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g / STARTER FTHEESkRkR/
HOMEMADE PASTA, RISOTTO
SR RMETR TR
BEETROOT CARPACCIO TUSCAN LIVER PAT E
B LSRR IR RIS L AR R R, RNEfH, BEE
mixed beetroots, goatcheese with LN CARBONARA
ricotta, caramelized walnut Vin santo, anchovy, . CARBONARA\
4490 Ft /12,6 € raspberry, brioche MHET, MBI, (MEERIEDIES, XSE
(7.8,12) v 4990 Ft/14,1 € Rigatoni, guanciale, pecorino, egg
(1,3,4,7,12) 5890 Ft /16,66 €
SMEES 1,3,7,12)
TUNA CARPACCIO ST S Hfr A Py
FF I, R MUSSELS OGSy
Fennel, citrus, anchovy vinaigrette HEEl, 5%, T8, Kif . : e
5990 Ft/169 € White wine, p?rsley, lemon, garlic %«E?ﬁr\deﬁi{%ﬁ g}l @%&g?apﬁﬁeﬁﬁg
10 5000 Ft/169 € 6290 Ft/ 177 €
(1,2,4,7,9,12, 1) 1.3.7.9.12)
AR IS LN
VITELLO TONNATO JE R ESAIN
INFIA (ﬁfﬁ@% N ﬁ%ﬁﬁiﬁ N BEEF TARTARE PUMPKIN
R E T T, e ET . PRI EBUR RN, IR, FEF. RER
Veal, tuna cream, celery chips, moroccan lemon AT . HEE BT Arborio rice, grilled pumpkin velouté,
7290 Ft/20,5€ Sundried tomato, aioli, jus, goat cheese, pumpkin seed, sage
t,12) smoked paprika 6290 Ft /177 €
7290 Ft/205€ .89V
31 RN
0SS0 BUCCO
BAMEM, 4N, REE. Wit (RignEins
Agnolotti, veal, sage, jus, tomato sauce with vodka
72 | SOUP 7990 Ft/225€
(1,3,7,9,12)
ERHE M SRR aliiN] WA R A Ry
ITALIAN TOMATO SOUP SEASONAL CREAM SOUP SMORED BYRRATA
BRI, SR lirchainla MYET, i, AT,
Bas"gog'”gg(ﬁzj"ﬁlfg éoast Ple;sgego(t)s;g;nﬁvzvoger Gnocchi, tomato sauce, grana padano, lemon
e o 6290 Ft /177 €
. (1,3,7,9)V
A= IA17) 87 % =
BEEF BROTH FISH SOUP G R%%a%/iﬁé 'NA
WIERT, SHE N, X B, IR, Moty YRR AR, %, /RS
Meat tortellini, carrot, celery Squid, black mussel, branzino Bolognese, bechamel, parmesan
3990Ft/11,2€ 5390 Ft/152¢€ 6490 Ft/183 €
1,3,7,9) @,4,12,14) (1.3.7,9.12)
FRAR PR T
WILD MUSHROOM
Wi 1 SALAD ROARITEE . B, P, IAEE L
o i Tagliatelle, mushroom velouté, double cream, grana padano
PIARH B AT 5990 Ft/169 €
KALE MUSHROOM 1,3,7,9,12)V
U, ricottall/s,
A=00
TENDERLOIN

W, TN, AT
Goat cheese, ricotta, baby spinach,
sundried tomato, lemon

S SEASES A NS T=N
. BT, gl

Stracciatella, radicchio, plum,

hazelnut, green oil
5990 Ft/169 € 5990 Ft/169 €
(,7,10)V 712V
i TG hI
BURRATA TG CAESAR SALAD
WA/ 8/ B EAER, IR,

bk An, e, TR
/R ETHS, et

Cherry tomato, basil oil,

dried olive
6690 Ft/188 € crispy caper, parmesan

712V 6290 Ft/177€

& - Tuna
8190 Ft/231€

(1,2,3,47,10,12)

= syeel
SQUID

AR, NEM. AL M

Parsley, cherry tomato, shallot,

Chicken / prawn Romaine lettuce,

B FITE. ORIRRRIZ T, Uil ARE
Strozzapreti, porcini, blue cheese,
double cream, thyme
7990 Ft/225€

(1,3,7.9)

53
FRUTTI DI MARE
=iE, B, B, 0, KR, HEED
Spaghetti, black mussel, squid, prawn, garlic, white wine
0890Ft/279 €

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

FATRYE B AR IRk PR . 18R ARSS 51 & 1)
We can make our dishes with gluten-free pasta.
Please ask your server.

yuzu vinaigrette

6990 Ft/19.7€

(7,10,12,14)




