A Q2] / STARTER

HE 729} %
BEETROOT CARPACCIO
HIE, A4A = ¢ 51E

A 5

mixed beetroots, goatcheese with
ricotta, caramelized walnut

4190 Ft /11,3 €

7,8,12) V

TA TP = vk
TUNA CARPACCIO
A, g, B A v 2 E
Fennel, citrus, anchovy vinaigrette

5090 Ft/154 €

%,10)

M RLR B
VITELLO TONNATO

Folxary], a4, A A,

REF Y&
Veal, tuna cream, celery chips,
moroccan lemon

E 7R 7 b
TUSCAN LIVER PATE
HALE, 2 23]
Aol B eqr
Vin santo, rosehip,
sage, brioche

4690Ft/127€

1,3,4,7,12)

=5

MUSSELS

sfolEgkel, vh&d], U, v

White wine, parsley, lemon, garlic

56090 Ft/154 €

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

29 g2 et
BEEF TARTARE
A% BULE, ofo] &2,

s, A e

Sundried tomato, aioli, jus,

smoked paprika
6890Ft/18,6 € 6890Ft/18,6 €
(+,12) (1,3,12)
== 2.9 /SOUP
o ghejo} Eul i 530 AEEN R
ITALIAN TOMATO SOUP SEASONAL CREAM SOUP

b2l o, m A EAE
Basil oil, mozzarella toast

3090 Ft/10€

1,79V

7] 3
BEEF BROTH
a7l Eeddy, g, A g
Meat tortellini, carrot, celery

36090 Ft/10€

(1,3,2.9)

2 9ol A 2] 4 &
Please ask your waiter

3600Ft/10€
7V

A Z=
FISH SOUP
9 Ao, Tk B A -
Squid, black mussel, branzino

4890Ft/132€

(2, 4,12, 14)

A= /SALAD

A
KALE
~Eg A ofele], 2r7] 9, A,
Fol=yl, 1 e
Straccnate”a, radicchio, plum,
hazelnut, green oil

5790 Ft/156 €

(6,7,100V

)}
BURRATA
ZHed EvtiE, uhd @9,
T e
Cherry tomato, basil oil,
dried olive

6490 Ft/169€

7.12) v

£ %ol
SQUID

H Al
MUSHROOM
=, Bl SE o = A=A,
ol Bl ol
Goat cheese, ricotta, baby spinach,
sundried tomato, lemon

5790 Ft/156 €

7.12)V

Ha A

A A
TG CAESAR SALAD
=1 J—7] /}‘HT/iuﬂ O] }\]—Z
wp et Aol 5], o 2 AL, 25
Chicken / prawn Romaine Iettuce,
crispy caper, parmesan
5990 Ft/162 €
A - Tuna
7890 Ft/213€

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

e, WS ETLE, A,
‘ITZ]' HY 1E E
Parsley, cherry tomato, shallot,
yuzu vinaigrette

6690 Ft/181€

(7,10, 12, 1t)

MENU

P
oA T E B ZE

HOMEMADE PASTA, RISOTTO
7} = x et
CARBONARA
27 Y, YA e wlol A, # s e, Al s
Rigatoni, guanciale, pecorino, egg
5490 Ft/14,8€
(1,3,7,12)
=2 U|A

BOLOGNESE
sty B2 A gk, 32 Ak
Pappardelle, bolognese ragu, parmesan

5890 Ft/159€

1,3,7,9,12)

AT
PUMPKIN
o2 x e Q A, P oy A
H A 2=, S HpA, Al o] X
Arborio rice, grilled pumpkin velouté,
goat cheese, pumpkin seed, sage

5890 Ft/159€

(7,8,9)V

_9_._1_“[“4_
0SS0 BUCCO
obE R E|, FopA aL7], Alo] A,
F e W T R 2
Agnolotti, veal, sage, jus, tomato sauce with vodka

7990 Ft/216€

1,3,7,9,12)

T A -2 e
SMOKEDBURRATA
W), BERtE A2, b o, ol
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/159€

1,3,7,9V

AN i
GREEN LASAGNA
wR L Eh, HARE, h = v
Bolognese, bechamel, parmesan

6290 Ft/17€

(1,3,7,9,12)

=H A
WILD MUSHROOM
srejopel e, WA HlFl, A9, TLehuh b
Tagliatelle, mushroom velouté, double cream, grana padano

5090 Ft/154 €

1,3,7,9,12) V

hse
TENDERLOIN
PO, F A,
anExEe A9, B
Strozzapreti, porcini, blue cheese,
double cream, thyme

7490Ft/202€

(1,3,7,9)

B Ak
FRUTTI DI MARE
22SHAE], F 3, 20, A%, vk, 3ol E gl
Spaghetti, black mussel, squid, prawn, garlic, white wine

9490 Ft/256€

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

TAEbE S5 2 R E FH) 7S Euh
%) glof A £-9] ) 4 21
We can make our dishes with gluten-free pasta.
Please ask your server.




