese ragu Bolognese, bechamel, parmesan Roasted red pepper, stracciatella, beef tenderloin strips
5190Ft/14,2€ 5390 Ft/148 € 7290 Ft/20€
(1,3,9,12) (1,3,7,9,12) (1,3,7) CS/H
oo QN0 wINnao
SALMON FRUTTI DI MARE SHRIMP
121, TVaT), NNT, PR a0 DAL, X191 WMMN, T, DY), Yo, 7 YN 17T X121, NNRN 212007, VA7), W) p
Ravioli, saffron, spinach, trout caviar Spaghetti, black mussel, squid, prawn, garlic, white wine Arborio rice, lobster butter, saffron, green oil
5990Ft/164 € 8790 Ft/241€ 7690 Ft/211€
(1,34,7,14) (1,2,3,4,9,12,14) (@4,714)
NINN Y0 YD) RN NQDLIN WO a0 HIRIND). wRN RN nndx!
We can make our dishes with gluten-free pasta. Please ask your server.
voon / SALAD
1MvN 022", PO Qu™™MnN
BURRAIA TG CAESAR SALAD MUSHROOM
V211N v, N Ar>pin, PI'0 11w n g/ wnao 172’ N7, Y2120 02N, 323N V10, 919, )
Cherry tomato, basil oil, dried olive NN M°N, XY2°0 9712’0, 91N Baby spinach, sun dried tomato, goat cheese, parmesan, lemon
6490 Ft /178 € Chicken / prawn 4990 Ft/137 €
7,12) v Romaine lettuce, Vv
crispy caper,
AP parmesan V1IN
KALE 5690 Ft/156 € TUNA
DLIX'RDIN, X21), 22NN YN, RN 0T, W) p (1,2,3,14,7,10,12) R1IPT, Ya2N 0NN, 1710 D20,
Stracciatella, radicchio, seasonal fruit, hazelnut, green oil Avocado, semi dried tomato, TG vinaigrette
4990 Ft/137€ 7190 Ft/19,7 €

(5.710) V (+12)




nann ypnn / MAIN DISH

9I7'RIN T nHNINN
PARMIGIANA DI MELANZANE
Ny, a1 T HRLN, 9N, YN,
wn) ar>’,mo
Eggplant, fior di latte, parmesan,
tomato, basil oil

DIV 1NNan

PAN-ROASTED PRAWN
LA YN I,
5No nnnxn xor
Spicy tomato sauce,
toasted sourdough bread

4990kt /137¢€ 6790 Ft /18,6 €
v (1,24,7912) CS
Nt amT
DUCK BREAST A
RN MNP, WYIYN aNan, CALAMARI FRITTI
V221N NMAvIN, XN2710 N2 AP0
green pea, fava bean, Basil aioli
Sun-dried tomato, pine nut 7990 Ft/€21,9
7990 Ft/219€ (1.3.1)
™
TIX2’N°D
P101YLN SEA BASS
COTOLETTA NIDWIp, DHL
NN YaY NI, 271, V2 91T, NN Artichoke, salad
Fried veal loin, speck ham, parmesan sauce, sage 7000 Ft/ €21.9

18990 Ft/52 €

1,3.7)

(+12)

nXIYD waxmn vh anb o

CHARCOAL GRILLED DISH
Koret valasztasa javasolt
Side dish suggested
PN - [om b
RIB-EYE ' T-BONE
12-R” NInNnn 5{31/\5%]7%{?1%0?{{\/ D-11] R1Ninn NMY)
Omaha rib-eye ' Aged Omaha T-bone

Uruguay filet mignon

(m»mo 400 1n) 14490 Ft /39,7 € (220 1n)

5790 Ft/159 € (100g)

Donn
23w SALMON
LAMB DL»P DHI Y
xHyin 2aw Grilled salmon steak
Lamb chops 7290 Ft/20,0 €
11490 Ft/315€ )

(n>>mo 1100 D)
4990 Ft/13,7€ (100 g)

™
SQUID
™n
Grilled squid
7990Ft/219¢€

(14)

1020 / SAUCE

2o/ allat
1390 Ft/38 €

abab mp DYDN NN

GREEN PEPPER SAUCE

(712) v 4,7,12) V

ny

SALSA VERDE JUS

moan / SIDE

20/ allat
3190 Ft/8,7€

nT 122", NIDHLN DLN

SPINACH
D, 01, NN
Garlic, lemon, butter

v (N

PPYVIND X010
FRIED COURGETTE
271, YN avImn 7

Parmesan, truffle oil Gremol

TG INSALATA MISTA
NN X112’ N, X171, 971N
Bio salad, radish, parmesan

na1'NRavra
OVEN BAKED POTATO
nNMYLN

ata

L7V @12 v

ETELALLERGENEK: 1. Gluténtartalmi gabonafélék, 2. Rakfélek, 3. Tojas, 4. Hal, 5. Féldimogyor, 6. Széjabab, 7. Tej, 8. Disfélek, 9. Zeller,

QX1N NNLRIN
WOOD OVEN PIZZA

NTLA T RDN
MARGHERITA DIANGELO
V22N n21wNN, MIXION, 9PN, wny ar>’;n
Cooked tomato sauce, mozzarella, pecorino, basil oil

4990 Ft/13,7€

a7V

nany N
BUFALINA
LA YI2MN, NIXIYN NARN, YIIINN W, AP0
Tomato sauce, buffalo mozzarella, cherry tomato, basil

5590 Ft/153 €

a7V

QvIN
MUSHROOM
701, NMIX1YN, 323N Yro, N7, )
Parmesan, mozzarella, goat cheese, spinach, lemon

5990 Ft/164 €

an v

TN
‘NDUJA
701 ¥221N, DLIX'RLYN, YA, AN XD
Tomato sauce, stracciatella, fennel, chili jam

5790 Ft/159€

(1,7,14) CS/H

27T

BRESAOLA
a1mn, NIXIYN, V22N v, mMpvL
Parmesan, mozzarella, cherry tomato, rocket salad

5790 Ft/159€

.7

NRAMXTN

ABRUZZESE
LA YI2MN, NIXIYN, DO N9, I
Tomato sauce, mozzarella, spicy salami, ham

5790 Ft/159€

(1,7) CS/H

RNNIN
EMILIANA
ML YI2N, MIXION, B2IP) 91NN, 9101
Tomato sauce, mozzarella, prosciutto di Parma, parmesan

5790 Ft/159€

1.7

02",
G
LA YI2IMIN, NTN 2T NYIY], 97111, XY DNY NP1nY, X"
Tomato sauce, smoked duck breast, parmesan,
caramelized onion, chili

6290Ft/172€

(1,7,12) CS/H

1€ =365 HUF
In case of paying in Euro the change will be given
in Hungarian forint (HUF).

YNeinn a0 wh N\, Nonn N0 wh nnw) 1YY 15% T wmn.
Dear Customers! Please note that we have an
additional 15 % service charge.

Snwinn %20 wh X1, 1np1n wh NTnan Ny’ nan,
»» Ywhn 70% nnnn nnan.
Please notice that by ordering a half-size dish
you will have to pay 70% of the price.

for further languages:

10. Mustar, 11. Szezdmmag, 12. Kén-dioxid és szulfitok, 13. Csillagfiirt, 14. Puhatesttiek (kagyld, tintahal, polip)
ALLERGEN INFORMATION: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, . Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, E E

10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

1051 Budapest, Oktdber 6. u. 8. | +361 266 3525
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