mawxymm / STARTER
NP1 NYYVIYw nvLYD VIV
GREEN BEAN TUSCAN LIVER PATE

'¥P1a 'Y ,P10DA ,0TY NP2 NP NPA
Pecorino, goat cheese,
pistachio, lemon, focaccia

4190Ft/109€
@V

AMTR NNV ’I'XDWP
YELLOWTAIL CARPACCIO
027D LA TN 9 , MY

Fennel, citrus,anchovy vinaigrette

5090Ft/148 €

4+, 10)

1LNL 1HLN
VITELLO TONNATO
W1 Y YD DAY ,NNL 1P 2y
Veal, tuna cream, celery chips, moroccan lemon

wYI1,509 )221WIR 10D m
Vin santo, anchovy,
raspberry, brioche

4690Ft/122€

(1,3,4,7,12)

mmny maTx
MUSSELS
Dw Y, m1va jad e
White wine, parsley, lemon, garlic

5090Ft/148 €

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

LD L
BEEF TARTARE
POW NI WY YR, MY N2y
Sun-dried tomato, aioli,

6890Ft/179€ jus, quail egg
(t,12) 6890Ft/179 €
1,3,12)
nip'n / SOUP

PHLR NPIAY PN
ITALIAN TOMATO SOUP
NYIXIN DY LDIW ,DP*DT1 NV
Basil oil, mozzarella toast

3690Ft/9,6€

a,7,9) v

PPN
BEEF BROTH
MDD, 1M, w2 DY YLD
Meat tortellini, carrot, celery

MNY DIp pIn

SEASONAL CREAM SOUP

2X9NN NR YRY RIR
Please ask your waiter

3690Ft/9,6 €
v

D27 pn
FISH SOUP

12’7712 ,MMNY MAaTX ,"\TJ'?P
Squid, black mussel, branzino

36900Ft/96€ 4890Ft/127€
(1,3,7,9) (2, 4,12, 14)
ooyo / SALAD
P LA
KALE MUSHROOM

P10 ,n‘?DN'XTDD,
[ZARLRIAL) ,T1‘7 TN, O”NNY NM1Pa
Stracciatella, radicchio, seasonal fruit,
hazelnut, green oil

5790 Ft/150 €

(6,7,10)V

nvMa
BURRATA
Dwarn o n't ,DWP"?’TJ MY W M2y
Cherry tomato, basil oil, dried olive

Mmp2rn N2y 2271 1IN,
Y ) 1Ia Dy N

Goat cheese, ricotta, baby spinach,

sundried tomato, lemon

5600Ft/148 €
7,12V

"3 00 D) LYD.
TG CAESAR SALAD
DaMw /qy

™19 ,0°2°1a Dabx ., Non

MENU

107, nvpa /
HOMEMADE PASTA, RISOTTO

mnp
CARBONARA
DX ,17Mpa ,MHR'NINA JPIY 0
Rigatoni, guanciale, pecorino, egg

5490Ft/143€

(1,3,7,12)

™ha
BOLOGNESE
™19, ™72 K1 ,nNY 1199
Pappardelle, bolognese ragu, parmesan

5490 Ft/143€

(1,3,7,9,12)

ay? Nrava
WILD MUSHROOM
TNIAIRTNR,
210 DAY ,MNDX NPILA NVIN
Arborio rice, grilled mushroom velouté, parsley chips

5890 Ft/153 €

7.9,12)V

Mmoo
SALMON
DM WNRNP TN NAVT VIR
Agnolotti, saffron, spinach, trout caviar

6190 Ft/170€

(1,3, 4,7,14)

nwiyn nvmMa
SMOKED BURRATA
N12°Y 1272 N7 ,N72Y 201 P
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/153€

1,3,7,9)V

NP T
GREEN LASAGNA
119 ,onwa ,mva nR
Bolognese, bechamel, parmesan

5990 Ft/156 €

(1,3,7,9,12)

99 NRIXRP
CACIO E PEPE
MNNW Yaba 1 Mpa Nraa ,LIaD
Spaghetti, pecorino, black pepper
5490 Ft/143€

1,3,7)

MTIR
NDUJA
12°MPA,LP1 DY N2 L,NDLR'XIVD ,)DIAXIIVD
Strozzapreti, stracciatella, chili jam,
rocket salad, pecorino

7490 Ft/19.5€

(1,3,7) CS/H

0’ M9
FRUTTI DI MARE
129 7,0 DAY NP ,MMNY MaTX ,’vIap

6490 Ft/169 € Chicken / prawn , Romaine lettuce, Spaghetti, black mussel, squid, prawn, garlic, white wine
#12) v crispy caper, parmesan 8990 Ft/234 €
5890Ft/153€ (1.2,3, 19,12, 14)
(1,2,3,4,7,10,12)
nnv
TUNA

MY ,LIYRY MY 1Y 23y ,NND
Oxheart tomato, shallot, lemon

6790 Ft/176 €

4, 12)

X900 NR YRY RIN V102 XYY MOLDA DA D121 IR!
We can make our dishes with gluten-free pasta.
Please ask your server.




