3AKYCKW / STARTER

3EJIEHA KBACOJIA BITEJI10 TOHHATO
GREEN BEANS VITELLO TONNATO
MeKopiHo, KO3aumii cup, dpicTaka, TENATUHA, KPEM i3 TYHLS,
NIMMOH, $pokaua KQpPTONNS NA, MAPOKKAHCHKMI NMMMOH
Pecorino, goat cheese, Veal, tuna sauce, shoestring fries,
pistachio, lemon, focaccia Moroccan lemon
4490Ft/13€ 7290 Ft/21,1€
@8V 4, 12)
KAPIMAYO0 3 BJTAKUTHOTIO TYHLA YOPHI MM Al
BLUEFIN TUNA CARPACCIO MUSSELS

6ine BUHO, NETPYLLKA, TMMOH, YACHUK
Basil, lemon, olive oil White wine, parsley, lemon, garlic

6290Ft/182€ 5990 Ft/174 €

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

6a3uniK, MIMMOH, OSIMBKOBA ONisi

TATAP 13 OINE
BEEF TARTARE
B’aneHi nomigopwu, aioni,
COYC-XI0, KOMYEHA NANPUKA
Sundried tomato, aioli, jus,
smoked paprika

7290 Ft/211€

(,3,12)

cynn/ SOUP

ITANIACBKIA TOMATHIA CYN CE30HHUW KPEM-CYN

ITALIAN TOMATO SOUP SEASONAL CREAM SOUP
AbazunikoBa onig, TOCT 3 MOLIAPENoio 6ynb nacka, 3anutaiTte y odiliaHTa
Basil oil, mozzarella toast Please ask your waiter

3990 Ft/11,6 € 3990 Ft/11,6 €
1,7,9) V @V
Cyn 3 ANOBNYNHN PUBHI CYTN
BEEF BROTH FISH SOUP

M'siCHi TopTeniHi, MOpPKBa, cenepa KapakaTuui, YopHi Migii, 6paHsiHo

Meat tortellini, carrot, celery Squid, black mussel, branzino

3990 Ft/11,6 € 5390 Ft/156 €

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

CANATW / SALAD

KEWN PYB
KALE MUSHROOM
cTpauarend, pagikkio, Ce30HHI PpPYKTH, Monoauit wnuHaT, B'aneHi nomigopu,
dyHBYK, 3eneHa onis KO394Mi CUp, NOPME3aH, IMMOH
Stracciatella, radicchio, Goat cheese, ricotta, baby spinach,
seasonal fruit, hazelnut, green oil sundried tomato, lemon

6190Ft/179€ 6190 Ft/179 €
(,7,10)V 712V
BYPPATA LIE3AP TT
BURRATA TG CAESAR SALAD
nomigopu yeppi, 6asunikosa onis, cyLweHi onmMBKu KypKa/kpeseTku, canat PomeH,
Cherry tomato, basil oil, dried olive XPYCTKi, KaNepcu, NapmMesaH
6690Ft/194€ Chicken / prawn Romaine lettuce,
#12) v crispy caper, parmesan
6590 Ft/191€
BNAKUTHU TYHELIb

BLUEFIN TUNA
aBOKA[0, B’SNIEHUI TOMAT,
MOMOAwIt LWNKUHAT, BiHerpeT TG
Avocado, sun-dried tomato,
baby spinach, TG vinaigrette
8190 Ft/237€

(4,10)

MENU

OOMALLIHA NACTA, PI3OTTO /
HOMEMADE PASTA, RISOTTO

KAPBOHAPA
CARBONARA
puvraToHi, 6ekoH ryaxuiani, nekopuHo, e
Rigatoni, guanciale, pecorino, egg

5890 Ft/171€

(1,3,7,12)

BOJTIOHbE3E
BOLOGNESE
nanapgene, pary 6onoHbe3e, NAPMe3aH
Pappardelle, bolognese ragu, parmesan

6290Ft/182€

1,3,7,9,12)

3EJIEHMI TOPOLLOK
GREEN PEAS
puc apbopio, 606u daBa, Kpem i3 3e1eHOro ropoLLKy,
KO354mii CUp, M’ATA, IMMOH
Arborio rice, fava beans, green peas velouté,
goat cheese, mint, lemon
6290Ft/182¢€

