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% / STARTER
RICOTTA R
RICOTTA TUSCAN LIVER PATE

WEBEHSE - B > Ak > B -REE A W K2 R
Marinated yellow beetroot, TAER > Wi /INF AL

herbs, walnut, focaccia Vin santo, anchovy,

4190 Ft/10,9 € sage, fig, brioche
(1,7,8,12) V 4690Ft/122€
1,3,4,7,12)
ROTTUNFISCH-CARPACCIO
YELLOWTAIL CARPACCIO ARG o Ra sy Na
StiBer Kiimmel, Zitrusfriichte, MUSSELS

HF o AR > KU AL

White wine, salicornia, parsley, garlic

Sardellenvinaigrette
Fennel, citrus, anchovy vinaigrette

5690 Ft/148 € 5690 Ft/14,8 €
(1,10) (1,2,4,9,12, 1)
YERIBATINIE M

VITELLO TONNATO BEEF TARTARE

NER > S8 0 TNER o BEEATR T SRR E TS o AT SR

Veal, tuna cream, Jerusalem artichoke chips, Sun-dried tomato, aioli,

moroccan lemon jus, quail egg
6890Ft/179€ 6890Ft/179€
(4, 12) (1,3,12)
s [ SOUP
ERFNFE ) VLD
ITALIAN TOMATO SOUP SEASONAL CREAM SOUP
B > BEFL BB F] T 1 R 55 B 5 3
Basil oil, mozzarella toast Please ask your waiter
3690Ft/9,6€ 3690 Ft/9,6€
1,7,9 v MV
AR 5137
BEEF BROTH FISH SOUP

L > SRR DL > W i
Squid, black mussel, branzino

WIABET > W% | > 3
Meat tortellini, carrot, celery

3690Ft/9,6€ 4890 Ft/127€
(1,3,7,9) (2, 4,12, 14)
Wi | SALAD
B g
KALE MUSHROOM

g L E > 251 0 B3R > B4R > Skl Babyspinat, getrocknete Tomaten,
Stracciatella, radicchio, plum, beetroot, Ziegenkdse, Parmesan, Zitrone

hazelnut, green oil EAREE > ricottalil o TTESE 0 TN 0 A5

5690 Ft/14.8 € 5690 Ft /148 €
(5,7,10)V 7,12V
T B TGYL b4
BURRATA TG CAESAR SALAD

HRBRE il > ik > TR

Cherry tomato, basil oil,

WGP /BN B A > JERRE
PR ST - A

dried olive Chicken / prawn Romaine lettuce,
6490 Ft/169 € crispy caper, parmesan
@12}V 5890Ft/153€
(1,2,3,4,7,10,12)
B
TUNA

0T 0 NEL 0 TR
Oxheart tomato, shallot, lemon

6790 Ft/176 €

4, 12)

MENU

F LA SR/
HOMEMADE PASTA, RISOTTO

CARBONARA
CARBONARA
RS > RO - iVREEL T 0% - XS E
Rigatoni, guanciale, pecorino, egg

5490 Ft/143€

(1,3,7,12)

BOLOGNESE
BOLOGNESE
T > T R ¥
Pappardelle, bolognese ragu

5490 Ft/143€

1,3,9,12)

ARPRIE 2
WILD MUSHROOM
B A BROK > BT S o > WOTNE A
Arborio rice, grilled mushroom velouté, parsley chips

5890 Ft/153€

7.9,12)V

1K
PUMPKIN
B> BRI > 000 > B - BB
Ravioli, spicy pumpkin, goat cheese,
pumpkinseed oil, sage

5890 Ft/153 €

1,3,7,8,9V

M T A
SMOKED BURRATA
AT > FNE > ARDLANIRIR TR o AR
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/153€

1,3,7,9)V

LT E
GREEN LASAGNA
SN > H¥E > IR ST RS
Bolognese, bechamel, parmesan

5990 Ft/156€

(1,3,7,9,12)

A FRS i
SMOKED DUCK BREAST
MEIBET > ricottall i > ARAEFINE I » F7AR
Agnolotti, ricotta, tomato sauce with vodka, lemon

5990 Ft/156 €

1,3,7,9)

AR
TENDERLOIN
diE o AR oTehi e o Phh o R
Strozzapreti, porcini, blue cheese, double cream, thyme

7490 Ft/195¢€

(1,3,7,9)

FRUTTI DI MARE
B o BRI B > BF > KGR FHIE T
Spaghetti, black mussel, squid, prawn, garlic, white wine

8990 Ft/234€

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

FA TR AT SR AL TCARBOCAS - 1 1A IR S5 B
We can make our dishes with gluten-free pasta.
Please ask your server.




