3AKYCKW / STARTER

KAPITAYYO 3 BYPAKA TOCKAHCbKWW NALUTET 3 MEYIHKW/
BEETROOT CARPACCIO TUSCAN LIVER PATE
BYPAK, PIKOTTA 3 KO3A4OTIO CHPY, B/H CAHTO, WWAMLIMNHA,
KAPAMEJTI3OBAHI TOPIXW LLABNIA, BPIOLL

mixed beetroots, goatcheese with
ricotta, caramelized walnut

Vin santo, rosehip,
sage, brioche

4190 Ft/109 € 4690Ft/122€
(7.8,12) V (1,3,4,7,12)
KAPIMAY0O 3 YEPBOHOI'O TYHLA YOPHI MMAITl

TUNA CARPACCIO MUSSELS

hinojo, citricos, vinagreta de anchoas 6ine BUHO, NETPYLLKA, IMMOH, YACHUK
Fennel, citrus, anchovy vinaigrette White wine, parsley, lemon, garlic

5690Ft/148 € 5690 Ft/148€
®,10) (1,2,4,7,9,12, 14)
BITEJIJ1O TOHHATO TATAP I3 OUJIE
VITELLO TONNATO BEEF TARTARE

TENATMHO, KPeM 3 TYHLS, YANCH 3 Cenepw,
MOPOKKAHCbKWIA JIMMOH
Veal, tuna cream, celery chips,

B’AneHi nomigopw, aioni,
Coyc-3KIo, KOMYeHad nanpuka
Sundried tomato, aioli, jus,

moroccan lemon smoked paprika
6890 Ft/179 € 6890 Ft/179 €
(+,12) (1,3,12)

cynn/ SOUP

ITANIACBKIA TOMATHIA CYN CE30HHUW KPEM-CYN

ITALIAN TOMATO SOUP SEASONAL CREAM SOUP
AbazunikoBa onig, TOCT 3 MOLIAPENoio 6ynb nacka, 3anutaiTte y odiliaHTa
Basil oil, mozzarella toast Please ask your waiter

3090Ft/96€ 3690Ft/9,6€
1,7,9) V @V
Cyn 3 ANOBNYNHN PUBHI CYTN
BEEF BROTH FISH SOUP

M'siCHi TopTeniHi, MOpPKBa, cenepa KapakaTuui, YopHi Migii, 6paHsiHo

Meat tortellini, carrot, celery Squid, black mussel, branzino

3690Ft/9,6 € 4890Ft/127€

(1,3,2.9) 2,412, 14)

CANATW / SALAD

JINCTOBUW KEJ1b PYB
KALE MUSHROOM
cTpayaTenna, pagukkio, cnvea, Monoauit wnuHaT, B'aneHi nomigopu,
niwmrHa, 3eneHa onis KO394Mit cUp, NAPMe3aH, TMMOH
Stracciatella, radicchio, plum, Goat cheese, ricotta, baby spinach,
hazelnut, green oil sundried tomato, lemon

5790 Ft/150 € 5790 Ft/150 €
G,7,10)V 7.12)v
BYPPATA LIE3AP TT
BURRATA TG CAESAR SALAD
nomigopu yeppi, 6asunikosa onis, cyLweHi onmMBKu KypKa/kpeseTku, canat PomeH,

Cherry tomato, basil oil, dried olive XPYCTKi, Kanepcu, NapMe3aH

6490 Ft/169 € Chicken / prawn Romaine lettuce,
#12) v crispy caper, parmesan
5990 Ft/156 €
TYHEW - Tuna
7890 Ft/20,5€

(1,2,3,4,7,10,12)
KAJIbMAP

SQUID
neTpyLLKa, Yeppi, LLANOT,
l0A3Y-BiHerper
Parsley, cherry tomato, shallot,
yuzu vinaigrette

6690Ft/174€

(7,10, 12, 1t)

MENU

OOMALLIHA NACTA, PI3OTTO /
HOMEMADE PASTA, RISOTTO

KAPBOHAPA
CARBONARA
puvraToHi, 6ekoH ryaxuiani, nekopuHo, e
Rigatoni, guanciale, pecorino, egg

5490 Ft/143€

(1,3,7,12)

