3AKYCKW / STARTER

BUTENNO TOHHATO
VITELLO TONNATO
TENATUHA, KPeM U3 TYHLd,
kapTodenb Nai, MAPOKKAHCKMIt IMMOH
Pecorino, goat cheese, Veal, tuna sauce, shoestring fries,
pistachio, lemon, focaccia Moroccan lemon
4490Ft/13€ 7290 Ft/21,1€

7.8) v (4, 12)

3ENIEHAA ®ACOJb
GREEN BEANS
NEeKOPUHO, KO3UiA CbIp, PUCTALLKM,
NIMMOH, dpokauua

KAPTAYYO 3 rOJNTyb0ro TYHLA YEPHbIE MWW
BLUEFIN TUNA CARPACCIO MUSSELS
6a3unuK, TMMOH, ONIMBKOBOE MACHO 6enoe BMHO, NETPYLLKA, TMMOH, YECHOK
Basil, lemon, olive oil White wine, parsley, lemon, garlic

6290Ft/182€ 5990 Ft/174 €

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

TATAP 13 OUNE
BEEF TARTARE
BSINIEHbIE MOMMWAOPbI, AKHOIH,
COYC-XI0, KOMYEeHasi Nanpuka
Sundried tomato, aioli, jus,
smoked paprika

7290 Ft/211€

(,3,12)

Cynbl / SOUP

UTANTbAHCKIAY TOMATHbIV CYTT CE30HHbIV KPEM-CYN
ITALIAN TOMATO SOUP SEASONAL CREAM SOUP
6031nKMKOBOE MACIIO, TOCT C MOLIOPENoNn  MOXanyicTd, cnpocuTe Y odULMAHTA
Basil oil, mozzarella toast Please ask your waiter

3990 Ft/11,6 € 3990 Ft/11,6 €
179V Vv
CYMnm3 roeaavHbl PbIBHbIE CYTbI

BEEF BROTH FISH SOUP

MSICHble TOPTEN/IMHW, MOPKOBb, CENbAEPEN KAPAKATULbI, YepHble MUANK, BPAH3NHO
Meat tortellini, carrot, celery Squid, black mussel, branzino

3990 Ft/11,6 € 5390 Ft/156 €

(1,3,2.9) 2,412, 14)

CANATbI / SALAD

KEWN 'PYB
KALE MUSHROOM
CTPQYATENNA, PAAUKKBO, CE30HHbIE Mornopoit WwnuHaT, BaneHble NoM1aopbl,
dpykThl, PYHAYK, 3€NEHOE MACTIO KO3Ui1 Cblp, NOPME3AH, IMMOH
Stracciatella, radicchio, Goat cheese, ricotta, baby spinach,
seasonal fruit, hazelnut, green oil sundried tomato, lemon

6190Ft/179€ 6190Ft/179€
(5,7,10)V 7,12V
bYPPATA LE3APb TT
BURRATA TG CAESAR SALAD
NOMMAOPbI Yeppwu, 6a3unuKoBoe Mdacrno, KngILlG/KPEBeTKM

CyLUEeHble OJINBKU

CanaT POM3H, XpycTaLume
Cherry tomato, basil oil,

Kanepcbl, NAPMe3aH

dried olive Chicken / prawn Romaine lettuce,
6690Ft/194€ crispy caper, parmesan
@12 v 6590 Ft/19,1€
rONyBOW TYHEL|,
BLUEFIN TUNA

QBOKA[0, BANEHbIN TOMAT,
MOMIOf0¥ LUNWUHAT, BUHerpeT TG
Avocado, sun-dried tomato,
baby spinach, TG vinaigrette
8190 Ft/237€

(4,10)

MENU

LOMALLHAA NACTA, PU30OTTO /
HOMEMADE PASTA, RISOTTO

KAPBEOHAPA
CARBONARA
pUraTOHM, 6EKOH ryaHuuane, NeKoprHO, AL
Rigatoni, guanciale, pecorino, egg

5890 Ft/171€

(1,3,7,12)

BOJIOHbE3E
BOLOGNESE
nannapgenne, bonoHeese pary, napmesaH
Pappardelle, bolognese ragu, parmesan

6290Ft/182€

1,3,7,9,12)

3EIEHbIV TOPOLLEK
GREEN PEAS
puvc apbopuo, 606bl aBa, Kpem U3 3eNEHOTO roPOLLIKd,
KO3WM CbIp, MATA, TUMOH
Arborio rice, fava beans, green peas velouté,
goat cheese, mint, lemon
6290Ft/182¢€

