3AKYCKWN / STARTER

PIKOTTA TOCKAHCbKW NEYIHKOBWI NALLTET
RICOTTA TUSCAN LIVER PATE
MOPUHOBOHM XXOBTUI BYpsiK, BWMHO COHTO, OHYOYCH,
CBIXQ 3€eMeHb, BOIOCHKi Fopixu, pokaua LIaBAiS, iHXMp, OpioLw
Marinated yellow beetroot, Vin santo, anchovy,

herbs, walnut, focaccia sage, fig, brioche
4190Ft/109 € 4690Ft/122€
(1,7,8,12 v (1,3,4,7,12)
KAPMAYO 3 YEPBOHOIO TYHLA YOPHI MMAJT

YELLOWTAIL CARPACCIO MUSSELS

hinojo, citricos, vinagreta de anchoas  6ine BUHO, MOPCbKA CMAPXKA, METPYLLKA, YACHUK
Fennel, citrus, anchovy vinaigrette White wine, salicornia, parsley, garlic

56090 Ft/14,8€ 5690Ft/148 €
(1, 10) (1,2,4,9,12, 14)
BITEJ1/10 TOHHATO TAPTAP 3 BUPI3KU
VITELLO TONNATO BEEF TARTARE

TENATUHA, KPeM i3 TYHL4, yincu 3 ToniHambypy,
MOPOKKAHCbKMIA IMMOH
Veal, tuna cream, Jerusalem artichoke chips,

B'aneHi nomigopwu, aioni,
coyc, nepenenvHi aius
Sun-dried tomato, aioli,

moroccan lemon jus, quail egg
6890Ft/179€ 6890Ft/179€
(4, 12) (1,3,12)

cynwu/SOUP

ITAMIACBKNY TOMATHUW CYN CE30OHHUI KPEM-CYT

ITALIAN TOMATO SOUP SEASONAL CREAM SOUP
A6asunikosa onig, TocT 3 MoLapenoio 6ynb nacka, 3anuTaiTe y odiliaHTa
Basil oil, mozzarella toast Please ask your waiter

3690Ft/9,6€ 3690 Ft/9,6€
1,7,9 v MV
cyn 3 ANOBUYNHN PUBHI CYMNA
BEEF BROTH FISH SOUP

M'cHi TopTeniHi, MOpKBa, cenepa KapaKaTuui, YopHi Migii, 6paHsiHo

Meat tortellini, carrot, celery Squid, black mussel, branzino

36090Ft/9,6€ 4890Ft/127€

(1,3,7,9) (2,4,12,14)

CANATW / SALAD

KYYEPABA KAMYCTA PVB
KALE MUSHROOM
CTpayaTenna, pagukkio, cnuea, bypsk, Monogwit wnuHar, B'aneHi nomigopw,
dyHAYK, 3eneHa onis KO354Mi1 CUp, NOPMe3aH, TIMMOH
Stracciatella, radicchio, plum, beetroot, Goat cheese, ricotta, baby spinach,
hazelnut, green oil sundried tomato, lemon

5690 Ft/148 € 5090 Ft/148 €
(5,7,10)V 7,12V
BbYPPATA LLE3AP TT
BURRATA TG CAESAR SALAD
nomigopu yeppi, 6a3unikoBa onisi, CYLIEHi ONIMBKM kypka/kpeseTku, canat PomeH,
Cherry tomato, basil oil, dried olive XPYCTKi, KANepcu, Napme3aH
6490 Ft/169 € Chicken / prawn Romaine lettuce,
@12 v crispy caper, parmesan
5890 Ft/153€
(1,2,3,14,7,10,12)
TYHELb
TUNA

TyHeub, 6uuaue cepue (Momigop), LWANoT, IMMOH
Oxheart tomato, shallot, lemon

6790 Ft/176 €

4, 12)

MENU

OOMALLIHA NACTA, PI3OTTO /
HOMEMADE PASTA, RISOTTO

KAPBOHAPA
CARBONARA
pu1raToHi, 6ekoH ryaxuiani, nekopuHo, aiiue
Rigatoni, guanciale, pecorino, egg

5490Ft/143€

(1,3,7,12)

BOJIOHbE3E
BOLOGNESE
nannapAaenne, pary no-6onoHcbku
Pappardelle, bolognese ragu

5490 Ft/143 €

1,3,9,12)

