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Cooked tomato sauce, mozzarella, pecorino, basil oil

5800Ft/159€ a.nv
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Tomato sauce, buffalo mozzarella, cherry tomato, basil

6290Ft/17€ a7 v
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Tomato sauce, tuna, olive,
marinated onion

6590 Ft/178€ (14712
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Parmesan cream, grilled mushroom, parsley, goat cheese

6590 Ft /178 € w.7nv
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Tomato sauce, mozzarella, spicy salami, ham

6590 Ft/178 € .7 cs/n
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Tomato sauce, mozzarella, prosciutto di Parma, parmesan

6590 Ft /178 € a.7)

TG
ELE 225, FA) 9.8 7H A, BHE AL A e Weo] A= #ofsh, 13
Tomato sauce, smoked duck breast, parmesan,
caramelized onion, chili

6790 Ft/184 € ¢,7,12 cs/H
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beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

10490 Ft/284 € a.7
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PROSECCO BRUT DOCG
Foss Marai, Valdobbiadene, Italy
3700Ft/10€

1 ER CRU BLANC DE BLANCS
Paul Goerg, Champagne, France

7000 Ft/189 €

PINOT GRIGIO DOC 2023
Livio Felluga, Friuli, Italy
4500 Ft/121€

PRIMITIVO RISERVA MARPIONE

GIOIA DEL COLLE DOP 2021
Tenuta Viglione, Puglia, Italy

5700 Ft/154 €
mopz
NON-ALCOHOLIC

LYSEROD
Sparkling Tea, Denmark

4100 Ft/11€

1€ =370 HUF
In case of paying in Euro the change will be given in Hungarian forint (HUF)
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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
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1051 Budapest, Oktdber 6. u. 8. | +3670 333 2174
@ tomgeorgebudapest @ Tom George Osteria @) tomgeorge.hu




