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GREEN BEANS VITELLO TONNATO

(A EEVET S . LW |
FOR T HBRE
Pecorino, goat cheese,
pistachio, lemon, focaccia

4490Ft/13€
7.8V

WA BE A0 7
BLUEFIN TUNA CARPACCIO
T, .
Basil, lemon, olive oil

6290Ft/182¢€
)

N A I
FET e 22, EEREHTE
Veal, tuna sauce, shoestring fries,
Moroccan lemon

7290 Ft/21,1€

4, 12)

ARy eN=sla =<0
MUSSELS
H#EaW, &%, 75, K
White wine, parsley, lemon, garlic

5990 Ft/174 €

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

BEEF TARIARE
T FAEEFE
T, M EE AR
Sundried tomato, aioli, jus,
smoked paprika

7290 Ft/211€

s | SOUP

BEAFEN 7
ITALIAN TOMATO SOUP
D, i ERHE]
Basil oil, mozzarella toast

3990 Ft/11,6 €

1,79V

N7
BEEF BROTH
RIEKT, #HE N, T
Meat tortellini, carrot, celery

SRR aliiN]
SEASONAL CREAM SOUP
AR S5 51 i 1
Please ask your waiter

3990 Ft/11,6 €

7V

8L
FISH SOUP
B, IR, Moty
Squid, black mussel, branzino

3990 Ft/116 € 5390 Ft /156 €
1,3,7,9) (2,4,12,14)
i [ SALAD
PR H 37
KALE MUSHROOM

I S VAIEE S A ARSI =N
KR, HEF. gEHFEH
Stracciatella, radicchio,
seasonal fruit, hazelnut, green oil

6190 Ft/179€

(6,7,100V

fihits
BURRATA
ek, ZEh, T
Cherry tomato, basil oil,
dried olive

6690 Ft/194€

7.12) v

RS0

“EUNEE,  ricottallhEg,
s, T, T

Goat cheese, ricotta, baby spinach,

sundried tomato, lemon

6190 Ft/179 €
7.12)V
TGEE
TG CAESAR SALAD

WA/ R/ B EAES, IR,

/R ETHS, et

Chicken / prawn Romaine lettuce,

crispy caper, parmesan

6590 Ft/191€

BLUEFIN TUNA
AR KT
W SE . TGES
Avocado, sun-dried tomato,
baby spinach, TG vinaigrette
8190 Ft/237€

\\\{\\STER//,;/Z/

MENU

FLHEESRR/
HOMEMADE PASTA, RISOTTO

CARBONARA
CARBONARA
M, MBI, (ARHEEDEE, X9&E
Rigatoni, guanciale, pecorino, egg

5890 Ft/171€

(1,3,7,12)

BOLOGNESE
BOLOGNESE
TSR, ERELAE, IH/RISYES
Pappardelle, bolognese ragu, parmesan

6290Ft/182€

1,3,7,9,12)

BT
GREEN PEAS
PUTRER SR, TS, & e
LL=EP5RE . W, AT
Arborio rice, fava beans, green peas velouté,
goat cheese, mint, lemon

0290Ft/182¢€

(7.8,9)V

VODKA
VODKA
BTGB, &, X KBE,
THFSARYIES . AT BROF
Paccheri, tomato, speck ham, parmesan, lemon, parsley

6890Ft/20€
(1.3.7)

M S AT Ry i
SMOKED BURRATA
MR, e, MRNIHIAEYIRS, 76
Gnocchi, tomato sauce, grana padano, lemon

6290Ft/182¢€

(1,3,7,9V

Zr =
GREEN LASAGNA
MBEILNE, HE, HRS TR
Bolognese, bechamel, parmesan

0490 Ft/188 €

1,3,7,9,12)

RN
WILD MUSHROOM
RORHIGETH . BRI, Ui, IHAEZ T
Tagliatelle, mushroom velouté, double cream, grana padano

5990 Ft/174 €

1,3,7,9,12)V

=
SALMON
ISEAVA RN AR AN 2N SRR
Ravioli, saffron, spinach, trout caviar

7190 Ft/208 €

(1,3, 4,7, 14)

NS3iEs
SEAFOOD
B, BIGU, Bif, 6, Kis, BHEEE
Spaghetti, black mussel, squid, prawn, garlic, white wine

9890 Ft/287¢€

(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.




T3/ MAIN DISH

AT MH/R 1
PARMIGIANA DI MELANZANE
AT, BEDIEE, MH/RE T,
&, PR
Eggplant, fior di latte,
parmesan, tomato, basil oil

5790 Ft/168 €
nv
RILAR S g
PAN-ROASTED PRAWN DUCK BREAST
PRI, JERRTE R R K R B P A

Spicy tomato sauce,
toasted sourdough bread

7590 Ft /22€

YR, TGIHBS T
Marinated and grilled zucchini,
mixed salad, TG vinaigrette

(,2,4,7.9,12)C /H 0490 Ft/275 €
(3,9,10,12)
NS R e i, F1
SEA BASS CALAMARI FRITTI
FEal, SRR T irrle B v
Artichoke, rocket salad Basil aioli
0490 Ft/275€ 8490 Ft/246€
(+,10,12) (1,3,12,14)
e |
WOOD OVEN PlZZA
CARPACCIO NERO

