— °
mnwny man / STARTER
P Y'xap NPDIL TA2 VA
BEETROOT CARPACCIO TUSCAN LIVER PATE
DYp, 1’PI1VN YO 1IN YTO, RNTPD NP0 w11 ,°25D ,N0W )MN LI N
mixed beetroots, goatcheese with Vin santo, rosehip,
ricotta, caramelized walnut sage, brioche
4190 Ft/109 € 4690Ft/122€
78,12 v (1,3,4,7,12)
IMTR NNV 1'XAP mnnw maTx
TUNA CARPACCIO MUSSELS

D2 71D LI ;1T A, MY oy ,]17’3"7 ;2 10a ,]:lb ”

Fennel, citrus,anchovy vinaigrette

5690Ft/148 € 5690 Ft/148 €
(4,10) (1,2,4,7,9,12, 1)
10NV HOLN 1279 IRLND
VITELLO TONNATO BEEF TARTARE
WP Tngv'; YD DAY, NN Dp Dy ;D12 O1PR,MP1rn Ny
Veal, tuna cream, celery chips, moroccan lemon nwivn npaa
6890 Ft/179 € Sundried tomato, aioli, jus,
w12 smoked paprika
6890Ft/179 €
(1,3,12)
nipn / SOUP
PYLR MY PN NY DIp PN
ITALIAN TOMATO SOUP SEASONAL CREAM SOUP
NYIXIN DY LDIW ,DP*DT1 NV IXONN NN YRY RINR
Basil oil, mozzarella toast Please ask your waiter
3690Ft/9,6€ 3690Ft/9,6€
1,7,9) Vv MV
PPN o7 PN
BEEF BROTH FISH SOUP

MDD, 1M, w2 DY YLD
Meat tortellini, carrot, celery

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

3600Ft/96€ 4890Ft/12,7€
(1,3,7,9) @,4,12,14)
oo / SALAD
omp nmMoa
KALE MUSHROOM
P11V Y D OTRR,PTY PR TR ,NDORIXIDD mMwarn NP2y a1 1IN,
Stracciatella, radicchio, plum, MY ) TIa LDy N
hazelnut, green oil Goat cheese, ricotta, baby spinach,
5790 Ft/150€ sundried tomato, lemon
®.7.10V 5790 Ft/150€
712V
nvMa
BURRATA 200 1Dp LY.
D'WIAYN DT, M2 T2 Y 1w Ny TG CAESAR SALAD
Cherry tomato, basil oil, dried olive DAY /Ny
6490 Ft/169 € 1™M1a ,0°2Ma oYX, Non
#12) v Chicken / prawn , Romaine lettuce,
crispy caper, parmesan
5990 Ft/156 €
nNw - Tuna
7890 Ft/20,5€
(1,2,3,4,7,10,12)
nrT
SQUID

T DI, VIVRY W MM, TI0A
Parsley, cherry tomato, shallot,
yuzu vinaigrette

0690Ft/174€

(7,10, 12, 1)

MENU

107, nvpa /
HOMEMADE PASTA, RISOTTO

White wine, parsley, lemon, garlic

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)

nyoT
PUMPKIN
,MOX NYOT DIP PR TR
M, NYOT Y, DY N1)
Arborio rice, grilled pumpkin velouté,
goat cheese, pumpkin seed, sage

5890 Ft/153€

7,8,9)V

1712 1DIR
0SS0 BUCCO
NPT OY NP2y 2011 ,DY2,ANN 23y P DI71IR
Agnolotti, veal, sage, jus, tomato sauce with vodka

7990 Ft/219€

(1,3,7,9,12)

nwiyn nvma
SMOKED BURRATA
‘nn’b ,12T9 1172 ,N1P122Y 201 P
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/153€

1,3,7,9V

aPARULI
GREEN LASAGNA
119 ,oNnwa ,m”2a 0K
Bolognese, bechamel, parmesan

5990 Ft/156 €

1,3,7,9,12)

Y NPLA
WILD MUSHROOM
1IRTA 1272 ,NIMY ,NPIYa 2017 ,NY5DRHDD
Tagliatelle, mushroom velouté, double cream, grana padano

5590 Ft/145€

1,3,7,9,12) V

n2°a
TENDERLOIN
22’XMA N1PILA 1LMNAARA
D, NMY NN
Strozzapreti, porcini, blue cheese,
double cream, thyme

7490 Ft/19,5€

1,3,7,9)

D> Mmara
FRUTTI DI MARE
]:l'? .0, DanMy ,’WTJ'?P LJNMNY MATX ,201av
Spaghetti, black mussel, squid, prawn, garlic, white wine

9490Ft/24,6€

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

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)

paky,
SEA BASS
VP VYD ,PILINR
Artichoke, rocket salad

8990 Ft/234€

(4,10,12)

™manm
DUCK BREAST
DR,V WTY 2P
Broccolini, beluga lentil, aioli

8990Ft/234€

(3,9,10,12)

DOLCE FAR NIENTE

a2/ allat
3990Ft/104 €

PR apilv;
TIRAMISU

1,3,7)

N NTY,TPIY nYaD
CHOCOLATE SOUFFLE VANILLA ICE CREAM

1,3,7)

bva,07Y ,ANa1pPLN DIP X' XNY MY
LIMONCELLO CAKE,
MASCARPONE CREAM, LIME, RASPBERRY
(1’ 3’ 7)

Hap
CANNOLI
Sva ,;vpa

Pistachio, raspberry
(1,3,7,8)

V1IN WIp10T LIVIIN
VEGAN CHOCOLATE CAKE
(»anxYY)

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

m»ax7nan
CHEESE SELECTION
D2IRN N2 ,DTIaR
Walnut, fig jom
@.8)

4990 Ft/13€

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

no»MVIP
COTOLETTA
TN WA, NVN Y T,
N, mMaa avm
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)

n2a RVXRP

CACIO E PEPE
0T N Yaba 1rmpa viap
PXRP N2
Spaghetti, pecorino, black pepper,
squid, truffle oil

7490 Ft/195€ a,3,4,7,1m)

217L NIV DY NMNTR MAan
TRUFFLE FRIES / MASHED POTATO
L ,TMNa
Parmesan, thyme

4990 Ft/13€ v

-

~

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