F:3% / MAIN DISH

T WA /K By T
PARMIGIANA DI MELANZANE
i SR > WAJR BT > F il 0 B B
Eggplant, fior di latte, parmesan, tomato, basil oil
5190 Ft/135€
nv

HIHR
PAN-ROASTED PRAWN
PR > FEIRTH A
Spicy tomato sauce, toasted sourdough bread

0990 Ft /182€

(1,2,4,7,9,12) CS/H

Jife k1
CALAMARI FRITTI
B il E
Basil aioli

8190 Ft/213€

(1,3,12,14)

Tt F
SEA BASS
BT - Z RS
Fennel, rocket salad

8990 Ft/234€

,12)

IS ffg
DUCK BREAST
PUEAE » BpAEPE 208 - FFEA 0
Broccoli, wild broccoli, sun-dried tomato, almond
89000 Ft/234€
7.8)

N
VEAL CHEEK \
ok > R AR T > SRS
Polenta, jus, parmesan, salsa verde

11990 Ft/31,1€

4+,7,10,12)

DOLCE FAR NIENTE

alle / all at

3890 Ft/10,1€

TIRAMISU
TIRAMISU

1,3,7)

SCHOKOLADEN-SOUFFLE, VANILLEEIS
CHOCOLATE SOUFFLE VANILLA ICE CREAM

1,3,7)

PISTAZIEN-CANNOLI, HIMBEERSAUCE
PISTACCHIO CANNOLI, RASPBERRY SAUCE

(1,3,7,8)

PANNA COTTA
PANNA COTTA
Waldfriichte / Salzkaramellsauce, Haselnuss

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

VEGANE SCHOKOLADENTORTE
VEGAN CHOCOLATE CAKE
(alles frei von)

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

LEERTAY) 2 W » 3. 098 » b 20 » 5B > 6. K E > 7 Wil 0 8. IR 5 9 SR 5> 10 57K >

TGH7 3% / TG SIGNATURE

~

-

ORATA / BRANZINO
3290Ft/85€
(100g)

RIG RS AR
CHARCOAL GRILLED WHOLE FISH
T 1A AR 55 B3 5 3

Please ask your waiter

COTOLETTA
COTOLETTA

Ke/NA-4)E 40058
GRILLED VEAL LOIN
17990 Ft/

467 € (400g)

Fried veal loin, speck ham, parmesan sauce, sage

19990 Ft/519 €

(1,3,7)

CACIO E PEPE

CACIO E PEPE
R o iURE R T W - PRER
Spaghetti, pecorino, black pepper Parmesan, thyme

5490 Ft/143€ 4990Ft/13€

1,3,7) nv

Y Y )
TRUFFLE FRIES
AR ST > A

Ke/NA-4k > SR > /R S TREE > BB

-

~

IR AL P
CHARCOAL GRILLED DISH

Es empfiehlt sich, eine Beilage zu wdhlen
Side dish suggested

RIB-EYE
RIB-EYE
Omahafj iR 4=k

(4007 ) Grilled salmon steak

Omaha rib-eye 7490Ft/19,5€
(min. +00 g) O

6290 Ft /16,3 € (100 g)

T-BONE
T-BONE
#Omaha TH 44
(241100358
Aged Omaha T-bone
(min. 1100 g)

4990 Ft/13,0€ (100 9)

=
SALMON
= gk

.l
FILET MIGNON
UL hr 2480 (220%¢)

Uruguay filet mignon

15490 Ft /40,2 € (220 g)

fit £, :
SQUID Lilis
yi A FHhHE
Grilled squid Lamb chops

8@0%¥ﬂ3€ 11790 Ft/30,6 €

wrL / SAUCE
Bty / allat 1490 Ft/3,9 €
LI Bl 35354 AT
GREEN PEPPER SAUCE ~ SALSAVERDE ~— JUS

712 v ®,7,12) V (12)

ik | SIDE
Fifs / allat 3290 Ft/8,5€

TG%L_\‘ th‘i/}\ﬁ
TG INSALATA MISTA
Kir > P> B AR > | o RS
Garlic, lemon, butter Bio salad, radish, parmesan
v (7,10,12) V

SPINACH

ot

]

FRIED COURGETTE
AR ST > AAER I BRI
Parmesan, truffle oil Gremolata

1,7V (12) v

% s
OVEN BAKED POTATO

J

1€ =385 HUF
In case of paying in Euro the change will be given in Hungarian forint (HUF).

THTER > SRERIIE > IR B S15% 0 IR S5 3% -
Dear Qustomersi Please note that we have an additional 15 % service charge.
THIER > SRERBE > kP RV > A TEOIRT0% 4% -
Please notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

1.2k - 12. AR IR SR > 13 PR E > 1 B AREY) (D126 ~ i ~ Fifl)
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




