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◆◆◆ Appetizers ◆◆◆◆ ◆• •

◆◆◆ ◆◆◆◆◆◆

◆◆◆ Soup & Salads ◆◆◆◆ ◆• •
◆◆◆

•◆◆◆ Sandwiches ◆◆◆◆ ◆•

Mezze Plate 
Avocado, Hummus, Goat cheese, Apricot, Flat bread

5 500 HUF  ◆ CE, G, D, M, N, P, SD, SE  ◆

Gambas Al Ajillo
Garlic, Parsley, Sherry, Baguette

7 000 HUF  ◆ C, D, E, G, N, P, S, SD, SE  ◆

Yuzu & Gin Cured Salmon
Bao bread, Soy caviar, Avocado

6 600 HUF  ◆ CE, D, F, G, M, N, P, S, SD, SE  ◆

Foie Gras & Ham Hock Terrine 
Poached apricot, Bitter leaf, Brioche

6 200 HUF  ◆ CE, D, E, G, M, N, P, S, SD, SE  ◆

Smoked Salmon Bagel
Avocado, Sundried tomato, Fried egg, Rocket salad. Served with olives mix and peppered crisps 

5 500 HUF   ◆ D, E, F, G, N, P, SD  ◆

Ultimate Tuna Sandwich
Cheddar cheese, Pickled Jalapeno, Tomato. Served with olives mix and peppered crisps 

4 700 HUF   ◆ CE, D, E, F, G, M, N, P, S, SD, SE  ◆

Angus Beef Burger
Home-made Kimchi, Mature Cheddar, Brioche bun, Sriracha mayo

7 500 HUF   ◆ CE, D, E, F, G, M, N, P, S, SD, SE  ◆

Club Sandwich  
Smoked chicken breast, Fried hen egg, Streaky bacon, French fries

5 900 HUF   ◆ E, G, N, P, S, SD, SE  ◆

◆◆◆ Main ◆◆◆◆ ◆• •

P l e a s e  l e t  a  m e m b e r  o f  s t a f f  k n o w  i n  c a s e  y o u  s u f f e r  f r o m  a l l e r g i e s  o r  a n y  o t h e r  d i e t a r y  c o n d i t i o n .

Pr ices include VAT.
A d iscret ionar y 13,5% ser v ice charge w i l l  be added to your bi l l .

◆◆◆ ◆◆◆◆◆◆

Seasonal Gazpacho 
Please enquire to our waiting staff for the daily soup option

2 700 HUF  ◆ CE, N, P, SD  ◆

Asian Green Salad
Kimchi croquettes, Peanut butter dressing, Black sesame & Cashew

4 700 HUF  ◆ D, E, F, G, N, P, S, SD, SE ◆

Classic Caesar 
Pickled anchovies, Baby gem lettuce, Garlic crisps

5 100 HUF ◆ CE, D, E, F, G, M, N, P  ◆

Classic Caesar 
With juicy corn-fed chicken leg in Panko

5 900 HUF  ◆ D, E, G, N, P   ◆

Classic Caesar 
With grilled Prawn

7 900 HUF  ◆  C, D, N, P, SD   ◆

Vegan Superfood Salad    
Edamame, Quinoa, Sprouts, Maple dressing, Smoked almond

