— °
mawrrman / STARTER
PoD v'xap MPDIL T2 LA
BEETROOT CARPACCIO TUSCAN LIVER PATE
D'?P, 7’1010 VD 22N V70, XD TJPTWJ‘J’D w12 ,29D NV "MN 0ID m
mixed beetroots, goatcheese with Vin santo, rosehip,
ricotta, caramelized walnut sage, brioche
4190 Ft/11,3€ 4690 Ft/127€
(7.8,12) V (1,3,4,7,12)
AMTR NNV 1'XD'I|7 mmnwy maTx
TUNA CARPACCIO MUSSELS

02’770 LI TN 19 ,1NMY
Fennel, citrus,anchovy vinaigrette

DwWw 'Y, a2 e

5690 Ft/154 € 5690Ft/154 €
(4,10) (1,2,4,7,9,12, 1)
WD VLN 1272 INDRD
VITELLO TONNATO BEEF TARTARE
W10 Y 15D DAY ,NND DI 7Y DY DTN, MPIrn Ny
Veal, tuna cream, celery chips, moroccan lemon nwiyn npmMaa
6890 Ft /18,6 € Sundried tomato, aioli, jus,
®,12) smoked paprika
6890 Ft/18,6 €
(1,3,12)
npo / SOUP
PHYR NM2Y PN NNY Dp PN
ITALIAN TOMATO SOUP SEASONAL CREAM SOUP
NYIXIN DY LDIW ,DP*D T NY XYNN NN YR NIR
Basil oil, mozzarella toast Please ask your waiter
3690Ft/10€ 3690Ft/10€
1,7,9) V @V
WpApMm D27 PN
BEEF BROTH FISH SOUP

MYD,1M1,1w2 DY OLNMD
Meat tortellini, carrot, celery

12’7212 ,MMNY MAaTX ,’WTJbP
Squid, black mussel, branzino

3690Ft/10€ 4890Ft/132¢€
1,3,7,9) 2,4, 12, 14)
oo / SALAD
mp nMpa
KALE MUSHROOM
P17 PR N2 TR, PTY PP TR ,NYORIXIVD Mwarn N1y 2271 11N,
Stracciatella, radicchio, plum, MY a0y N1
hazelnut, green oil Goat cheese, ricotta, baby spinach,
5790 Ft/156 € sundried tomato, lemon
6,710V 5790 Ft /15,6 €
12V
nvMa
BURRATA "2 00 D7 LY.
D'RIPD DT, DP°2°T2 1Y 1Y MY TG CAESAR SALAD
Cherry tomato, basil oil, dried olive DanMw /qy
6490 Ft/169 € 12,029 0adX , N1 Non
%12 v Chicken / prawn , Romaine lettuce,
crispy caper, parmesan
5990 Ft/16,2 €
nNY - Tuna
7890 Ft/213€
(1,2,3,47,10,12)
T
SQUID

T DN ,DLIVRY W NI, TIVA
Parsley, cherry tomato, shallot,
yuzu vinaigrette

6690Ft/181€

(7,10,12,14)

MENU

107 P2 nvoa /
HOMEMADE PASTA, RISOTTO

White wine, parsley, lemon, garlic

N1y
CARBONARA
°X’2,17 P9 ,NOR'YIM |PIY N0
Rigatoni, guanciale, pecorino, egg

5490 Ft/148 €

(1,3,7,12)

™2
BOLOGNESE
™M1, ™22 K81 ,NY 1199
Pappardelle, bolognese ragu, parmesan

5890 Ft/159€

1,3,7,9,12)

nysT
PUMPKIN
,MOX VYT DR PNAIRTIR
ML, NYYT YA, DTY N
Arborio rice, grilled pumpkin velouté,
goat cheese, pumpkin seed, sage

5890 Ft/159€

(7.8,9)V

1712101
0SS0 BUCCO
NPT DY M”22y 20171,D12,MMIN 7Y VIR
Agnolotti, veal, sage, jus, tomato sauce with vodka

7990 Ft/21,6 €

1,3,7,9,12)

niwiyn nbMa
SMOKED BURRATA
11275 ,137a N7 ,NP2aY 20N PN
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/159 €

(1,3,7,9V

I IPAREEREA| W)
GREEN LASAGNA
1TM1a 5N TN’ R
Bolognese, bechamel, parmesan

0290 F¢/17€

1,3,7,9,12)

Y NrP1vAa
WILD MUSHROOM
1IRTA N2713,NINY NP 2017 ,NYIDROD
Tagliatelle, mushroom velouté, double cream, grana padano

56090 Ft/154 €

1,3,7,9,12) V

n>°a
TENDERLOIN
J1'XMNA NPILAa JVMAARA
"0, NNy AT
Strozzapreti, porcini, blue cheese,
double cream, thyme

7490Ft/202€

1,3,7,9

D' Mmra
FRUTTI DI MARE
122 17, 01w, DAY 2 Indp ,MMNMNY MAaTX ,’Liap
Spaghetti, black mussel, squid, prawn, garlic, white wine

9490 Ft/256€

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

XONN NN YRY RIN VIV KDY MODA D) 02N IR!
We can make our dishes with gluten-free pasta.
Please ask your server.