BOJTIOHbE3E
BOLOGNESE
nanapgene, pary 6onoHbe3e, NAPMe3aH
Pappardelle, bolognese ragu, parmesan

5490 Ft/143€

1,3,7,9,12)

FAPBY3
PUMPKIN
puc Apbopio, mope i3 3aneyeHoro rapbysa, ko3suuii cup,
rapbysoBe HACIHHS, LLABTS
Arborio rice, grilled pumpkin velouté,
goat cheese, pumpkin seed, sage
5890 Ft/153€

(7,8,9)V

OCO BYKKO
0SS0 BUCCO

QrHOMOTTI, TENATUHA, LLABAIS, COYC-KI0, TOMATHMIA COYC 3 FOpiNiKoio
Agnolotti, veal, sage, jus, tomato sauce with vodka

7990 Ft/219€

1,3,7,9,12)

KOMYEHA BYPPATA
SMOKED BURRAIA
HBOKKi, TOMOTHW# COYC, rPaHA NAAAHO, TMMOH
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/153€

1,3,7,9)V

3ENEHA NNA3AHHA
GREEN LASAGNA
pary 6onoHbe3e, belamens, NApMe3aH
Bolognese, bechamel, parmesan

5990 Ft/156 €

(1,3,7,9,12)

JICOBI TPUBU
WILD MUSHROOM
Tanbgarenne, FpVI6HVIl7I BENTE, BEPLUKKU, TPAHO NAAAHO
Tagliatelle, mushroom velouté, double cream, grana padano

5590 Ft/14,5€

1,3,7,9,12)V

OINE
TENDERLOIN
nandoiito, Ginwii rpnb, roproHsona,
BEpPLUKM, uebpeLib
Strozzapreti, porcini, blue cheese,
double cream, thyme

7490Ft/195€

(1,3.7,9)

MOPENPOOYKTA
FRUTTI DI MARE
CnareTTi, yopHi Migii, kanbmapu, Kpab, YacHuK, bine BUHO
Spaghetti, black mussel, squid, prawn, garlic, white wine

9490Ft/24,6€

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

Hawa nacta Takox modxxe 6yTu 6esrnioteHoBa.
Byab nacka, cnutaiite y odiviaHTa!
We can make our dishes with gluten-free pasta.
Please ask your server.




OCHOBHI CTPABW / MAIN DISH

BAKNAXAHI MAPMIOXAHCbKI
PARMIGIANA DI MELANZANE
6aknaxanu, diop Ai naTTe, NnapMe3aH,
nomigopu, 6asunikoea onig
Eggplant, fior di latte, parmesan, tomato, basil oil

5190 Ft/135€

v

KPEBETKW HA MATEJIbHI
PAN-ROASTED PRAWN
NPSIHA TOMATHKIA coyc,
nigcMadkeHui xnié Ha 3aksacui
Spicy tomato sauce, toasted sourdough bread

6990 Ft /182 €

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

XPYCTKA KAPAKATULIA
CALAMARI FRITTI
aioni 3 6asunikom
Basil aioli

8190 Ft/213€

(1,3,12,14)

MOPCbKWNI OKYHb
SEA BASS
QPTHULLIOK, CANAT 3 PYKONH
Artichoke, rocket salad

8990 Ft/234€

(,10,12)

rPYOKA KAYKU
DUCK BREAST
avkuii 6pokoni, couesuus benyra, avioni
Broccolini, beluga lentil, aioli

8990 Ft/234€

(3,9,10,12)

DOLCE FAR NIENTE

sci / all at

3990 Ft/104 €

TIPAMICY
TIRAMISU

(1,3,7)

LWOKONALHW CYOIIE, BAHIJTbBHE MOPO3/BO
CHOCOLATE SOUFFLE VANILLA ICE CREAM
(1,3.7)

TOPT 3 IMOHYE/IO, MACKAPTOHE KPEM, NAUM, MAJTMHA
LIMONCELLO CAKE,
MASCARPONE CREAM, LIME, RASPBERRY

1,3,7)

KAHONI
CANNOLI
dicTawku, ManmHa

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

BETAHCbKWI LUOKONTAQHW TOPT
VEGAN CHOCOLATE CAKE
(6e3 ycboro)

