— °
mnwrymm / STARTER
NP1 MYIVY TLRNL HYLN
GREEN BEANS VITELLO TONNATO
0TV N2 2PMpY, MJ'?, P10 VN,

Nan’ XNTAN P, 0 npre
Veal, tuna sauce, shoestring fries,

n'¥p1a Yh ,pva
Pecorino, goat cheese,

pistachio, lemon, focaccia Moroccan lemon
4490Ft/13€ 7290 Ft/21,1€
78V (,12)
793D NYIN2 NNL »'Xap mmnwy maTx
BLUEFIN TUNA CARPACCIO MUSSELS

nTmy b ,mprora Dw Y P> e jad
Basil, lemon, olive oil White wine, parsley, lemon, garlic

6290Ft/182¢€ 5990 Ft/174 €

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

1279 IRLRD
BEEF TARTARE
;D12 YR, mwarn Ny
nwivn npnaa
Sundried tomato, aioli, jus,

smoked paprika
7290 Ft/211€
{1,3,12)
npo / SOUP
’PbD’N m”21iy pm nny np pm
ITALIAN TOMATO SOUP SEASONAL CREAM SOUP

7x5NN NR YR RIXR
Please ask your waiter

NYIXIN DY LDIW ,DP*D T NY
Basil oil, mozzarella toast

3990 Ft/11,6 € 3990 Ft/116 €
07,9V @)V
abPalvaba) DT pn
BEEF BROTH FISH SOUP

MYD,1M1,1w2 DY OLNMD
Meat tortellini, carrot, celery

12’7212 ,MMNY MAaTX ,’WTJbP
Squid, black mussel, branzino

3990 Ft/11,6 € 5390 Ft/156 €
1,3,7,9) (2,4,12,14)
oo / SALAD
P LA
KALE MUSHROOM
DPNNY MPa P11 ,NY0'XRIVD, mwarn N2y 271 1IN,
PARLAIa\UJ e PR abIN Y ) mIa LDy N

Stracciatella, radicchio,
seasonal fruit, hazelnut, green oil

Goat cheese, ricotta, baby spinach,
sundried tomato, lemon

6190Ft/179€ 6190 Ft/179 €
(,7,10)V 712V
noLM ") 20 Dp LYD.
BURRATA TG CAESAR SALAD
D'WAYN DT, DP9 T2 N 1w NPy DAY /My
Cherry tomato, basil oil, dried olive 1M1 ,0aMa maby e non
6690Ft/194€ Chicken / prawn , Romaine lettuce,
712V crispy caper, parmesan
6590 Ft/19,1€

793D NYIN2 NNY
BLUEFIN TUNA
LI ,TIN 2272, YA 172222V N TR
Avocado, sun-dried tomato,
baby spinach, TG vinaigrette
8190 Ft/237€

(4,10)

MENU

107 P2 nvoa /
HOMEMADE PASTA, RISOTTO

N1y
CARBONARA
°X’2,17 P9 ,NOR'YIM |PIY N0
Rigatoni, guanciale, pecorino, egg

5890 Ft/171€

(1,3,7,12)

™2
BOLOGNESE
™M1, ™22 K81 ,NY 1199
Pappardelle, bolognese ragu, parmesan

6290Ft/182€

1,3,7,9,12)

P NNar
GREEN PEAS
NP1 NNarR 0P ,NARA Na JNNRTNR,
]'ID"'? ,YIV]1 , DTy N1
Arborio rice, fava beans, green peas velouté,
goat cheese, mint, lemon

6290Ft/182¢€

(7.8,9)V

mzan
VODKA
11019 ,pAav N2V PRY,
T mva Y
Paccheri, tomato, speck ham,
parmesan, lemon, parsley

6890 Ft/20€

(1,3,7)

nwiyvn nvna
SMOKED BURRATA
]1)’3"7 ,1279 1172 ,N11°122Y 2V ,pPr)
Gnocchi, tomato sauce, grana padano, lemon

6290Ft/182¢€

(1,3,7,9V

I IPAREEREAI W)
GREEN LASAGNA
1T1a ,oNnwa I’ R
Bolognese, bechamel, parmesan

6490 Ft/188 €

1,3,7,9,12)

Yy Nva
WILD MUSHROOM
1IRTA N12713,NNY NP 2017 ,NYIDRDD
Tagliatelle, mushroom velouté, double cream, grana padano

5990 Ft/174 €

1,3,7,9,12)V

1mHo
SALMON
5Ma NP TN 19T Or
Ravioli, saffron, spinach, trout caviar

7190 Ft/208 €

(1,3,4,7,14)

D' Mmra
SEAFOOD
122 17, 01w, DAY 2 Indp ,MMNMNY MAaTX ,’Liap
Spaghetti, black mussel, squid, prawn, garlic, white wine

9890 Ft/287€

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

XONN NN YRY RIN VIV KDY MODA D) 02N IR!
We can make our dishes with gluten-free pasta.
Please ask your server.




nin y'prn/ MAIN DISH

XN T NIR'rMa
PARMIGIANA DI MELANZANE
1119 ,NLNRY T Ia ,2°xN,
D" 12 nY M2y
Eggplant, fior di latte,
parmesan, tomato, basil oil