(7,8,9)V

VODKA
VODKA
NaKKepi, TOMAT, LUMeK, NOpMEe3aH,
JIMMOH, METPYLLKA
Paccheri, tomato, speck ham, parmesan,
lemon, parsley

6890 Ft/20€

(1,3,7)

KOMYEHA BYPPATA
SMOKED BURRATA
HbOKKi, TOMOTHWI COYC, rPaHA NAAAHO, TMMOH
Gnocchi, tomato sauce, grana padano, lemon

6290Ft/182¢€

(1,3,7,9V

3EJIEHA NA3AHHA
GREEN LASAGNA
pary 6onoHbese, belamenb, NAPMe3aH
Bolognese, bechamel, parmesan

0490 Ft/188 €

1,3,7,9,12)

JIICOBI TPUBU
WILD MUSHROOM
TanbaTenne, rpubHUi Bentote, BEPLUKU, FPAHA NAJAHO
Tagliatelle, mushroom velouté, double cream, grana padano

5990 Ft/174 €

1,3,7,9,12) V

NOCOCb
SALMON
pasioni, wWagpaH, WnuHaT, ikpa dopeni
Ravioli, saffron, spinach, trout caviar

7190 Ft /208 €

(1,3, 4,7, 14)

MOPENPOOYKTA
SEAFOOD
CnareTTi, yopHi Migii, kanbmapu, Kpab, YacHuK, bine BUHO
Spaghetti, black mussel, squid, prawn, garlic, white wine

9890 Ft/287¢€

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

Hawa nacta Takox modxxe 6yTu 6esrnioteHoBa.
Byab nacka, cnutaiite y odiviaHTa!
We can make our dishes with gluten-free pasta.
Please ask your server.




OCHOBHI CTPABW / MAIN DISH

BAKJTAXKAHI MAPMIOXAHCDHKI
PARMIGIANA DI MELANZANE
6aknaxxanu, diop ai naTTe, NAPME3aH,
nomigopu, basunikosa onis
Eggplant, fior di latte, parmesan,
tomato, basil oil

5790Ft/168 €
@V
KPEBETKW HA MATEJ/IbHI KAYMHA TPYKA
PAN-ROASTED PRAWNS DUCK BREAST

MPSIHWIA TOMATHKUI coyc,
NiACMadKeHui xnib Ha 3aKBaACL
Spicy tomato sauce,
toasted sourdough bread

MOPUHOBAHI T FPUIbOBAHI
LyKiHi, canar, BiHerpeT TG
Marinated and grilled zucchini,
mixed salad, TG vinaigrette

7590 Ft /22€ 0490 Ft/275€
(1,2,4,7,9,12) CS/H (3,9,10,12)
MOPCbKWIN OKYHb XPYCTKA KAPAKATLIA
SEA BASS CALAMARI FRITTI
OPTHULLOK, CONAT 3 PYKONU avioni 3 6a3unikom
Artichoke, rocket salad Basil aioli
0490 Ft/275€ 8490 Ft/24,6 €
(4,10,12) (1,3,12,1)

NILA HA IPOBAX /
WOOD OVEN PIZZA

KAPIMAYO HEPO
Kapnauo 3 snoBuyoi BUpi3Kku, YopHWit Tprodernb,
6ini rpmbwu, neTpyLuka, dpiop ai natte
beef tenderloin carpaccio, black truffle,
porcini, parsley, fior di latte

10490 Ft/304 € «.7)

MAPTEPUTA [ AHXXENO
BApeHi nomigopu, Mouapenna,
nekopiHo, 6a3unikoBa onig
Cooked tomato sauce, mozzarella,
pecorino, basil oil

5890 Ft/171€ .7 v

BYOANIHA
TOMOTHUIA coyc, mouapenna 3 byiiBonuHoro
MOJIOKA, NOMifopu uepi, 6asunik
Tomato sauce, buffalo mozzarella,
cherry tomato, basil

6290Ft/182€ a7 v

MILA MOPTALENJTA
MopTaaena, nenepoHuiHo, byppara
Mortadella, pepperoncino, burrata

7290 Ft/211€ a.7)

LIYKIHI
PUNbOBAHI TA MAPUHOBAHI LYKiHi,
Ko39uuit cup, dicTaluka, M'aTd
Grilled and marinated zucchini,
goat cheese, pistachio, mint