(7,8,9)V

VODKA
VODKA
MAKKEPU, TOMAT, CMeK,
NAapmMe3aH, IMMOH, NETPYLLKA
Paccheri, tomato, speck ham,
parmesan, lemon, parsley

6890 Ft/20€

(1,3,7)

KOMYEHAA BYPPATA

SMOKED BURRATA
HbOKKM, TOMOTHbIH COYC, FPAHA NAAAHO, IMMOH
Gnocchi, tomato sauce, grana padano, lemon

6290Ft/182¢€

(1,3,7,9V

3EJIEHAA NA3AHbA
GREEN LASAGNA
pary 6onoHbese, belamenb, NAPMe3aH
Bolognese, bechamel, parmesan

6490 Ft/188 €

1,3,7,9,12)

JIECHbIE TPVBbI
WILD MUSHROOM
Tranbsatenne, rpubHoii Bentote, cnuekw, lpaxa NagaHo
Tagliatelle, mushroom velouté, double cream, grana padano

5990 Ft/174 €

(1,3,7,9,12) V

JIOCOCb
SALMON
paBurony, WagpaH, WNMHAT, UKPA dopenu
Ravioli, saffron, spinach, trout caviar

7190 Ft /208 €

(1,3, 4,7, 14)

MOPENPOOYKTbI
SEAFOOD
CnaretTu, yepHble MUOUM, KONbMAPbI,
Kpab, uecHok, benoe BUHO
Spaghetti, black mussel, squid, prawn, garlic, white wine

9890 Ft/287¢€

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

Hawa nacta Takye MoxeT 6biTb 6e3rnoTeHoBAS.
Mosxxanyticta, cnpocute y odpuuuanTal
We can make our dishes with gluten-free pasta.
Please ask your server.




OCHOBHbIE BIIWOAA / MAIN DISH

BAKJTAMKAHbBI MAPMUOMXAHCKWE
PARMIGIANA DI MELANZANE
6aknaxaHbl, pvop oM NaTTe, NOPME3AH,
nomupopsbl, 6a3nnUKoBOE MACNO
Eggplant, fior di latte,
parmesan, tomato, basil ol
5790 Ft/168 €
@V

KPEBETKM HA CKOBOPOJE
PAN-ROASTED PRAWNS

MPSIHbIA TOMATHBbIV coyc,
MOAXAPEHHbIN xned Ha 3aKkBacke
Spicy tomato sauce,
toasted sourdough bread

YTUHAA FPYOKA
DUCK BREAST
MOPWUHOBOHHDIE U XAPEHbIE
LYK1HK, canar, BuHerpet TG
Marinated and grilled zucchini,
mixed salad, TG vinaigrette

7590 Ft /22 € 9490 Ft/275€
1,2,47,9,12)CS/H (3,9,10,12)
MOPCKOW OKYHb XPYCTALLAA KAPAKATULIA
SEA BASS CALAMARI FRITTI
QPTULLOK, CANAT U3 PYKKObI anonu ¢ 6a3unnKom
Artichoke, rocket salad Basil aioli
9490 Ft/275€ 8490 Ft/24,6 €
(4,10, 12) (1,3,12,14)
MAUUA HA JPOBAX /
WOOD OVEN PlZZA
KAPMAYY0 HEPO

Kapnauuo 13 roeskbeit Bbipesku, YEpHbI Tptodens,
6enble rpubsbl, NeTpyLLkd, ppop Av naTTe
beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

10490 Ft /304 € «.7)

MAPTEPUTA O AHXENO
BOPEHbIE MOMUAOPbI, MOLAPend,
NeKop1HO, 6a3MIMKOBOE MACHO
Cooked tomato sauce, mozzarella,
pecorino, basil oil

58900 Ft/171€ .7 v

BYOAJTMHA
TOMOTHbIV coyc, MoLapenna u3 6yiBonMHoro
MONOKQ,MOMMAOPLI YeppH, basunuk
Tomato sauce, buffalo mozzarella,
cherry tomato, basil

6290Ft/182€ a7 v

NMAULUA MOPTALIENNA
MOpTaAenna, nennepoHYnHu, byppata
Mortadella, pepperoncino, burrata

7290 Ft/211€ a.7)

LYKWHN
MOPWUHOBOHHBIE U XAPEHbIE LIYKUHH,
KO3Ui1 cbip, UCTALLIKU, MATA
Grilled and marinated zucchini,
goat cheese, pistachio, mint

6490 Ft/188 € a,7.8v

ABPYLILIN
TOMQTHbI COYC, MOLIAPENSIA, OCTPAS CANAMM, BETYMHA
Tomato sauce, mozzarella, spicy salami, ham