5790 Ft/168 €
v
nanna panMw ™2 nm
PAN-ROASTED PRAWN DUCK BREAST
DI’ M”23V 201, TN P

LM LY DN ON
Marinated and grilled zucchini,
mixed salad, TG vinaigrette

MYX NXNNN ONY
Spicy tomato sauce,
toasted sourdough bread

7590 Ft /22 € 0490 Ft/275€
(1,2,4,7,9,12) CS/H (3,9.10,12)
PRRY) 9 mdp
SEA BASS CALAMARI ERITTI
VP VYD ,PIWDIR P> A My
Artichoke, rocket salad Basil aioli
0490Ft/275€ 8490Ft/24,6€
(4,10, 12) (1,3,12, 1)

91N NnLNAY /
WOOD OVEN PIZZA

Na9 TIXRP
MMNY PN, 1panva 'xaip,
NOLRY T IP ,PMIVA P1'XNA
beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

10490 Ft/304 € «.7)

HIRT AL
NN, MHYwIian My,
D" T2 NY NMpa
Cooked tomato sauce, mozzarella,
pecorino, basil oil

5890Ft/171€ a,7v

nrbaa
,TbND’D T NYIXM ,J117222V 2V
P> 12 W MMy
Tomato sauce, buffalo mozzarella,
cherry tomato, basil

6290Ft/182€ a7 v

n>TLMM NXa
NORMA NP'¥MA9 ,NHYTLN
Mortadella, pepperoncino, burrata

7290 Ft/211€ a.7)

WPIT
V1Vl ,p1vDQ .07y N2 ,'7’7]?1 5V N7 INa PT
Grilled and marinated zucchini,
goat cheese, pistachio, mint

6490 Ft/188 € a.7.8v

NTXINAR
PY 0Ipa MHYD ,NYIXIN MY 20M
Tomato sauce, mozzarella, spicy salami, ham

6590 Ft/19,1€ .7 cs/H

MINYMNR
mPANS)A] ,J112212Y 2V,
™MIa ,NManjprv
Tomato sauce, mozzarella,
prosciutto di Parma, parmesan

6590 Ft/191€ a7

2200
, 1PV T2 11N ,N17222Y 20N
W'Y ONnpn MR YXA ) TMa
Tomato sauce, smoked duck breast, parmesan,
caramelized onion, chili

6790 Ft/19,7 € ¢,7,12) cs/H

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
ORATA ALL' ISOLANA
DI HX), X090, VIIIN WP, NOW? RTAN
Leccino olives, caper,
cherry tomato, potato

17790 Ft /51,6 € ®a2)

noNLIP

COTOLETTA
TN WA, NN Dy 1,
LRIAN AR IR
Fried veal loin, speck ham,
parmesan sauce, sage

20790 Ft/603 € @37

99 R VXNP 217V NILA DY NNTR MAan
CACIO E PEPE TRUFFLE FRIES /
)T N Yaba 1Mmpa vaap MASHED POTATO
PXNRP NI L, TANA

Spaghetti, pecorino, black pepper,
squid, truffle oil

90290 Ft/26,9 € (,3,4.7,1)

Parmesan, thyme

5190Ft/15€ oyv

- /
4 I
DN Yy Mwyaw man
CHARCOAL GRILLED DISH
Side dish suggested

Mmoo
PINMY/ N2-D »R-INM SALMON
T-BONE / TOMAHAWK RIB-EYE 522 m5D proD

Grilled salmon steak

T790Ft/22,6 €

NNMIR PR-2M
Omaha rib-eye

IV MR PINMD/ PA-D
Aged Omaha T-bone / Tomahawk

(min. 1100 g) (min. 400 g)
5390 Ft /15,6 € (100 g) 6490 Ft /18,8 € (100 g) noLID
FILET MIGNON
mnvp INNNTNINND NOVID
SQUID L;JIEB Uruguayan grass-fed beef
51321n5p Y9 MY5Y 15990 Ft /46,3 € (220 g)
Grilled squid Lamb chops +0OXNIXN 20N, NN, ™M 12D
8490 Ft/246 € 11990 Fi /348 € +Foie gras, truffle, jus
(1) ’ 8500Ft/24,6 €
v / SAUCE
Do /allat 1690 Ft /49 €
nnan nTN NobD wy
GREEN PEPPER SAUCE SALSA VERDE JUS
7,12) V ®,7,12) V
maon / SIDE
o2/ allat 3690 Ft/10,7 €
TN nLDM NLYDIR 22 2D
SPINACH TG INSALATA MISTA

aNnn b My ITMI9 AN NN VYD

Garlic, lemon, butter Bio salad, radish, parmesan
v v

DM NP Narva Man k"an

FRIED COURGETTE OVEN BAKED POTATO
PNNI NYILVA NI, )TA nv I
Parmesan, truffle oil Gremolata
a.7nv (12) v
. /

1€ =345 HUF
In case of paying in Euro the change will be given in Hungarian forint (HUF).

N1 N2pw D YT RN 21T RN’ WHN 2’ D0 NNw 1YY 15% vad

N1 N2PW D YT RN 22T NP0 YN 22 2npIn WY NN NX’ 11N, 11”2 70% nnnnn.
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.

[Seabibala)l
RY°0 2nN): 1. 7D NN 0 andy, 2. pNDLXRID, 3. XD, 4. TrD, 5. LD, 6. NN DN, 7. NH2, 8. NN,
9. 0571, 10. N171Y, 11. Ty vanwD, 12. T NN DA DY L D, 13. 919 Nan, 1k nxn>mn.

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

for further languages:
[m] 2 [m]
1051 Budapest, Oktdber 6. u. 8. | +3670 333 2174 1

@ tomgeorgebudapest @ Tom George Osteria @) tomgeorge.hu
wifi: TGFREE password: italiano