NICOBI TPUBA
WILD MUSHROOM
puc apbopio, BenioTe 3 rpubis
HO rpuni, YincK 3 NEeTPYLUKK
Arborio rice, grilled mushroom velouté, parsley chips

5890 Ft/153€

7.9,12)V

FAPBY3
PUMPKIN
pasioni, rapbys 3 NPSHOLYAMM, KO3SUUii CUp,
onisl 3 rapby30B0Oro HACIHHS, LIABNig
Ravioli, spicy pumpkin, goat cheese,
pumpkinseed oil, sage
5890 Ft/153€

1,3,7,8,9V

KOMYEHA BYPPATA
SMOKED BURRATA
HbOKKi, TOMOTHM COYC, FPaHA NAAAHO, IMMOH
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/153 €

1,3,7,9)V

3EJIEHA JTA3AHHA
GREEN LASAGNA
pary 6onoHbese, beluamenb, NAPMe3aH
Bolognese, bechamel, parmesan

5990 Ft/156 €

(1,3,7,9,12)

KOMNYEHA KAYVHA TPYOKA
SMOKED DUCK BREAST
QHbOMOTTI, PIKOTTA, TOMATHUIA COYC 3 FOPINKOI0, TMMOH
Agnolotti, ricotta, tomato sauce with vodka, lemon

5990 Ft/156 €

1,3,7,9)

MOPENPOOYKTU
TENDERLOIN
nacrta, 6ini rpubw,
rOproH3ona, BepLuku, uebpeLib
Strozzapreti, porcini, blue cheese, double cream, thyme

7490Ft/195¢€

(1,3,7,9)

MOPEMPOAYKTU
FRUTTI DI MARE
CnareTTi, yopHi migii, kanbmMapu, kpab, yacHuk, bine BUHO
Spaghetti, black mussel, squid, prawn, garlic, white wine

8990 Ft/234€

(1,2,3,4,9,12,14)

Hawa nacta Takox modxe 6yTu H6e3rnioteHoBa.
byab nacka, cnutaiite y odiuianTal
We can make our dishes with gluten-free pasta.
Please ask your server.




OCHOBHI CTPABW / MAIN DISH

BAKJTAXKAHI MAPMIOMAHCDHKI
PARMIGIANA DI MELANZANE

6aknaxxanu, diop ai naTTe, NAPME3aH,
nomigopu, 6asunikosa onis
Eggplant, fior di latte, parmesan, tomato, basil oil
5190 Ft/135€
v

KPEBETKW HA MATEJIbHI
PAN-ROASTED PRAWN
NPSIHWIA TOMATHKUI coyc,
nifCMakeHwi xnib Ha 3akBacLi
Spicy tomato sauce, toasted sourdough bread

6990 Ft /182 €

(1,2,47,9,12) CS/H

XPYCTKA KAPAKATULIA
CALAMARI FRITTI
aioni 3 6asunikom
Basil aioli

8190 Ft/213€

(1,3,12,14)

MOPCbKUI CYOAK
SEA BASS
deHxenb, canar i3 pykonu
Fennel, rocket salad

8990 Ft/234€

4,12)

KAYMHA TPYOKA
DUCK BREAST
6poxkoni, anka 6pokoni, CyLLeHi NoMigopu, MUrAAsb
Broccoli, wild broccoli, sun-dried tomato, almond
8990 Ft/234 €
7.8)

TENAYI LLIYKW
VEAL CHEEK
MoneHTd, AXYC, NAPMe3aH, Canbca BepAe
Polenta, jus, parmesan, salsa verde

11990 Ft/31,1€

(4,7,10,12)

DOLCE FAR NIENTE

gci / all at

3890 Ft/101€

TIPAMICY
TIRAMISU

1,3,7)

LUOKONAZLHWW CYOIIE, BAHIJIbHE MOPO3/BO
CHOCOLATE SOUFFLE VANILLA ICE CREAM

1,3,7)

OICTALLKOBI KAHOSI, MATTMHOBWI COYC
PISTACCHIO CANNOLI, RASPBERRY SAUCE

(1,3,7,8)

MAHHA-KOTTA
PANNA COTTA
Nicosi aroau / conoHa kapamernb, GyHAYK

Red fruits / salted caramell sauce, peanut
(,7)

BETAHCbKII LUOKONAQHWIA TOPT
VEGAN CHOCOLATE CAKE
(6e3 ycboro)

