A Q2] / STARTER

ZOLDBAB
GREEN BEANS
Pecorino, kecskesait, pisztacia,
citrom, focaccia
Pecorino, goat cheese,
pistachio, lemon, focaccia

VITELLO TONNATO
VITELLO TONNATO
Borja, tonhalkrém, szalmaburgonya,
marokkoéi citrom
Veal, tuna sauce, shoestring fries,
Moroccan lemon

4490 Ft/13€ 7290 Ft/211€
(7,8) V (4, 12)
KEKUSZOJU TONHAL CARPACCIO 53
BLUEFIN TUNA CARPACCIO MUSSELS

Bazsalikom, citrom, olivaolaj sto]lE9Ql, d&d, e, vhe
Basil, lemon, olive oil White wine, parsley, lemon, garlic

6290Ft/182€ 5990 Ft/174 €

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

L ==
BEEF TARTARE
% ErhE, ofo] &2,
T2, A gz 7}
Sundried tomato, aioli, jus,
smoked paprika
7290 Ft/211€

(,3,12)

=& 9¢] /SOUP

o] Ere| o} iz S
ITALIAN TOMATO SOUP
vz e Exdag EAE

Basil oil, mozzarella toast

74] Z ifﬂ
SEASONAL CREAM SOUP
2 9ol A 2] 4 &

Please ask your waiter

3990 Ft/11,6 € 3990 Ft/11,6 €
179V Vv
7] 55 AR 53
BEEF BROTH FISH SOUP

w7l EERY, g, A
Meat tortellini, carrot, celery

3990 Ft/11,6 €

(1,3,2.9)

9 Ao, Tk B A -
Squid, black mussel, branzino

5390 Ft/156 €

(2, 4,12, 14)

A= /SALAD

A
KALE
~Eg A ofele], 2r7] 9, A,
Fol=yl, 1 e
Stracciatella, radicchio,
seasonal fruit, hazelnut, green oil

H Al
MUSHROOM
=, Bl SE o = A=A,
ol Bl ol
Goat cheese, ricotta, baby spinach,
sundried tomato, lemon

Ha A

6190 Ft/179€ 6190 Ft/179 €
(6,7,10)V @12V
3o} A4
BURRATA TG CAESAR SALAD
ZHH < EvhE, vk e <, Sa7] /A7 2R,
T e HpAFgE 7| o] 7, -4'3‘31]4 XLZ]
Cherry tomato, basil oil, Chicken / prawn Romaine lettuce,
dried olive crispy caper, parmesan
6690 Ft/194 € 6590 Ft/191€
@12 v
KEKUSZOJU TONHAL

BLUEFIN TUNA
Avokads, szaritott paradicsom,
bébi spendt, TG vinaigrette
Avocado, sun-dried tomato,
baby spinach, TG vinaigrette
8190 Ft/237€

(4,10)

MENU

-

oA T E B ZE

HOMEMADE PASTA, RISOTTO
7} = x et
CARBONARA
27 Y, YA e wlol A, # s e, Al s
Rigatoni, guanciale, pecorino, egg
5890 Ft/171€
(1,3,7,12)
=2 U|A

BOLOGNESE
sty B2 A gk, 32 Ak
Pappardelle, bolognese ragu, parmesan

6290Ft/182€

1,3,7,9,12)

ZOLDBORSO
GREEN PEAS
Arborio rizs, fava bab, z6ldborsokrém,
kecskesajt, menta, citrom
Arborio rice, fava beans, green peas velouté,
goat cheese, mint, lemon
6290Ft/182¢€

(7,8,9)V

VODKA
VODKA
Paccheri, paradicsom, speck sonka,
parmezdn, citrom, petrezselyem
Paccheri, tomato, speck ham, parmesan, lemon, parsley

6890 Ft/20€

(1,3,7)

T A -2 e
SMOKEDBURRATA
W), BERtE A2, b o, ol
Gnocchi, tomato sauce, grana padano, lemon

6290Ft/182€

1,3,7,9V

AN i
GREEN LASAGNA
wR L Eh, HARE, h = v
Bolognese, bechamel, parmesan

6490 Ft/188 €

(1,3,7,9,12)

=H A
WILD MUSHROOM
srejopel e, WA HlFl, A9, TLehuh b
Tagliatelle, mushroom velouté, double cream, grana padano

5990Ft/174 €

1,3,7,9,12) V

LAZAC
SALMON
Ravioli, safrany, spendt, pisztrang kaviar
Ravioli, saffron, spinach, trout caviar

7190 Ft /208 €

(1,3,4,7,14)

A
SEAFOOD
A9HAE], 53, L o], AT, B, SHol E )]l
Spaghetti, black mussel, squid, prawn, garlic, white wine

9890 Ft/287€

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

TAEbE S5 2 R E FH) 7S Euh
2) 9l of A 2 9] 3 4] 2.
We can make our dishes with gluten-free pasta.
Please ask your server.




w| Q1 @ 2] / MAIN DISH

744 32 m] A o}
PARMIGIANA DI MELANZANE
7HA, ¥ @ =2 Y efu, 9} 2 w4t
EvlE, upd 2
Eggplant, fior di latte, parmesan,
tomato, basil oil
5790 Ft/168 €

7V

2 4] 9 2] Fpgat
PAN-ROASTED PRAWNS DUCK BREAST
- EupE A Marindlt és grillezett cukkini,
T AR = salata, TG vinaigrette
Spicy tomato sauce, Marinated and grilled zucchini,
toasted sourdough bread mixed salad, TG vinaigrette