6490 Ft/188 € a,7.8v

BPYLILII
TOMATHUIA COYC, MOLIAPENa, FOCTPA CansMi, LUMHKA
Tomato sauce, mozzarella, spicy salami, ham

6590 Ft/19,1€ ¢,7) cs/H

EMINTbAHA
TOMOTHWI coyc, MoLapennd,
MAPMCbKQ LUMHKA, NAPME3aH

Tomato sauce, mozzarella,
prosciutto di Parma, parmesan

06590 Ft/19.1€ .7

T
TOMOTHMIA COYC, KOMUYEHO KOUYMHA FPYAKA, MAPME3AH,
KOpPAMeni3oBAHA YepBOHA Lubyns, nepeLb Ynni
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

onuek# leccino, kanepcw,

nomigopw uepi, kKapTonsns
Leccino olives, caper,
cherry tomato, potato

17790 Ft /51,6 € w2

CACIO E PEPE
CACIO E PEPE

cnareri, NEKOPIHO, YOPHMIA NepeLb,
kanbmap, TplodenbHa onis
Spaghetti, pecorino, black pepper,
squid, truffle oil

9290 Ft/269 € (,3,4.7,1)

KOTONETTA
COTOLETTA
CMOKEHO TeNAUA KOPemKa, LMMK,
Coyc NapMe3aH, LLaBig
Fried veal loin, speck ham,
parmesan sauce, sage

20790 Ft/603 € @37

KAPTOMJIA 3 TPYOEJIEM / MIOPE
TRUFFLE FRIES /
MASHED POTATO

napmesaH, yebpeLp
Parmesan, thyme

5190Ft/15€ oyv

-

.

CTPABW, NMPUTOTOBAHI HA BYT I
CHARCOAL GRILLED DISH

Side dish suggested

JIOCOCb
SALMON
CTENK i3 1Iococa Ha rpuni
Grilled salmon steak

7790 Ft/22,6 €

PIBAI
RIB-EYE
Omaxa pibaii
Omaha rib-eye
(min. 400 g)
6490 Ft /18,8 € (100 g)

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

5390 F¢/156 € (100g)

ANOBUYA BM1PI3KA
FILET MIGNON
ypyraaicbKka BUPIi3Ka
Uruguayan grass-fed beef
15990 Ft/ 46,3 € (220 g)
+KaunHa neyiHka, Tprodens, Xy
+Foie gras, truffle, jus

8500Ft/24,6 €

ArHA
LAMB
pebpa aHra
Lamb chops

11990 Ft /348 €

KAPAKATMLA
SQUID
KOPAKATULS HA rpui
Grilled squid
8490 Ft/24,6 €

(1)

coycwn / SAUCE
Bei/allat 1690 Ft/4,9 €

3ENIEHMI TOPOLLOK
GREEN PEPPER SAUCE

7,12) V

CAJIbCA BEPAE OKYC
SALSA VERDE JUS

(t,7,12) V 12)

FAPHIPU / SIDE
eci/ all at 3690 Ft/10.7 €

LUMHAT
SPINACH

YACHHUK, NIMMOH, BEpPLUKOBE MACO

Garlic, lemon, butter
oV

CMAMEHI LIYKKIHI
FRIED COURGETTE

napmesaH, TprodenbHa onis

HCAJIATA MICTATT
TG INSALATA MISTA

OpPraHiYHuit canat, peabka, NapMe3aH

Bio salad, radish, parmesan
(7,10,12) V

3AMEYEHA KAPTOMJA
OVEN BAKED POTATO

rpemonara

Parmesan, truffle oil Gremolata
7V 12 v

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

3BepHITh YBArY, L0 OCTATOUHMIA PAXYHOK BKIIIOYAE MNIATY 30 06CNYroBYBAHHS y po3wmipi 15%.
3BepHiTb YBary, Lo NpY 30MOBJIEHHI MONOBMHU Nopuii cTpasu mu ctaryemo 70% Big BapTocTi.
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.

XAPYOBI AJTEPTEHU: 1. Kpynu, wo mictate rnioteH, 2. Pakonogi6Hi, 3.9ius, t.Puba, 5. Apaxic, 6. Coesi 606u, 7. Monoko,
8. Topixu, 9. Cenepa, 10. Tipunua, 11. Kyrskyr, 12. Hiokena cipku Ta cynbdity, 13. ionu, 14.Moniocku (yepenatuku,
KONbMApPH, BOCbMUHOTH)

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