5 900 HUF   ◆ CE, M, N, P, S, SD  ◆

Confit Duck Leg
Pappardelle with caramelized cabbage, Spring onion, Hoisin jus 

7 800 HUF   ◆ G, E, N, P, S, SE, SD  ◆

Nduja Calamarata Pasta
Baby Squid, Burratina Cheese, Garlic, Cherry Tomatoes

7 000 HUF   ◆ G, D, E, MO, N, P, SD ◆

Mushroom Stroganoff
Brown rice, Vegan cream, Leek, Dill

5 900 HUF    ◆ CE, M, N, P  ◆

Black Cod Fillet
Clams, Chorizo, Beluga lentils

10 900 HUF   ◆ CE, D, F, MO, N, P, SD  ◆

Corn Fed Chicken Supreme Piri Piri 
Red chili, Garlic, Lemon

7 000 HUF  ◆ D, N, P, SD  ◆

Grilled Tofu Teriyaki
Ginger, Spring onion, Red chili, Black sesame  

5 900 HUF  ◆ N, P, S, SE  ◆

NY Strip Loin (250g)
Confit mushroom & Grilled tomato with herbed butter

15 900 HUF  ◆ D, N, P  ◆

Pan fried Norwegian Salmon
Herbed butter, Grilled lemon

8 900 HUF   ◆ F, D, N, P, SD ◆

◆◆◆ Sides ◆◆◆◆ ◆
• •

Mixed Salad & Crunchy Vegetables
2 500 HUF   ◆ CE, M, N, P, SD  ◆

Bimi, Bok choi, Mangetout 
3 500 HUF   ◆ D, N, P  ◆

Sautéed Ratte Potato
with Thick Sour Cream & Chives 

2 300 HUF    ◆ D, N, P  ◆

Sweet Potato or Crispy French Fries    
2 300 HUF   ◆ G, N, P  ◆

Bearnaise Foam ◆ 1 800 HUF/portion  ◆ D, E, N, P, SD  ◆

Jack Daniel’s & Green Pepper  ◆ 1 800 HUF/portion  ◆ CE, D, N, P, SD  ◆

Stilton Cheese ◆ 1 800 HUF/portion   ◆ CE, D, N, P  ◆

Homemade Kimchi BBQ ◆ 1 800 HUF/portion  ◆ CE, D, F, G, M, N, P, S, SD, SE  ◆

◆◆◆ Sauces ◆◆◆◆ ◆
• •

◆◆◆

◆◆◆ Desserts ◆◆◆◆ ◆
• •

◆◆◆

Pistachio Tiramisu
Marsala, Mascarpone

3 100 HUF ◆ D, E, G, N, P, SD  ◆

Vegan Tapioca Pudding 
Violet & Raspberry jelly  
3 100 HUF  ◆ N, P  ◆

Dark Chocolate Soufflé
Fresh Berries, Seasonal ice cream

3 100 HUF  ◆ D, E, N, P  ◆

Deconstructed „Rákóczi Túrós” 
Apricot, Cottage cheese, Meringue, Linzer

3 100 HUF  ◆ G, D, E, N, P, SD ◆

◆◆◆

	 G	 ◆	 GLUTEN 
	 C	 ◆	 CRABS AND SHELLFISH 
	 E	 ◆	 EGGS
	 F	 ◆	 FISH 
	 P	 ◆	 PEANUT 
	 S	 ◆	 SOY 
	 D	 ◆	 DAIRY 
	 N	 ◆	 NUTS 
	CE	 ◆	 CELERY 
	M	 ◆	 MUSTARD 

	SE	 ◆	 SESAME SEEDS
	SD	 ◆	 THE DISH MAY CONTAIN MORE
		   	 THAN 10G/KG SULFUR DIOXIDE 
	 L	 ◆	 LUPINES
MO	 ◆	 MOLLUSCS
		  ◆	 NATIONAL SPECIALITY DISHES
		  ◆	 MSC CERTIFIED SUSTAINABLE SEAFOOD 
		  ◆	 FARMED RESPONSIBLY ASC CERTIFIED 
		  ◆	 VEGAN

L E G E N D S  O F  A L L E R G Y  ◆ ◆

Prices include VAT.
A d iscret ionar y 13,5% ser v ice charge w i l l  be added to your bi l l .

Pr ices include VAT.
A d iscret ionar y 13,5% ser v ice charge w i l l  be added to your bi l l .

◆◆◆ From the Grill ◆◆◆◆ ◆
• •

◆◆◆

◆◆◆
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