7590 Ft /22€ 9490 Ft/275€
1,2,47,9,12) CS/H (3,9,10,12)
5ol ulakgk @ %o
SEA BASS CALAMARI FRITTI
obE 23, P et Ay = u}4l ofo] &)
Artichoke, rocket salad Basil aioli
9490 Ft/275€ 8490Ft/24,6 €
(4,10, 12) (1,3,12,14)

5 4}/
WOOD OVEN PIZZA

Ft2 3z Y2
b A2k, SR, A
Sz, 5 9 = o vt
beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

10490 Ft /304 € «.7)

2 A E T HA R
Y E EvtE 2}
#) 522), vk 0.9
Cooked tomato sauce, mozzarella,
pecorino, basil oil

58900 Ft/171€ a.7v

-2
EU]'E IS ]:H Iz 17 757\]_241 g]_
71| 2] o) Eu}g w}2
Tomato sauce, buffalo mozzarella,
cherry tomato, basil

6290Ft/182€ .7 v
P1ZZA MORTADELLA

Mortadella, pepperoncino, burrata
Mortadella, pepperoncino, burrata

7290 Ft/211€ a7
ZUCCHINI

Grillezett &s marinalt cukkini,
kecskesaijt, pisztacia, menta
Grilled and marinated zucchini,
goat cheese, pistachio, mint

6490 Ft/188 € a,7,8)v

o} B Z A A
EvbE oo, 2, v g e, 9
Tomato sauce, mozzarella, spicy salami, ham

6590 Ft/19,1€ a,7) cs/H

o g g ot
EU]—E /\}\ 1= z;(]_aﬂ {-ﬂr
g} 2 n} A &N J]re o] Ak
Tomato sauce, mozzarella,
prosciutto di Parma, parmesan

6590 Ft/191€ a7

R A 2] 98] bt s,
el defo] == A ofsf, 1%
Tomato sauce, smoked duck breast, parmesan,
caramelized onion, chili

6790 Ft/19,7 € ¢,7,12) cs/H

‘TG 4] ~11] 7] / 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 = e
ORATA ALL' ISOLANA COTOLETIA
Leccino oliva, kapribogyo, FotA AEH, A9,
koktélparadicsom, burgonya = w4k A& Y Al 0] 4]
Leccino olives, caper, Fried veal loin, speck ham,
cherry tomato, potato parmesan sauce, sage

17790 Ft /51,6 € w2 20790 Ft/603 € @37

7HA] 2. of] 7| =)
CACIOE PEPE
25 AE, o e, E5 R,
04, el = 90
Spaghetti, pecorino, black pepper,
squid, truffle oil

0290 Ft/269€ (,3,47,1)

EuE A AT
TRUFFLE FRIES/
MASHED POTATO
o= v| A, B
Parmesan, thyme

5190 Ft/15€ oyv

-

-
/
/\ 29 ‘:q
CHZLRCOAL GRILLED DISH
Side dish suggested
o)
T/ Evls 3 AHolA 2 ofo] SALMON
T-BONE / TOMAHAWK RIB-EYE T2 o] AHol A
A eubsh TR / @ nfst g oto] Grilled salmon steak
Enl3 A AE o] A (24 1100g) (312~ 400g) 7790 Ft/ 22,6 € @
Aged Omaha T-bone / Tomahawk Omaha rib-eye
(min. 1100 g) (min. +00 g) o}-A]
5390Ft/156 € (100g) ~ 0490 Ft/188€ (100g) FILET MIGNON
$- 3fo] eh]
QA oF317] Uruguayan grass-fed beef
SQUID TAMB 15990 Ft/ 46,3 € (220 g)
T 2.4 o ok 7hn) +2 Y L EHE, S5 AN
Grilled squid Lamb chops +Foie gras, trufﬂe, jus
8490 IZE)/ 246€ 11990 Ft/348€ 8500Ft/24,6€
22 [ SAUCE
25 /allat 1690 Ft /4,9 €
9 9 AL ) 2 ) T
GREEN PEPPER SAUCE SALSA VERDE JUS
@.12) v 47,12 V (12)
q-%zk / SIDE
25 /allat 3690 Ft/10,7 €
N TG ¥~ A=
SPINACH TG INSALATA MISTA
vk, 2+, B E 71 A s, 7, S 24t

Garlic, lemon, butter Bio salad, radish, parmesan

v (7,10,12) V
uusd)e L3
FRIED COURGETTE OVEN BAKED POTATO
g2 Ak FEHA 2 Y ¥ Ee2fef
Parmesan, truffle oil Gremolata
a7nv 12 v
.
1€ =345 HUF

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

Zefahs AAEA A th AEA 2 E 5 ool = 15%2] A B 8 o] 23 o] glE T
Fefsh s 3 A Sl ek w54 5 ) 712 o 70wk 37 E ek,

Dear Customers! Please note that we have an addmonal 15 % service charge.

Please notice that by ordering a half-size dish you will have to pay 70% of the price.

2 de 27 il B 3 Sy 1, 2. 14 %3741%4*!&*5 T, 6. 07, ,8.
9. Al el ], 10. A=k, 1. 3 7H, 12, o] Ak 5} &) 5l o} J*&fé 13. 79, 1. A A& %(5711,2%}01,%01)
ALLERGEN INFORMATION: 1. Cereals containing gluten, 2. Crustaceqns 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

[=] ¥ [m]
1051 Budapest, Oktdber 6. u. 8. | +3670 333 2174 1

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

for further languages:




