3AKYCKW / STARTER

KAPITAYYO W3 CBEKJIbI
BEETROOT CARPACCIO

CBEKJTA, PUKOTTA 13 KO3bEIO CbIPA,
KAPAMEJT'3NPOBAHHbBIE OPEXW

mixed beetroots, goatcheese with
ricotta, caramelized walnut

4190Ft/11,3€

7,8,12) V

KAPTTAYYO W3 KPACHOIO TYHLA

TUNA CARPACCIO

deHxenb, LUMTPYCOoBbIe,
BWMHETPET C AHYOYCAMM

Fennel, citrus, anchovy vinaigrette

5090 Ft/154 €

%,10)

BUTEJI/10 TOHHATO
VITELLO TONNATO

TENATUHA, KPEM U3 TYHLd,

uuncbl U3 cenbaepest, MOPOKKAHCKUI TMMOH

VVeal, tuna cream, celery chips,
moroccan lemon

6890Ft/186¢€

4,12

TOCKAHCKMW NALUTET W3 MEYEHN
TUSCAN LIVER PATE

BVH CAHTO, LUAMOBHUK,
LWANOEN, BPUOLLb
Vin santo, rosehip,
sage, brioche

4690Ft/127€

1,3,4,7,12)

YEPHbIE MMM
MUSSELS
6enoe BMHO, METPYLLIKA, TMMOH, YECHOK
White wine, parsley, lemon, garlic

56090 Ft/154 €

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

TATAP 13 OUNE
BEEF TARTARE
BSINIEHble MOMUAOPbI, AHONH,
COYC-XKI0, KOMYeHas Nanpuka
Sundried tomato, aioli, jus,
smoked paprika

6890Ft/186¢€

(1,3,12)

Cynbl / SOUP

UTANTbAHCKIAY TOMATHbIV CYTT

ITALIAN TOMATO SOUP

6031nMKOBOE MACIO, TOCT C MOLIOPenon

Basil oil, mozzarella toast

36090F¢/10€

1,79V

CYMnm3 roeaavHbl
BEEF BROTH

CE30HHbI KPEM-CYT
SEASONAL CREAM SOUP

noXanyncTa, CnpocuTe Y oduUmUaHTa

Please ask your waiter

3090 Ft/10€

7V

PbIBHbIE CYTbI
FISH SOUP

MSICHble TOPTENIMHWA, MOPKOBb, CEMbEPel KAPAKATULbI, YEPHbIE MUAWK, OPAH3UHO

Meat tortellini, carrot, celery

3690Ft/10€

(1,3,2.9)

Squid, black mussel, branzino

4890Ft/132€

(2, 4,12, 14)

CANATbI / SALAD

JINCTOBAA KATYCTA
KALE
CTpayYATENNA, POAMKKbLO, CITUBA,
dyHAYK, 3enéHoe macno
Stracciatella, radicchio, plum,
hazelnut, green oil

5790 Ft/156 €

(6,7,100V

BYPPATA
BURRATA
nomuaopbl Yeppy, 6aaunmkosoe Macno,
CYLLEHbIE ONMUBKU
Cherry tomato, basil oil,
dried olive

6490 Ft/169€

7.12) v

KAJTbMAP
SQUID

PVb
MUSHROOM

Mornopoit WwnuHaT, BsneHble MOMUAOPI,

KO3WiA CbIp, NOPME3aH, MTMMOH

Goat cheese, ricotta, baby spinach,

sundried tomato, lemon

5790 Ft/1506 €

7.12)V

LUE3APb TT
TG CAESAR SALAD
Kypuua/KpeBeTku
CanaT POM3H, XpYcTsLyme
Kanepchbl, NApPMe3aH

Chicken / prawn Romaine lettuce,

crispy caper, parmesan
5990 Ft/162 €
TYHEL - Tuna
7890 Ft/213€

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

NeTPYLLKA, YeppH, LIASOT,
t03Y-BUHArpeT
Parsley, cherry tomato, shallot,
yuzu vinaigrette

6690 Ft/181€

(7,10, 12, 1t)

MENU

LOMALLHAA NACTA, PU30OTTO /
HOMEMADE PASTA, RISOTTO

KAPBEOHAPA
CARBONARA
pUraTOHM, 6EKOH ryaHuuane, NeKoprHO, AL
Rigatoni, guanciale, pecorino, egg

5490 Ft/14.8 €

(1,3,7,12)

BOJIOHbE3E
BOLOGNESE
nannapgenne, bonoHeese pary, napmesaH
Pappardelle, bolognese ragu, parmesan

