3ENIEHAA ®ACOJTb
GREEN BEAN
MNEeKOPUHO, KO3 Cbip, GUCTALLIKM,
NIMMOH, $pokauua
Pecorino, goat cheese,
pistachio, lemon, focaccia

4190 Ft/109 €

@V

KAPIMAYYO N3 KPACHOIO TYHLIA
YELLOWTAIL CARPACCIO
deHxenb, UUTPYCOBbIE,
BUHETPET C OHYOYCAMM
Fennel, citrus, anchovy vinaigrette

5090Ft/148 €

4+, 10)

BUTEJI10 TOHHATO
VITELLO TONNATO
TENATMHA, KPEM U3 TYHL,
YMnChbl U3 CenbAepest, MOPOKKAHCKMIA IMMOH
VVeal, tuna cream, celery chips,
moroccan lemon

6890Ft/179€

4, 12)

3AKYCKW / STARTER

TOCKAHCKNW MEYEHEYHDBIV MALUTET
TUSCAN LIVER PATE
BMH COHTO, OHYOYCbI, MATIMHA,
6puoLLb
Vin santo, anchovy,
raspberry, brioche

4690Ft/122€

(1,3,4,7,12)

YEPHbIE MO
MUSSELS
6enoe BUHO, METPYLLKA, IMMOH, YECHOK
White wine, parsley, lemon, garlic

5090Ft/148 €

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

TAPTAP 3 BbIPE3KU
BEEF TARTARE
BSISIEHblE MOMMAOPbI, AHONH,
coyc, nepenenuHbie aiLa
Sun-dried tomato, aioli,
jus, quail egg
6890Ft/179€

(1,3,12)

UTATTbAHCKNI TOMATHbIV CYI
ITALIAN TOMATO SOUP

6031nIMKOBOE MACHO, TOCT C MOLIAIPEION
Basil oil, mozzarella toast

3690Ft/9,6€

a,7,9) v

CYN M3 roBagnHbl
BEEF BROTH

Meat tortellini, carrot, celery

36090Ft/9,6€

(1,3,7,9)

cynbl / SOUP

CE30HHbIN KPEM-CYT
SEASONAL CREAM SOUP

noxanyicTa, cnpocute Yy opuLMaHTa

Please ask your waiter

3690Ft/9,6€
v

PbIBHbIE CYT1bl
FISH SOUP

MACHblI€ TOPTEJIIMHU, MOPKOBb, cenbnepeﬁ KAPAKATULbl, YEPHbIE MUANN, 6pGH3VIHO

Squid, black mussel, branzino

4890Ft/127€

(2,4,12,14)

KYOPABAA KANYCTA
KALE
CTPQYATENNA, POAUKKHO, CE30HHbIE GPYKTbI,
NIECHbIE OPEexM, 3eNIEHoe MACHO
Stracciatella, radicchio, seasonal fruit,
hazelnut, green oil

5790 Ft/150 €

(6,7,10)V

BYPPATA
BURRATA
nomuaopbl ueppu, 6asnn1MKoBoe Macno,
CYLLIEHbIE ONIUBKM
Cherry tomato, basil oil,

CANATbI / SALAD

PV
MUSHROOM

Monopgoit wnuHAT, BANEHble MOMUZOPHI,

KO3 CbIp, NAPME3aH, JIMMOH

Goat cheese, ricotta, baby spinach,

sundried tomato, lemon

5600Ft/148 €
7,12V

LE3APb TT
TG CAESAR SALAD
KypMua/KpeBeTku
canat poMaH, XpycTaiyme
Kanepcbl, IapMe3aH

MENU

OOMALLUHASA NACTA, PU30OTTO /
HOMEMADE PASTA, RISOTTO

KAPBOHAPA
CARBONARA
PUraTOHU, GEKOH ryaHuMane, NEKOPUHO, AHLIO
Rigatoni, guanciale, pecorino, egg

5490Ft/143€

(1,3,7,12)

BOJNOHbE3E
BOLOGNESE
nannapgenne, 6onoHbese pary, napmMe3aH
Pappardelle, bolognese ragu, parmesan

5490 Ft/143€

(1,3,7,9,12)

JNIECHbIE TPV/BbI
WILD MUSHROOM
puvc apbopuo, Bentote U3 rpnbos
HQ rpune, YUNCbl U3 NETPYLLKK
Arborio rice, grilled mushroom velouté, parsley chips