(gluten, lactos, and sugar free)
(12)

XAPYOBI AJEPTEHW: 1. Kpynu, wo mictate rnioteH, 2. Pakonogi6Hi, 3.9ius, 4.Puba, 5. Apaxic, 6. Coesi 606u, 7. Monoko, 8. lopixu, 9. Cenepa,

TG SIGNATURE

-

OPATA / BPAH3IHO
3290Ft/85€

(100g)

MOPCbKA PUBA LINTKOM CMAMEHA HA BYT T
CHARCOAL GRILLED WHOLE FISH

Byab nacka, cnutaiite y odiviaHTa!
Please ask your waiter

TEJTAYA KOPEVKA HA TPUITI
GRILLED VEAL LOIN
17990 Ft/

467 € (400g)

KOTOJETTA
COTOLETIA

CMOXKEHO TeNsua KOpemKa, LMKK,
coyc napmesaH, LWaBis
Fried veal loin, speck ham, parmesan sauce, sage

19990 Ft/519 €

CACIO E PEPE 57
CACIO E PEPE CMAMEHA KAPTOM/A 3 TPIOOENAMM
Kapnauo 3 anosuuoi eupisku, Tpiodensb, TRUFFLE FRIES
6ini rpubu, neTpyLuka, ¢piop pi natre napmesaH, yebpelb
Spaghetti, pecorino, black pepper Parmesan, thyme
5490 Ft/143€ 4990 Ft/13€

(1,3,7) v

-

~

CTPABW, MPUTOTOBAHI HA BYTIJ1J1I
CHARCOAL GRILLED DISH

Side dish suggested

PIBAM
RIB-EYE

Omaxa pibaii

TI-BOH
T-BONE
BUTPUMAHHMII Omaxa T-60H
Aged Omaha T-bone
(min. 1100 g)

4990 Ft/13,0 € (100 9)

NNOCOCb
SALMON
CTeliK i3 nococs Ha rpuni
Omaha rib-eye Grilled salmon steak

(min. %00 g) 7490Ft/195¢€
6290 Ft/16,3 € (100 g) )

KAPAKATMUA
Gt o

KapaKaTULUS Ha rpuni
Grilled squid Lp:,?ngcﬁzrpﬂs

8190 EE)/ 213€ 11790 Ft/30,6 €

ANOBUNYA BMPI3KA
FILET MIGNON
ypYreaicbKa BUPI3Ka
Uruguay filet mignon

15490 Ft /40,2 € (220 g)

coycn / SAUCE
Bci/allat 1490 Ft/3,9 €

3EJIEH/V TOPOLUOK CANbCA BEPAE AKYC
GREEN PEPPER SAUCE SALSA VERDE JUS

712 v ®,7,12) V (12)

FAPHIPU / SIDE
eci /allat 3290 Ft/85€

HCANATA MICTATT
TG INSALATA MISTA
YOCHMK, FIMMOH, BEPLLIKOBE MACHNO OPraHIYHWIA canaT, pefbkd, NAPMe3aH

Garlic, lemon, butter Bio salad, radish, parmesan
v (7,10,12) V

LWMHAT
SPINACH

CMAMEHI LYKKIHI
FRIED COURGETTE
napmesaH, TprodenbHa onis rpemonarta

Parmesan, truffle oil Gremolata
1,7) Vv (12 v

3ANEYEHA KAPTOIA
OVEN BAKED POTATO

J

1€ =385 HUF
Y pasi onnaty B eBpo 3miHa byae HagaHo Yropcebkuit popuHT (HUF).

3BepHiTb gBorg, LLIO OCTATOYHUIA PAXYHOK BKIIOYAE nnoy; 30 0b6cnyroByBaHHS Y poamipi 15%.
Dear Customers! Please note that we have an additional 15 % service charge.

3BepHiTb YBAryY, WO NPY 3AMOBEHHI MONOBUHM NOPLIiT CTPABK

mu ctaryemo 70% Bin BapToCTi.
Please notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

10. Tipunus, 11. Kynskyr, 12. Jiokena cipkv Ta cynbdity, 13. ionuw, 14.Moniocku(uepenaluku,kanbmMapmu,BOCbMUHOT M)
ALLERGEN INFORMATION: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. 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, Oktober 6. u. 8. | +3670 333 2174 .
@ tomgeorgebudapest @ Tom George Osteria ) tomgeorge.hu E