5890 Ft/159€

1,3,7,9,12)

TbIKBA
PUMPKIN
puc Apbopuo, nope 13 3aneyéHHON TbIKBbI, KO3UH CbIp,
TbIKBEHHbIE CEMEUKM, LLande
Arborio rice, grilled pumpkin velouté,
goat cheese, pumpkin seed, sage
5890 Ft/159 €

(7,8,9)V

OCO BYKKO
0SS0 BUCCO
QrHONOTTH, TENATUHA, LWandei, CoYyc-Xo, TOMATHbIN COYC C BOAKOM
Agnolotti, veal, sage, jus, tomato sauce with vodka

7990 Ft/21,6 €

1,3,7,9,12)

KOMYEHAA BYPPATA

SMOKED BURRAIA
HbOKKM, TOMOTHBIH COYC, FPAHA NAAAHO, IMMOH
Gnocchi, tomato sauce, grana padano, lemon

5890 Ft/159€

1,3,7,9)V

3ENNEHAA NA3AHbDA
GREEN LASAGNA
pary 6onoHbese, belamens, NApMe3aH
Bolognese, bechamel, parmesan

6290 Ft/17 €

(1,3,7,9,12)

JIECHBIE TPUBbI
WILD MUSHROOM
Tranbatenne, rpubHoii BentoTe, cnueku, lpaxa MNagaHo
Tagliatelle, mushroom velouté, double cream, grana padano

5090 Ft/154 €

1,3,7,9,12) V

OUJIE
TENDERLOIN
nandoiito, 6enble rpubbl, FoproH3ona,
CIIUBKM, TUMbSIH
Strozzapreti, porcini, blue cheese,
double cream, thyme

7490Ft/202€

(1,3.7,9)

MOPENPOOYKTbI
FRUTTI DI MARE
CnaretTu, yepHble MUOUM, KONbMAPbI,
Kpab, uecHok, benoe BUHO
Spaghetti, black mussel, squid, prawn, garlic, white wine

9490 Ft/256 €

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

Hawa nacta Takye MoxeT 6biTb 6e3rnoTeHoBAS.
Mosxxanyticta, cnpocute y odpuuuanTal
We can make our dishes with gluten-free pasta.
Please ask your server.




OCHOBHbIE BIIOAA / MAIN DISH

BAKNAMAHbI MAPMUWOMAHCKUE
PARMIGIANA DI MELANZANE
6aKNaXaHbI, PUop au NATTE, NOPME3aH,
MomMMaopbl, 6a3MAMKOBOE MACHO
Eggplant, fior di latte, parmesan, tomato, basil oil

5190Ft/14 €

v

KPEBETKM HA CKOBOPOJE
PAN-ROASTED PRAWN
MPSIHbIA TOMATHbIN COYC,
MOMXKAPEHHbIN XNeb Ha 3aKBaCKE
Spicy tomato sauce, toasted sourdough bread

7290 Ft /19,7€

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

XPYCTALLAA KAPAKATULIA
CALAMARI FRITTI
aiionu ¢ 6a3nankom
Basil aioli

8190 Ft/22]1€

(1,3,12,14)

MOPCKOW OKYHb
SEA BASS
QPTULLOK, CONAT U3 PYKKObI
Artichoke, rocket salad

8990 Ft/243€

(,10,12)

YTUHAA TPYAKA
DUCK BREAST
[VKMiA Bpokkonu, yeueBuLia benyra, aitonu
Broccolini, beluga lentil, aioli

8990 Ft/243€

(3,9,10,12)

DOLCE FAR NIENTE

Bce / all at

3990 Ft/108 €

TUPAMUCY
TIRAMISU
(1.3.7)

LUOKONAZIHbIV CYDSIE, BAHIbHOE MOPOXEHOE
CHOCOLATE SOUFFLE VANILLA ICE CREAM

(1,3,7)

TOPT C IMMOHYENNO, KPEM 113 MACKAPMOHE,
NAAM, MAJIHA
LIMONCELLO CAKE,
MASCARPONE CREAM, LIME, RASPBERRY

1,3,7)

KAHHOJTA
CANNOLI
ducTawku, manuHa

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

BEFTAHCKWW LLOKOJAZIHbIN TOPT
VEGAN CHOCOLATE CAKE
(6es Bcero)

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

CbIPHAA HAKOMWUTENb
CHEESE SELECTION
rPEeLKne OPEXU, BOPEHBE U3 UHXUPA
Walnut, fig jam
7.9)