PLATO PRINCIPAL / MAIN DISH

XM T NIRYMNA
PARMIGIANA DI MELANZANE
1T1a ,NLRY TP 20NN,

P’ 11 NY ,mnaay
Eggplant, fior di latte, parmesan, tomato, basil oil

5190Ft/14 €

v

nanni vanw
PAN-ROASTED PRAWN
MYX NXNNN DNY ,D1p 2 NM2IY 20N
Spicy tomato sauce, toasted sourdough bread

7290 Ft /19,7€

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

e
CALAMARI FRITTI
Dy TNy
Basil aioli

8190 Ft/221€

(1,3,12,14)

P25
SEA BASS
LN bv) ,2IDIR
Artichoke, rocket salad

8990 Ft/243€

(,10,12)

™manm
DUCK BREAST

HIR,ANY2WTY 2P

Broccolini, beluga lentil, aioli

8990 Ft/243€

(3,9,10,12)

DOLCE FAR NIENTE

o2/ all at
3990 Ft/108 €

LkARLY
TIRAMISU
1.3,7)

>N NI, TOPIW NbaD
CHOCOLATE SOUFFLE VANILLA ICE CREAM

(1,3,7)

HVa ,0”Y ,NANAPDN DIP NY'XNPY NNY
LIMONCELLO CAKE,
MASCARPONE CREAM, LIME, RASPBERRY

(1,3,7)

Hip
CANNOLI
Hpa ;DA

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

yiun \U1|71'7'f LIAVII N
VEGAN CHOCOLATE CAKE
(>annYY)

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

m»axnan
CHEESE SELECTION
D2IRN N2 ,0TAR
Walnut, fig jam
(7.8)
4990 Ft/135€

TG SIGNATURE

-

12112 /NvMR
3290Ft/89€
(100g)

YN by oMb ndw 0T
CHARCOAL GRILLED WHOLE FISH
x9N NR YR RIR
Please ask your waiter

nohvIp
COTOLETTA
TN WA, NVN Y T,
NN, mIa 2o
Fried veal loin, speck ham, parmesan sauce, sage

19990 Ft/54 €

1,3,7)

1400 52 %y 7'
GRILLED VEAL LOIN
17990 Ft /48,6 €
(400g)

N929 N VXNP

CACIO E PEPE
0T, N Yaba 1y mpa pvaap
PXRP PONI
Spaghetti, pecorino, black pepper,
squid, truffle oil

8990 Ft/24,3€ 13,471

a1mIv NPIVA DY NMITR MAan
TRUFFLE FRIES / MASHED POTATO
Y0 ,)TNAa
Parmesan, thyme

4990 Ft/135€ oyv

-

DN by Mwyaw Man
CHARCOAL GRILLED DISH

Side dish suggested

N2-D »R-2M Moo
T-BONE RIB-EYE SALMON
RIYN NNNIR N2-D NNMIR PR-2M pLabRRilapiokviiivlv)
Aged Omaha T-bone Omaha rib-eye Grilled salmon steak
(min. 1100 g) (min. 400 g) 7490 Ft/202€
5290 Ft/14,3€ (100 ) 6290 Ft/17 € (100 g) ()

mnp

wad nLID
va;Q’U[gb LAMB FILET MIGNON
Gj'lljd1 ‘Z w13 MyoX RNNTINND NOPD
rilled squi Lamb chops Uruguay filet mignon

81901t/ 221€ 11790 Ft/319 € 15490 Ft/ 419 € (220 g)

oav / SAUCE
oo /allat 1590 Ft/43€

nnan N7 NEYD vy
GREEN PEPPER SAUCE SALSA VERDE JUS

7,12) V “,7,12) V

maon/ SIDE
o2/ allat 3490 Ft/9.4 €

TN nLDM NLYDIR 22 2D
SPINACH TG INSALATA MISTA
aNnn b My ITMI9 AN NN VYD

Garlic, lemon, butter Bio salad, radish, parmesan
v v

Narva omMar ®k"an
OVEN BAKED POTATO

oDMoX NP
FRIED COURGETTE
NI NYILA Y ,)TANA oY

Parmesan, truffle oil Gremolata
a.7nv (12) v

[eabibalall
®YD 20N): 1. D NN 0 %Y, 2. PNDLXRYID, 3. XD, 4. TrD, 5. 101D, 6. XN DN, 7. N, 8. XN,

1€ =370 HUF
20PN WH NwOn 1, AN A 291710 maa (HUF).

N1 N2PW D YT RN 2T NRINMPO »HN 2° D10 NN 19Y 15% v a
Dear Customers! Please note that we have an additional 15 % service charge.
N N2PW D YT RN 2T ARINMPD ©Y1 2 20PN WY TN NX? NN, IN2 70% nnnnn.
blease notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

9.pH 1, 10. N1 TY, 1. Ty wwn, 12. T Nnxy pvan oo o, 13. MY nhan, 14 nxn>»mn.
ALLERGEN INFORMATION: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, . 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