6590 Ft/19,1€ ¢,7) cs/H

MWIbAHA
TOMOTHbI COYC, MOLIAPENNd, NAPMCKas
BETUMHA, NAPME3TH
Tomato sauce, mozzarella,
prosciutto di Parma, parmesan

06590 Ft/19.1€ .7
TG

TromaTHbIi COyc, KonyeHasa yTnHaa rpyaxka, napmesat,
KOPOMeNM3MPOBAHHbIA KPACHbIH NYK, NepeLi Ynam
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
ORATAALL'ISOLANA

onuekw leccino, kanepcsi,

TOMATBI YeppH, KapTodensb
Leccino olives, caper,
cherry tomato, potato

17790 Ft /51,6 € w2

KOTOJIETTA
COTOLETTA

XAPEHas Tenaubsa KOPeKa, LWNuK,
coyc napmesaH, wandei
Fried veal loin, speck ham,
parmesan sauce, sage

20790 Ft/603 € @37

CACIO E PEPE KAPTOO®ESb C TPKO®ENIEM / MIOPE
CACIO E PEPE TRUFFLE FRIES /
cnareTTu, NEKOPUHO, YEPHBIN nepeL, MASHED POTATO

KansMmap, TprodenbHoe Macnoj
Spaghetti, pecorino, black pepper,
squid, truffle oil

90290 Ft/269€ @,3,47,1

NAapMe3aH, TUMbSH
Parmesan, thyme

5190 Ft/15€ oyv

-

BJTIOAA, MPUTOTOBJIEHHbBIE HA YINAX
CHARCOAL GRILLED DISH

Side dish suggested

NNOCOCb
SALMON
CTelK 13 10coCcs Ha rpune
Grilled salmon steak

7790 Ft/22,6 €

PVBAW
RIB-EYE
Omaxa pubaii
Omaha rib-eye
(min. %00 g)
6490 Ft /18,8 € (100 g)

TWN-BOH / TOMATABK
T-BONE / TOMAHAWK
BblaepXaHHbii Omaxa TM-60H /
TOMOraBK
Aged Omaha T-bone / Tomahawk
(min. 1100 g)

5390 Ft /15,6 € (100 g)

rOBAXbA BbIPE3KA
FILET MIGNON
ypyraeanckas Bbipeska
Uruguayan grass-fed beef
15990 Ft/ 46,3 € (220 g)
+YTUHAS NeyeHb, Tprodenb, Xy
+Foie gras, truffle, jus

8500Ft/24,6 €

BAPAHUHA
LAMB
6apaHbM PebPbILLIKH
Lamb chops

11990 Ft/348 €

KAPAKATMLA
SQUID
KOpaKATMLA HA rpune
Grilled squid

8490 Ft/246 €

(14)

coycbl / SAUCE
sce/allat 1690 Ft/4,9 €

CAIbCA BEPAE OXKYC
SALSA VERDE JUS

(t,7,12) V 12)

3E/IEHbIV TOPOLLEK
GREEN PEPPER SAUCE

7,12) V

TAPHNPbI / SIDE
sce /allat 3690 Ft/10,7 €

MHCANTATA MUCTATT
TG INSALATA MISTA
YECHOK, TMMOH, C/IMBOYHOE MACNO  OPraHMYECKMi CanaT, peauc, NapMesaH

Garlic, lemon, butter Bio salad, radish, parmesan
v (7.10,12) V

WNUHAT
SPINACH

3ANEYEHHbIV KAPTOOESTb
OVEN BAKED POTATO
rpemonara

Gremolata
12V

MKAPEHbIE LIYKKNHIN
FRIED COURGETTE
napmesaH, TpiodenbHoe Macno

Parmesan, truffle oil
a,7) Vv

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

06pATUTEBHUMAHME,UTOOKOHUATENbHBINCUETBKIIOUAET MAATY 30 06CAYXKMBAHME B pasmepe 15%.
O6paTnTe BHUMAHHE, UTO NPH 30KA3€ NOMOBUHbI MopLmMm 6at0ad Mbl B3umaem 70% OT CTOMMOCTH.
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.

MULLIEBBIE ANNEPTEHBI: 1. Kpynibi, copepskalyve rioteH, 2. PakoobpasHble, 3. Hiiua, 4. Peiba, 5. Apaxuc, 6. Coesble
606b1, 7. Monoko, 8. Opexu, 9. Cenbaepeit, 10. lopumnua, 11.Kyrsxyt,12.Anokeunacepbincynbdutsl,13.JlionuH, 14. Monniocku
(PaKyLLKK, KANbMAPbI, OCbMUHOTH)

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, 1%. 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