4990 Ft/135€

MALLEEBBIE ATTNEPTEHBI: 1. Kpynbi, copepsatume rnioteH, 2. PakoobpasHbie, 3. Aiua, . Peiba, 5. Apaxuc, 6. Coesble 60661, 7. Monoko, 8. Opexu, 9. Cenbgepeit,

TG SIGNATURE

-

OPATA / BPAH31HO
3290Ft/89€
(100g)

MOPCKAfA PbIBA LEJTMKOM MKAPEHHAA HA YITIAX
CHARCOAL GRILLED WHOLE FISH

MNoxanyiicta, cnpocute y opuumanTal
Please ask your waiter

TENAYbA KOPEVKA
HA rPUNE 400r
GRILLED VEAL LOIN
17990 Ft /486 €
(400g)

KOTOJIETTA
COTOLETTA

YOPEHASs TENAYbS KOPEKA, LUMKK,
coyc NapmMesaH, wanden
Fried veal loin, speck ham, parmesan sauce, sage

19990 Ft/54 €
1,3,7)
CACIO E PEPE
CACIOE PEPE
CMareTTH, NEKOPHHO, YEPHBIV NepeLl,
kanbMmap, TprodenbHoe Macnoj
Spaghetti, pecorino, black pepper,
squid, truffle oil

8990 Ft/243€ ¢,3,47m)

KAPTO®EJIb C TPKO®EJTIEM / MIOPE
TRUFFLE FRIES / MASHED POTATO
NApMe3aH, TUMbsH
Parmesan, thyme

4990 Ft/135€ oyv

-

-

BJTIOAA, MPUTOTOBJIEHHbBIE HA YINAX
CHARCOAL GRILLED DISH

Side dish suggested

PVBAW
RIB-EYE
Omaxa pubaii
Omaha rib-eye

JTIOCOCb
SALMON
CTeWK U3 N10COCH Ha rpune
Grilled salmon steak

TWN-BOH / TOMATABK
T-BONE / TOMAHAWK
BblaepPXaHHbIN OmMaxa TM-60H / Tomarask
Aged Omaha T-bone / Tomahawk

(min. 1100 g) (min. 400 g) 7490 Ft/202 €
5290 Ft/14,3€ (100 g) 0290 Ft/17 € (100 g) )
KA%\K&TK HA BAPAHWHA FOBfAKbA BbIPE3KA
KGpOKCITgLIG Ha rpune LAMB FILET MIGNON
; ; bapaHbi pebdpbiLKu pyreaickas Bbipe3Kka
Grilled squid Lamb chops UUrkthguay filet mignon
BINRI2Z1E 1790Ft/3L9€ 15490 Ft/419€ (220g)

(14)

coychl / SAUCE
sce/allat 1590 Ft/4,3€

3EJIEHbIV TOPOLLEK CAJIbCA BEPAE OXKYC
GREEN PEPPER SAUCE SALSA VERDE JUS
7.12) v 7,12 V (12)
TAPHNPbI / SIDE
Bce /allat 3490 Ft/94 €
LUMNHAT MHCAJTATA MUCTATT
SPINACH TG INSALATA MISTA

YECHOK, NIMMOH, CIMBOYHOE MACIIO
Garlic, lemon, butter

OPraHWYeckuii canat, Peauc, NOpMe3aH
Bio salad, radish, parmesan

v (7,10,12) V
MKAPEHbIE LUYKKUHW 3AMNEYEHHbIN KAPTO®Eb
FRIED COURGETTE OVEN BAKED POTATO
napmesaH, TprodenbHoOe Macno rpemonara
Parmesan, truffle oil Gremolata
a7V (12 v

1€ =370 HUF
Mpu onnare B eBpo caaua 6yaet BbigaHa B BeHrepckux popuHtax (HUF).
In case of paying in Euro the change will be given in Hungarian forint (HUF).

06paTUTEBHUMOHME,UTOOKOHUATENbHBIMCYETBKIOYAET NNATY 30 06cnyxueaHue B pasvepe 15%.
Dear Customers! Please note that we have an additional 15 % service charge.
O6paTnTe BHUMAHME, UTO MPK 30KA3e NONOBUHbI NMopLuK 6atoaa Mbl B3umaem 70% oT cToMmocTu.
Please notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

10. Topunua, 11.Kynxyt,12.lnokeuacepbincynboutol,13.Jlonuu, 4. Monntocku (pakyLuku, KanbMapbl, OCbMUHOTH)
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