S AN DB TG A 14 * / TG SIGNATURE
747 52w 2 opL
gAR_M[ GL%NA DI QW%AENZAENE | ol
2,792 |, 3} 2 nlE, vpA 99l
4 I:]éj)lanzfioqr ;}Iat]t;:i—crrm;s;t;, tom}ato: bC}l-S” oil E S S 2 2t/ B3]
5190 Ft/14 € CHARCOAL GRILLED I/KHOLE FISH ORATA / BRANZINO
OV 2 ol Al 22 &l A4 . 3290Ft/89¢€
Please ask your waiter (100g)
A5
PAN- ROASTEDPRAWN o 2= =2 FE
A e B T AL GRILLED VEAL 10IN COTOLETTA
Spicy tomato sauce, toasted sourdough bread 17900 Ft/ 48.6 € Solx] AL AH 2 Ak A2 Ao] A
[$) = ANs— s — LA Dy
7(1229 Eto 1/21(?3’35 (400g) ’ Fried veal loin, speck ham, parmesan sauce, sage
BAAT 19990 Ft/54 €
Hp2kslk @ 7 o] 1,3,7)
CALAMARI FRITTI 7}2] 2. of] = = _
Hp2l ofol ¢ CACIO E PEPE E]Z A AT
Basil aioli A9AE, H 58] e, S5, TRUFFLE FRIES / MASHED POTATO
8190 Ft/221€ 248, Eel 208 o} 2 v Ak, B
(1.3,12, 1) ’ Spaghetti, pecorino, black pepper, Parmesan, thyme
squid, truffle oil 4990 Ft/135€ v
0] 8990 Ft/24,3€ (1,3,4,7,1)
SEA BASS - J
obEl %L, 7Bt Y
Artichoke, rocket salad ~ ™\
8990 Ft/243€
(4,10, 12) /\ =5 9 Tﬂ
ool o CHARCOAL GRILLED DISH
. QUC]K BﬁEﬁl ST e Side dish suggested
ofAl B 2 Z g W27} A g ofo] &
Broccolini, beluga lentil,O aioli T/ Evfs g 2~go]= W ool kg
8000 Ft/243 € T-BONE / TOMAHAWK . RIB-EYE SALMON
(3.9,10,12) A QntskTE / @ m}s} g ofo] (F 4 100g) T2 o] AHol A
Entg A AH o] A (3 4 1100g) Omaha rib-eye Grilled salmon steak
Aged Omaha T-bone / Tomahawk (min. 400 g) 7490 Ft/202¢€
(min. 1100 g) 6290 Ft /17 € (100 g) ®)
5290 Ft/14,3€ (100 g)
a7 Q4
S%QX&];*) LAMB FILET MIGNON
Fo 9o e -7 7ko] <h4 (2209)
DOLCE FAR NIENTE Gr-iTrle q scTui q Lamb chops Uruguay filet mignon
Y il at 8190 Ft/22.1€ 11790 Ft/319€ 15490 Ft /41,9 € (220 g)
3990 Ft/108 € )
E] 2}u] 5 22~ | SAUCE
Tllf{glngU 2 /allat 1590 Ft/43€
_ . wiE b ZEAL ] 2 ] T
ZZ FEY d g ofol A9 GREEN PEPPER SAUCE SALSA VERDE JUS
CHOCOLATE SOUFFLE VANILLA ICE CREAM 7,12 V 7,12 V (12)
(1,3,7)
gl A E Ao A, vpATFEY A, 2k, 2w g -
LIMONCELLO CAKE, Rbxk 1 SIDE
MASCARPONE CREAM, LIME, RASPBERRY Y5 /allat 3490 Ft/94 €
e A5 TG v 2 el =
7}5 ¢ SPINACH TG INSALATA MISTA
CANNOLI whs, ol 2, W) f7)% Aol e, i, g o) 4
) AR @, gz g Garlic, lemon, butter Bio salad, radish, parmesan
Pistachio, raspberry "V (7,10,12) V
(1,3,7,8)
RiES R FRIED COURGETTE OVEN BAKED POTATO
A s CARE g2 2k, 20 A 9o el Eeref
PR Parmesan, truffle oil Gremolata
(gluten, lactos, and sugar free) 0.7V 12) v
(12) ’
A = e b -/
CHEESE SELECTION 1€ = 370 HUF
RS e In case of paying in Euro the change will be given in Hungarian forint (HUF).
Walnut, fig jam Fofatis 32 YTk AN 2% Folol 15%2) Al 2 o] Egko] YL
.8) Dear Customers! Please note that we have an additional 15 % service char
4990 Ft/135€ Aol A7) AT 0 & 2 Al 712 9] 70%7} A r T o,
Please notice that by ordering a half-size dlSh you will have to pay 70% of the price.
S A oty 2 7] Guk 2374 22 8k W23 3 Al A, 5 S 6 U, 7 55, 9. e, for further languages:

=, g,
W o} gL, 13, T, 4, A A B

o SR A 2.
= — L]
10. 7 }11 ZWH 12, 0] Av&} 8 1) (&N, 27

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

10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. MoII

1051 Budapest, Oktober 6. u. 8. | +3670 333 2174
@ tomgeorgebudapest @ Tom George Osteria @) tomgeorge.hu
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