T3 | MAIN DISH

A0 MHZR = T
PARMIGIANA DI MELANZANE
A, EEPIEE, MH/RS TR, AN, PR

Eggplant, fior di latte, parmesan, tomato, basil oil

5590 Ft/157€
nv

AR
PAN-ROASTED PRAWN
PRI, FERRIH
Spicy tomato sauce, toasted sourdough bread

7590 Ft/21,4€

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

fiafif &
CALAMARI FRITTI
e R
Basil aioli

8490 Ft/239¢€

(1,3,12,14)

NEAayEE]
SEA BASS
HEE SRR R
Artichoke, rocket salad

9490 Ft/26,7€

(4,10, 12)

5 g
DUCK BREAST
PP, WA

TT{E EH T
Broccolini, beluga lentil, aioli

9490 Ft/26,7€

(3,9,10,12)

DOLCE FAR NIENTE

&1/ allat
4290 Ft/11,6 €

fe KI5
TIRAMISU
1.3.7)

1550 J1EY R AR B & E VKA
CHOCOLATE SOUFFLE VANILLA ICE CREAM
(1.3.7)

PR ERE . SR, ST, B
LIMONCELLO CAKE,
MASCARPONE CREAM, LIME, RASPBERRY

1,3,7)

RG]
CANNOLI
LR, BRE
Pistachio, raspberry
(1,3,7,8)

AR Iy v E R
VEGAN CHOCOLATE CAKE
(PIE H)

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

Wy e
CHEESE SELECTION
Zhk. fERE
Walnut, fig jom
(.8)
5390Ft/14,6 €

LEERRY), 2 W7ek, 3.09%E, 4w &K 5 0AE, 6.k, TUWHHN, 8 IR, 9%, 107K,
N2k, 120 S AN IRER, 13. PIHE,

TGP / TG SIGNATURE

~

-

ORATA / BRANZINO
3490 Ft/98€
(100g)

RIEES 0
CHARCOAL GRILLED WHOLE FISH
TBRRSS R

Please ask your waiter

COTOLETTA
 COTOLETTA
FENAHE, SN, RS TS, FEE
Fried veal loin, speck ham, parmesan sauce, sage

20790 Ft /58,6 €

1,3,7)

1/ 40052
GRILLED VEAL LOIN
18490 Ft/52,1 €
(400g)

CACIO E PEPE
CACIO E PEPE
BAAIE . (AR IEYIES
A, S, AR
Spaghetti, pecorino, black pepper,
squid, truffle oil

0290 Ft/26,2€ a,3,4,7,1m

MEEE Y/ T HJE
TRUFFLE FRIES / MASHED POTATO
/RS T8, BEE
Parmesan, thyme

5190 Ft/14,6 € o)v

-

KA
CHARCOAL GRILLED DISH

Es empfiehlt sich, eine Beilage zu wdhlen
Side dish suggested

RIB-EYE
RIB-EYE
OmahaflJ IR 4-HF

(fz/P400%¢) Grilled salmon steak

Omaha rib-eye 7790 Ft/21,9€
(min. 400 g) )

6490 Ft /18,3 € (100 g)

T-BONE / TOMAHAWK
T-BONE / TOMAHAWK
#kOmaha TE4HE / Tomahawk
(F%/>11005%)

Aged Omaha T-bone / Tomahawk
(min. 1100 g)

5390 Ft/15.2 € (100 g)

=
SALMON
& =t fE

il
FILET MIGNON
USHEA (2205¢)
Uruguay filet mignon

15990 Ft /45 € (220 g)

faf, 1
SQUID
YEANEE]

Grilled squid
8490 Ft/239€

(14)

£
LAMB
FHHE

Lamb chops

11990 Ft/338 €

#kL | SAUCE

FiiE /allat 1690 Ft /4.8 €
SR LREIb I AT
GREEN PEPPER SAUCE ~ SALSA VERDE JUS

7,12) v 7,12 V (12)

iz / SIDE
FiT / allat 3690 Ft/104 €

TGZxFRIvHI
TG INSALATA MISTA
K, FTE, il BIAESR, &b, RS TR

Garlic, lemon, butter Bio salad, radish, parmesan
v (7,10,12) V

iz
SPINACH

s P
FRIED COURGETTE
IR, AT &

Parmesan, truffle oil Gremolata
a7nv 12 v

Vs s
OVEN BAKED POTATO

1€ =355 HUF
In case of paying in Euro the change will be given in Hungarian forint (HUF).

EEE, SRR, R SR ES15%HIIRS .
Dear Customers! Please note that we have an additional 15 % service charge.
EER, R, rCEORmE, AR IET0%AINS .
Please notice that by ordering a half-size dish you will have to pay 70% of the price.

for further languages:

4 SR RENY) (DI, Bifh, Bfh) E E

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