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

BWBIP CPIB
CHEESE SELECTION
ropixu, BapeHHs 3 iHXuUpy
Walnut, fig jom
.8
4990 Ft/13€

XAPYOBI ANEPTEHM: 1. Kpynu, wo mictats rmioteH, 2. Pakonogi6Hi, 3.9ius, 4.Puba, 5. Apaxic, 6. Coesi 606, 7. Monoko, 8. lopixu, 9. Cenepa,

TG SIGNATURE

-

OPATA / BPAH3IHO
3290Ft/85€
(100g)

MOPCbKA PVBA LIINNKOM CMAMEHA HA BYT I
CHARCOAL GRILLED WHOLE FISH

Byab nacka, cnutaiite y odiuiaTal
Please ask your waiter

TENAYA KOPEMKA HA TPUII
GRILLED VEAL LOIN
17990 Ft /

467 € (400g)

KOTOJIETTA
COTOLETTA
CMOXEHO TENAYA KOPeMKa, LUMMK,
coyc napmesaH, WaBenis
Fried veal loin, speck ham, parmesan sauce, sage
19990 Ft/519 €
(1’ 357)

KAPTOMJIA 3 TPYOEJIEM / MIOPE
TRUFFLE FRIES / MASHED POTATO

napmesaH, yebpeLp
Parmesan, thyme

4990 Ft/13€ v

CACIO E PEPE
CACIO E PEPE

cnareri, NEKOPiHO, YOPHMIA NepeLb,
Kanbmap, TplodenbHa onis
Spaghetti, pecorino, black pepper,
squid, truffle oil

7490 Ft/195€ a,3,4,7,1m)

-

CTPABW, NMPUTOTOBAHI HA BYT I
CHARCOAL GRILLED DISH

Side dish suggested

PIBAM
RIB-EYE

Omaxa pibaii

TI-BOH
T-BONE
BUTPUMAHHHMIH Omaxa T-60H
Aged Omaha T-bone
(min. 1100 g)

4990 Ft/13,0 € (100 ¢)

JIOCOCb
SALMON
CcTevik i3 nococs Ha rpuni
Omaha rib-eye Grilled salmon steak

(min. 400 g) 7490 Ft/19,5€
6290 Ft/16,3 € (100 g) )

KAPAKATMLA
SQUID
KAPAKATULS HA rpui
Grilled squid
8190 Ft/213€

(14)

ArHA
LAMB
pebpa aHra
Lamb chops

11790 Ft/30,6 €

ANTOBUYA BUPI3KA
FILET MIGNON
YpYreaiicbka BUpi3Ka
Uruguay filet mignon

15490 Ft /40,2 € (220 g)

coycn / SAUCE
ci/ allat 1490 Ft/3,9 €

3EJIEHMI TOPOLLOK CAJTbCA BEPJE AKYC
GREEN PEPPER SAUCE SALSA VERDE JUS

7.12) v 7,12 V (12)

FAPHIPU / SIDE
Bci/allat 3290 Ft/85 €

HCAJIATA MICTATT
TG INSALATA MISTA
YOCHMK, IMMOH, BEPLLKOBE MACHO OpPraHiYHuit canat, peabka, NapMe3aH

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

LUTMHAT
SPINACH

CMAMEHI LIYKKIHI
FRIED COURGETTE
napmesaH, TprodenbHa onis

Parmesan, truffle oil
a,7) Vv

3AMNEYEHA KAPTOMNA
OVEN BAKED POTATO
rpemonara

Gremolata
12 v

1€ =385 HUF
Y pasi onnatu B eBpo 3miHa 6yae HagaHo Yropcebkuit dopuHT (HUF).

3BepHiTh ngrg, LLI0 OCTATOYHMI PAXYHOK BKIOYOE nna&u 30 06cnyroByBaHHs Y poamipi 15%.
Dear Customers! Please note that we have an additional 15 % service charge.

3BepHiTb YBary, Lo NpW 3aMOBIEHHI MOMOBUHM NOPLIT CTPABK

mu ctaryemo 70% Big BapTOCTI.
Please notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

10. Tipunus, 11. Kynskyr, 12. Jiokena cipku Ta cynbditu, 13. Mionun, 14.Momiocku (uepenaluku,kanbmapu,B0CbMUHOT M)
ALLERGEN INFORMATION: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, U. 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