5890 Ft/153 €

7.9,12)V

NOCOCb
SALMON
QHbOMOTTH, WAPAH, LWMMHAT, UKPaA Gopenn
Agnolotti, saffron, spinach, trout caviar

6190 Ft/170€

(1,3, 4,7,14)

KOMYEHASA BYPPATA

SMOKED BURRATA
HbOKKM, TOMOTHBbIW COYC, FPAHA NAJAHO, TMMOH
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/153€

1,3,7,9)V

3ENEHAA NNA3AHbBA
GREEN LASAGNA
pary 6onoHbe3e, belamenb, NApMe3aH
Bolognese, bechamel, parmesan

5990 Ft/156 €

(1,3,7,9,12)

KAYO 3 NENE
CACIOE PEPE
CnareTTu, Cbip NEKOPUHO, YEPHBIN NepeL
Spaghetti, pecorino, black pepper
5490 Ft/143€

1,3,7)

HOY XA
N'DUJA
CTpoLLaNPeTH, CTPAYATENNT, BOPEHBE U3 UK,
PYKKONa, NEKOPUHO
Strozzapreti, stracciatella, chili jam,
rocket salad, pecorino

7490 Ft/195¢€

(1,3,7) CS/H

MOPEMNPOAYKTbI
FRUTTI DI MARE

CnaretTu, uepHble MUANU, KANIbMAPI,

dried olive Chicken / prawn Romaine lettuce, Kpab, uecHok, benoe BUHO
6490 Ft/169 € crispy caper, parmesan Spaghetti, black mussel, squid, prawn, garlic, white wine
712) v 5800 Ft/153 € 8990 Ft/234 €
; (1,2,3,4,9,12, 1)
TYHELb (1,2,3,4,7,10,12)
TUNA

TyHeub, bruaue cepue (MOMIOp), LLIANOT, MMOH Hawa nacta Takske moxeT 6biTb 6e3rnioTeHoBAS.

Oxheart tomato, shallot, lemon Moxanyiicta, cnpocuTe y oduunanTal
6790Ft/176 € We can make our dishes with gluten-free pasta.
*12) Please ask your server.




OCHOBHbIE B/IIOAA / MAIN DISH

BAKJTAXKAHbI MTAPMWOKAHCKUE
PARMIGIANA DI MELANZANE

6aknaxaHbl, puop av NaTTe, NOPME3AH,
noMugopbl, 6a3uUnMKoBOE MACHO
Eggplant, fior di latte, parmesan, tomato, basil oil

5190 Ft/135€
v

KPEBETKM HA CKOBOPOZE
PAN-ROASTED PRAWN
MPSHbIA TOMOTHBbIH coyc,
MOJYKAPEHHbIN XNneb Ha 3aKBacke
Spicy tomato sauce, toasted sourdough bread

6990 Ft /182 €

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

XPYCTALWAA KAPAKATULIA
CALAMARI FRITTI
aronu ¢ basunukom
Basil aioli

8190 Ft/213€

(1,3,12,14)

MOPCKOW CYLAK
SEA BASS
deHxenb, canaT U3 pykKonbl
Fennel, rocket salad

8990 Ft/234€

4,12)

YTUHAA TPYOKA
DUCK BREAST
SapeHbli LYKMHU, MOPUHOBAHHbIM LIYKUHK,
PYKKONA, NEKOPUHO, MUHAAMb
Roasted zucchini, marinated zucchini,

rocket salad, pecorino, almond

8990 Ft/234€

(7.8)

DOLCE FAR NIENTE

sce / all at

3890 Ft/101€

TUPAMUCY
TIRAMISU

(1,3,7)

LUOKONAOHbIV CYONE, BAHWTbHOE MOPOXEHOE
CHOCOLATE SOUFFLE VANILLA ICE CREAM

1,3,7)

TOPT C IMMOHYEJIO, KPEM 13 MACKAPIMOHE,
NAIM, MAJTVHA
LIMONCELLO CAKE,
MASCARPONE CREAM, LIME; RASPBERRY

1,38,7)

MAHHA-KOTTA
PANNA COTTA
NecHbie arogpl / conéHas kapamenb, GyHAYK

Red fruits / salted caramell sauce, peanut
()

