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WOOD OVEN FlzzA

HINROT ALIN
D2 T2 1NY N1PMPa ,NY XN ,MHW1an N2y
Cooked tomato sauce, mozzarella, pecorino, basil oil

5490 Ft/143€ a7 v

nrbann
NIRRT NI MY 20N
DpP°>°12 1w NP2y
Tomato sauce, buffalo mozzarella, cherry tomato, basil

5890 Ft/153€ anv

nv
,N11V , M”22y 1V
w112 bxa ,ont
Tomato sauce, tuna, olive,
marinated onion

6190 Ft/161€ ¢,u712

N9
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Parmesan cream, grilled mushroom, parsley, goat cheese

5990 Ft/156 € a.nv

NTXINAR
PPV 012 MHYD ,NYIX M ,NPIAIY 0N
Tomato sauce, mozzarella, spicy salami, ham

6190 Ft /158 € (1.7 cs/H

MINDOMR
1T ,NMIan prv ,127X10 ,N1"22y 20N
Tomato sauce, mozzarella, prosciutto di Parma, parmesan

0190 Ft/158 € a.7)

2o
,PIVN T2 ATN L, NP2y 20N
'Y oNMpn MTRYXA , 1A
Tomato sauce, smoked duck breast, parmesan,
caramelized onion, chili

6290 Ft/163€ ¢,7,12 cs/H

N9 TIYNRpP
NORY T IPA,1PYTILA PPN ,MNINY PN, 1P N a P'Yap
beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

9990 Ft/259 € a7




PROSECCO BRUT DOCG
Foss Marai, Valdobbiadene, Italy

3500Ft/9€
1 ER CRU BLANC DE BLANCS

Paul Goerg, Champagne, France

6700Ft/174 €

PINOT GRIGIO DOC 2023
Livio Felluga, Friuli, Italy

4000Ft/104 €

PRIMITIVO RISERVA MARPIONE

GIOIA DEL COLLE DOP 2021
Tenuta Viglione, Puglia, Italy

5500Ft/143€

S1MabR ’HYH
NON-ALCOHOLIC

VIRGIN SAUVIGNON BLANC

Le Petit Beret, Occitiane, France

2900Ft/75€

LYSEROD
Sparkling Tea, Denmark

2900Ft/75€

1€ =385 HUF
(HUF) 00 vb2Maa i arnn 1ra mbwn Yw npna

2190 15% 9212 NAWNN 012D 2 125W D'NMRN T2 DR PATNY D'Wpan 1R
Dear Customers! Please note that we have an additional 15 % service charge.
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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