THIERF, A,
T, KOE, BEDRE
beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

10490 Ft/304 € «.7)

MARGHERITA DI ANGELO
#A, LI,
iR G P EE, Z#H
Cooked tomato sauce, mozzarella,
pecorino, basil oil

58900Ft/171€ a.7v

BUFALINA
Haneg, KPR,
ko, ZE)
Tomato sauce, buffalo mozzarella,
cherry tomato, basil

6290Ft/182€ .7 v

ISR
RISTERIA N . PR, AR RIES I
Mortadella, pepperoncino, burrata

7290 Ft/211€ a7

PEEE
TR R R PGS . LU= Y50 |
FRLR A
Grilled and marinated zucchini,
goat cheese, pistachio, mint

6490 Ft/188 € a,7,8)v

o +PABRU‘ZZE‘SE
whiE, EilimhL BEMm, KR
Tomato sauce, mozzarella, spicy salami, ham

6590 Ft/19,1€ ¢,7) cs/H

EMILIANA
whies, WAL,
E/R S5 K8, /RSB
Tomato sauce, mozzarella,
prosciutto di Parma, parmesan

6590 Ft/19,1€ a,7

TG
s, AR, MR,
MRS, BN
Tomato sauce, smoked duck breast, parmesan,
caramelized onion, chili

6790 Ft/19,7 € ¢,7,12) cs/H

TGPj e /TG SIGNATURE

FASZENEN GRILLEZETT EGESZ BRANZINO
CHARCOAL GRILLED BRANZINO

Kérem érdeklédjon a felszolgalonal / Please ask your server

3490 Ft/10,1 € o (100g)

ORATA ALL ISOLANA COTOLETTA
ORATAALL' ISOLANA COTOLETTA
Leccinofffiii . #ililiHf, TN, BXEA,

RS, RERE
Fried veal loin, speck ham,
parmesan sauce, sage

17790 Ft /51,6 € 12 20790 Ft/603 € a.3.7

CACIO E PEPE MEE+E / L5E
CACIO E PEPE TRUFFLE FRIES/
RN i EE U W | MASHED POTATO
AN, 2, PRERH /RS THE, HEE
Spaghetti, pecorino, black pepper, Parmesan, thyme

squid, truffle oil 5190 Ft/15€ gyv
0290Ft/269€ (,3,47,1)

7FWWE§JJD +=
Leccino olives, caper,
cherry tomato, potato

- /
4 )
TR XA
CHARCOAL GRILLED DISH
Es empfiehlt sich, eine Beilage zu wdhlen
Side dish suggested .
T-BONE / TOMAHAWK RIB-EYE SALMON
T-BONE / TOMAHAWK RIB-EYE R =k
Pk Omaha TE4-HE / Omahalff BRA-HE Grilled salmon steak
Tomahawk (f%/>11005%) (f2/b4007¢) 7790 Ft/22.6 € ¢
Aged Omaha T-bone / Tomahawk Omaha rib-eye ’
(min. 1100 g) (min. %00 g) A
5390 Ft/156 € (100 g) 6490 Ft /18,8 € (100 g) FILET MIGNON
UE 4 (2205¢)
i £ A Uruguayan grass-fed beef
SQU[D LAMB 15990 Ft/46,3 € (220 g)
FE L £ £ hHE +HEM. 8. At
Grilled squid Lamb chops +Foie gras, truffle, jus
8490 Ft/24,6 € 11990 Ft/34.8 € 8500Ft/24,6 €
(14) ’
&t | SAUCE
Fife /allat 1690 Ft/4,9 €
SRR S xeybib e [Shen
GREEN PEPPER SAUCE SALSA VERDE JUS
(.12 v 7,12 V (12)
hd=%Z / SIDE
flif / allat 3690 Ft/10,7 €
P TGHgIbhi
SPINACH TG INSALATA MISTA
K, 71, il ANAEZE, &b, HRESFE
Garlic, lemon, butter Bio salad, radish, parmesan
nv (7,10,12) V
FEPUE Rt
FRIED COURGETTE OVEN BAKED POTATO
/RS TEs, FAREH EEITEE
Parmesan, truffle oil Gremolata
L7V (12 v
- /
1€ =345 HUF

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

VLR, SRR, MKELBE (1 516%I IR 55 9

WL, FENE, LG RME, Bl R IKETO%HI G .

Dear Customers! Please note that we have an additional 15 % service charge.
Please notice that by ordering a half-size dish you will have to pay 70% of the price.

LEERDIRY), 2 Hsek, 3098, w2k, 514, 6. K&, 7 9, 8. Jé%‘%
1.6, 10, UL RR e, 13 PRI, 1 8 fRandn (DI, Bhf,
ALLERGEN INFORMATION: 1. Cereals contolnlng 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, 1%. Molluscs

)9 FE3E, 10.T¥5K,

for further languages:

oF 0

1051 Budapest, Oktdber 6. u. 8. | +3670 333 2174
@ tomgeorgebudapest @ Tom George Osteria @) tomgeorge.hu
wifi: TGFREE password: italiano