PLATO PRINCIPAL / MAIN DISH

NIxYN T MR PNIa
PARMIGIANA DI MELANZANE
119 ,NLNRY T Ira 20NN,

D> 12 NY N1y
Eggplant, fior di latte, parmesan, tomato, basil oil
5190 Ft/135€
v

nanna pany
PAN-ROASTED PRAWN
MNYX NXNANN DNY ,’DIPa NPA2IY 201
Spicy tomato sauce, toasted sourdough bread

6990 Ft /182 €

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

T2 ndp
CALAMARI ERITTI
n)[oikimBlalt)
Basil aioli

8190 Ft/213€

(1,3,12,14)

D’ D2
SEA BASS
VP LOD MY
Fennel, rocket salad

8990 Ft/234€

4,12)

™12 Nt
DUCK BREAST
D TPY 1P NPA 0PN ,NTIINA KW DX RIWp
Roasted zucchini, marinated zucchini,
rocket salad, pecorino, almond

8990Ft/234€
.8

DOLCE FAR NIENTE

o2/ all at
3890 Ft/10,1€

MR
TIRAMISU

1,3,7)

N NTY, TP N
CHOCOLATE SOUFFLE VANILLA ICE CREAM

1,3,7)

5va ,0”Y ,AN9PLN DIP NI'XMPY NNY
LIMONCELLO CAKE,
MASCARPONE CREAM, LIME, RASPBERRY
1,3,7)
nvIP N9
PANNA COTTA
2 TR, M>Nn Ynip 2011 /1y’ Ma
Red fruits / salted caramell sauce, peanut
(6.7)

YN Y15 T LIV
VEGAN CHOCOLATE CAKE
(an YY)

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

TG SIGNATURE

-

12°T12 /NLMIR
3200Ft/85€
(100g)

ona by oMYy obw 001
CHARCOAL GRILLED WHOLE FISH
IxHYNN NR HRY RIR
Please ask your waiter

noMLIP
COTOLETTA
TN WA, 0N Yy 7,
MmN, mMmIaavnm
Fried veal loin, speck ham, parmesan sauce, sage

19990 Ft/519 €

(1,3,7)

140052 %y 1
GRILLED VEAL LOIN
17990 Ft/

46,7 € (400g)

CACIO E PEPE
CACIO E PEPE
2'X¥MA NN ,1p2 N> YA,
NLRY TP, TLA Parmesan, thyme
Spaghetti, pecorino, black pepper 4990 Ft/13€
5490 Ft/143€ nv

1,3,7)

N2 NLa DY D'y

TRUFFLE FRIES
MY, )mIa

-

~

D°>Na by mwyaw mn
CHARCOAL GRILLED DISH

Side dish suggested

Mm-o MR- nv1D
T-BONE RIB-EYE FILET MIGNON
WIVN NNMRNA-D ONMIN PR-2"1 IRNNTNIRN NVLI'D
Aged Omaha T-bone Omaha rib-eye Uruguay filet mignon
(min. 1100 g) (min. 00 g) 15490 Ft/40,2€ (220 g)
4990 Ft/130€ (100g) 6290 Ft/163 € (100 g)
Mmoo
mnbp SALMON
SQUID L;JI?I;B 5732 7mYD proD
22 mp P Grilled salmon steak
Grilled squid Lomb ohops 7490 Ft/19,5€

8190 Tt/213¢€ 11790 Ft/30,6 € “

(14)

vl / SAUCE
oo /allat 1490 Ft /39 €

nNan NN NpYD wY
GREEN PEPPER SAUCE SALSA VERDE JUS

7.12) v ®,7,12) V

maon/ SIDE
o092/ allat 3290 Ft/8,5€

Tn LD NLYDIR 2 D
SPINACH TG INSALATA MISTA
axRAn Y 0w 1179 X MR LYD
Garlic, lemon, butter Bio salad, radish, parmesan
v v

NarL DMAar ®"1an
OVEN BAKED POTATO

D7OX NP
FRIED COURGETTE
N2 NMMLa Y, M1a noY N
Parmesan, truffle oil Gremolata
a7V 2 v

J

[SeabiBalail
x9122°D 20M): 1. D NN 0 ALY, 2. pNDLYRYD, 3. X0, 4. T0, 5. LD, 6. KNP DN, 7. 1Y, 8. XNTD,

1€ =385 HUF
anpIn wh nwhio anm, NN N 2w maa (HUF).

N1 N2PW D YT RN 22T ANINTPD YN 2° D0 AN 2150 15% vaid
Dear (l)ustomers! Please note that we have an additional 15 % service charge.
N1 N2PW D HNTNM RN 21T NP YN 22 20PN B NN NX’ 13N, N2 70% nannn.
l-l’lease notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

9. 057, 10. N17TY, 11. Ty panwD, 12. T NN DA DY L D, 13. 912 Nan, 14 nRN> M. E E
ALLERGEN INFORMATION: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 1. Molluscs
1051 Budapest, Oktober 6. u. 8. | +3670 333 2174

@ tomgeorgebudapest @ Tom George Osteria ) tomgeorge.hu E




