Z A
& )
Y =7
N\Os roesv Y

e K
WOOD OVEN FlzzA

MARGHERITA DI ANGELO
A 0 SFLEGRL 0 R T o 2 B
Cooked tomato sauce, mozzarella, pecorino, basil oil

5490 Ft/143€ a.nv

‘ BUFALINA
Fnidg » ARASALHNL - FEBRE G > B )
Tomato sauce, buffalo mozzarella, cherry tomato, basil

5890 Ft/153€ a7 v

‘ TG ARRABBIATA
PRIEHE N > JEFIH - DO
Spicy red pepper-tomato sauce,
rosted red pepper, stracciatella

5890 Ft/153€ a,7) v.cs/H

FORMAGGI
BEIRTE T E - iR iR Whmg o KTk i
EEG > A HIBRGE - WOT >
Taleggio, pecorino, gorgonzola, fior di latte,
homemade chili jam, parsley, almond

6090 Ft/158 € a.7.8)

‘ ABRUZZESE
FhmdE > RALIERDL > BRE > KR
Tomato sauce, mozzarella, spicy salami, ham

6090 Ft/158 € a.7) cs/n

‘ EMILIANA
Fehivg > BFLEGDL > MR Eh OB > AR TS
Tomato sauce, mozzarella, prosciutto di Parma, parmesan

6090 Ft/158 € a7

TG
Feahivg > WHFEWSNG - MA/R BT > FEREERTERLD > AN
Tomato sauce, smoked duck breast, parmesan,
caramelized onion, chili

6290 Ft/16,3 € ¢,7,12) cs/H

CARPACCIO NERO
WA R AR o PRI > RO o SRS
beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

9990 Ft/259€ a.7)




PROSECCO BRUT DOCG
Foss Marai, Valdobbiadene, Italy

3500Ft/9€
1 ER CRU BLANC DE BLANCS

Paul Goerg, Champagne, France

6700Ft/174 €
LUGANA SAN BENEDETTO DOC 2023

Zenato, Veneto, ltaly

3300Ft/80¢€

PINOT GRIGIO DOC 2023
Livio Felluga, Friuli, Italy

4000Ft/104 €
CHIANTI CLASSICO DOCG 2022

Volpaia, Toscana, ltaly

3700Ft/9,6€

PRIMITIVO RISERVA MARPIONE

GIOIA DEL COLLE DOP 2021
Tenuta Viglione, Puglia, Italy

5500Ft/143€

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

TR KRB - KSR B 515% 55 2 -

Dear Customers! Please note that we have an additional 15 % service charge.

AT 2 TR 3 b 0 05 Jerk 6 KEL T 8 IR -0

Jrok 2 1041
N - 12. ZAALBRANIEAR RS - 13 PR > 1w B kahd) (DL ~ i fh ~ Fifa)
ALLERGEN INFORMATION:
1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, k. Fish, 5. Peanuts,
6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame seeds,
12. Sulphur dioxide and sulphites, 13. Lupin, 1t. Molluscs

1051 Budapest, Oktdber 6. u. 8. | +3670 333 2174
@ tomgeorgebudapest @ Tom George Osteria @) tomgeorge.hu




