
◆◆◆

◆◆◆



 

• ◆◆◆ Appetizers & Salads ◆◆◆ •◆ ◆

◆◆◆ ◆◆◆◆◆◆

Charcuterie Plate

◆ D, E, G, N, P, S, SD, SE  ◆ 

Serrano ham, Nduja, Manchego cheese, Olives, Quince, Crispy Baguette

6 900 HUF

Calamari Fritti

◆ CE, E, G, M, MO, N, P, SD  ◆

Burnt baby gem, Aioli, Lemon

6 500 HUF  

Spring Roll

◆ E, F, G, N, P, S, SD, SE  ◆ 

Tofu, Vegetables, Coriander, Sweet chili dip

4 200 HUF

Classic Caesar

Pickled anchovies, Baby gem lettuce, Garlic crisps

◆ CE, D, E, F, G, M, N, P  ◆

4 900 HUF

With juicy corn-fed chicken leg in Panko

◆ D, E, G, N, P  ◆

6 900 HUF  

With grilled Prawn

◆ C, D, N, P, SD  ◆ 

8 900 HUF  

Winter Superfood Salad 

◆ N, P, SD, SE  ◆    

Butternut squash, Beets, Quinoa, Sprouts, Pomegranate, Smoked almond, Maple dressing

5 900 HUF  

• ◆◆◆ Main ◆◆◆ •◆ ◆

Please let a member of staff know in case you suffer from allergies or any other dietary condition. | We would greatly appreciate it if you could place your order by 22:30, allowing us to ensure the best service for your dining experience.

Pr ices include VAT.
A ser v ice charge of 13.5% w i l l  be added to your tota l bi l l .

◆◆◆ ◆◆◆◆◆◆

Prawn Linguini Pasta
◆ C, CE, D, E, G, MO, N, P, SD  ◆

Leek, Red chili, Rocket, Creamy white wine sauce
8 900 HUF  

Baked Tomato Gnocchi
◆ CE, G, N, P ◆

Vegan Feta, Walnut, Baby spinach
6 500 HUF  

Seasonal Risotto
◆ D, N, P, SD  ◆

Please ask your Waiter for the Seasonal Risotto offer.
6 900 HUF   

Black Peppered Corn Fed Chicken Breast
◆ CE, D, L, M, N, P, SD  ◆

Winter Salad with Beluga lentil, Thai lemongrass, Red chili, Coriander, Lime
8 900 HUF  

Grilled NY Strip Loin (250g)
◆ CE, D, N, P, SD ◆ 

French fries, Jack Daniel’s & green pepper sauce, Confit mushroom, Grilled tomato
18 900 HUF  

Pan Fried Norwegian Salmon
◆ D, F, N, P, SD  ◆  

Herbed mash potato, Bimi broccoli, Citrus Beurre Blanc
10 900 HUF  

• ◆◆◆ Desserts ◆◆◆ •◆ ◆
Citrus Pavlova

◆  D, E, G, N, P, SD  ◆
White chocolate Chantilly, Citrus custard, Pistachio

3 000 HUF

Caramel Panna Cotta
◆ G, N, P  ◆ 

Vegan gingerbread  
3 000 HUF 

Dark Chocolate Soufflé
◆ D, E, N, P  ◆ 

Fresh Berries, Quince Sorbet
3 000 HUF 

Somlói Galuska
◆ D, E, G, N, P, SD ◆ 

Chocolate ganache, Walnut sponge, Crème Anglaise, Sultanas
3 000 HUF 

◆◆◆

 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 ser v ice charge of 13.5% w i l l  be added to your tota l bi l l .

Pr ices include VAT.
A ser v ice charge of 13.5% w i l l  be added to your tota l bi l l .

◆◆◆ ◆◆◆ ◆◆◆

• ◆◆◆ Soup & Sandwiches ◆◆◆ •◆ ◆
Chicken Consommé

◆ CE, E, G  ◆ 

Smoked quail egg, Orzo pasta, Vegetables

3 200 HUF  

Curried Cauliflower Cream Soup

◆ N, P, S ◆

Bean sprout, Scallion, Coriander, Red chili

3 200 HUF

Smoked Salmon Wrap

◆ E, F, G, N, P, SD  ◆ 

Avocado, Pickled red onion, Hen egg, Baby Gem lettuce
Served with olives mix and peppered crisps

6 200 HUF

Angus Beef Burger

◆ D, E, G, M, N, P, SD, SE   ◆ 

Gentleman’s Whiskey bacon jam, Mature Cheddar, Brioche bun

7 500 HUF  

Bacon, Lettuce & Tomato in Sour Dough

◆  E, G, N, P, S, SD, SE   ◆ 

Streaky bacon, Baby gem lettuce, Tomato, French fries

5 900 HUF