BEFAHCKWMI LUOKONALHbIV TOPT
VEGAN CHOCOLATE CAKE
(6es Bcero)

(gluten, lactos, and sugar free)

(12)

MULLIEBBIE ANNEPTEHBI: 1. Kpynbi, copepsxatyme rnioteH, 2. PakoobpasHbie, 3. Hiiua, 4. Peiba, 5. Apaxuc, 6. Coesbie 606b1, 7. Monoko, 8. Opexu, 9. Cenbaepeit,

TG SIGNATURE

-

OPATA / BPAH3MHO
3290Ft/85¢€

(100g)

MOPCKAA PbIBA LIENIMKOM MAPEHHAA HA YITIAX
CHARCOAL GRILLED WHOLE FISH

Mosxxanyiicta, cnpocute y odpuuyuanTal
Please ask your waiter

TENIAYbA KOPEVKA
HA rPUNE 400r
GRILLED VEAL LOIN
17990 Ft/

467 € (400g)

KOTOJETTA
COTOLETIA

XAPEHOS TENAUbS KOPEMKa, UMUK,
coyc NapmMesaH, wanden
Fried veal loin, speck ham, parmesan sauce, sage

19990 Ft/519 €

(1,3,7)

YKAPEHbI KAPTOOEJb C TPHODENAMM
TRUFFLE FRIES

napmesdH, TMMbsH

CACIO E PEPE

CACIO E PEPE
CnareTTn, NEKOPUHO, YEPHDIN
Spaghetti, pecorino, black pepper Parmesan, thyme

5490 Ft/143€ 4990Ft/13€

1,3,7) nv

-

~

BJIIOJA, NMPUTOTOBJIEHHbBIE HA YITIAX
CHARCOAL GRILLED DISH

Side dish suggested

PUBAI
RIB-EYE

Omaxa pubaii

TWN-bOH
T-BONE
BblAepP>kaHHbI Omaxa Tu-60H
Aged Omaha T-bone
(min. 1100 g)

4990 Ft/13,0€ (100 9)

JIOCOCb
SALMON
CTelK 13 JIoCOoCH HA rpune
Omaha rib-eye Grilled salmon steak

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

KAPAKATVLA
SQUID
KOpAKATULA Ha rpune
Grilled squid
8190 Ft/213€
(14)

BAPAHNHA
LAMB
6apaHbK pebpbilKkm
Lamb chops

11790 Ft/30,6 €

FOBAMbA BbIPE3KA
FILET MIGNON
ypyreamnckas Bbipeska
Uruguay filet mignon

15490 Ft /40,2 € (220 g)

COYCbl / SAUCE
Bce /allat 1490 Ft/39 €

3EJIEHbIV TOPOLLEK CANbCA BEPAE AKYC
GREEN PEPPER SAUCE SALSA VERDE JUS

712 v ®,7,12) V (12)

FAPHWPbI / SIDE
Bce /allat 3290 Ft/85€

WHCANATA MUCTATT
TG INSALATA MISTA
YECHOK, JIMMOH, C/IMBOYHOE MACIO  OPFrOHMYECKUI CANAT, PEamC, NaPMe3aH

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

LUMUHAT
SPINACH

3ANEYEHHDBIV KAPTO®E/Tb
OVEN BAKED POTATO

?KAPEHbIE LIYKKNHW
FRIED COURGETTE
napmesaH, TprodenbHoe Macno rpemonarta

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

J

1€ =385 HUF
Mpw onnare B eBpo caaua byaet BbigaHa B BeHrepckux dpopuntax (HUF).
In case of paying in Euro the change will be given in Hungarian forint (HUF).

O6paTUTEBHUMAHME,YTOOKOHUATENbHBIMCUETBKIOYAET NNATY 30 0bcnykmsaHue B pasmepe 15%.
Dear Customers! Please note that we have an additional 15 % service charge.
06paTtnTe BHUMAHME, 4TO MPU 3aKA3e NONOBMHbI NopLnK bntoaa Mbl B3umaem 70% oT ctoumocTm.
Please notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

ALLERGEN INFORMATION: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery,

10. Topunua, 11.Kynxyt,12. Inokeuacepbineynbdutot,13.Jlonuu, 1. Monntocku (pakyLuku, KanbMapbl, OCbMUHOTH) 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




