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elsclellels - sfanters

Camembert rintva dfonyalekvirral, jizmin nizzzel ‘>
Fried Camembert with blueberry jam and jasmein rice

Rintott Trappista tartarmartassal, jazoun rizzsel >
Fried cheese with jasmin rice and tartar rance

Cézir salita piritott csickemelle]l o @
Caesar salad with roasted chicken breart

Padlizsankrémes ténkolypiritos friss paradicsommal,
olmvabogyéwral ‘s
Eggplant cream with toast, fresh fomatoer and olives

Mozzarella hizi pestéwval, friss paradicsommal > @
Mogzarelia with home-made pesto and fresh tomatoes

Gorog salita 1' @
Creeksalad

M“Aﬂﬂm

Gombakrémleves Y
Mushroom Toup

Sajtkrémleves kratonnal ‘>
Cheese cream roup with crontons

Mijgaluskaleves
Soup with liver dumplings

Hideg gyiiméleskrémleves, pyiimélesdarabokkal gazdagon >

Cold fruit soup with whipped cream

ok

2100 Fr
2100 Fr
2590 Ft

2100 Ft

1950 Ft

1450 Ft

N60 Fr

1250 Ft

NS0 Ft

1250 Ft
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fockelel: - main counses
Pulyka , Hegvalja médra™ parolt rizzsel
(aszalt szilvaval, marvanysajttal)

Turkey ,.Hegyalia siyle” with rice
stuffed with prunes and blue cheese)

Pulykamell sajtos bundiban gnllezett burgonyiwval,
fokhagymas, fiszeres tejféllel meglocsolm

Turkey breast in cheerecoat nith grilled potato

and shicy —pariic sour cream

Mézes-csip6s csirkemell friss kerti javakkal @
Spicy- boney chicken with fresh salad from the garden

Pulykabrassés
Turkey d la Brasoy

Dyjoni jércemell rozmanngos piritott burgonyival
wDijon-style” chicken breast with roasted rosmary potatoes

Fiiszeres csirkecombfilé vasalra steak burgonydval
és joghurtos salatival
Spicy chicken drumsticks fillet with grilled potato and salad with yoshurt

Csirkemell ,caprese” (cairkemell, paradicsom,
mozzarella, bazsalikom)
Chickenbreast caprere” (chicken breast, fomatoes, mogzarella, basil)

Csirkemell corn flakes bundiban
Chicken breast in corn flaker coat

Csirkemell steak sajtmartisban, jizminnzzsel
Chicken breast steak in cheese sauce with jasmine rice

2900 Ft

2750 Ft

2750 Ft

2650 Ft

2650 Ft

2950 Ft

2950 Ft

2750 Ft

2950 Ft
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Afrilkai harcsaszelet rintva, pirolt nzzsel, tartdrmartissal 2950 Ft
Bried African Catfish in breadorumbscoat with rice and tartar sauce

Orids rantott karaj burgonyapiirével 2990 Ft
és majonézes kiposztasalatival
Giant pork schuitzel with mashed potatoes and cabbage salad with mayonnaire

Mustiros flekken dollirchips-szel 2850 Ft
Marinated pork or chicken in mustard sauce with potato chips

Ciginypecsenye siltburgonyaval 2990 Ft
Spicy and roarted ,Gypsy style” pork or chicken with fries

Sertéssziizérmeék tejszines gombamirtishan, 5150 Ft
burgonya krokettel

Pork medallions in cream mushroom sauce and potato croguettes

Borjipaprkas juhtirds galuskdval 3550 Ft
Beef paprikash with cottage cheere noodle

A Moegyalja EtoremBen vendigneh lonni annyit jolent,
qondoskoduk véla




Penne all’arrabbiata h
Spagetti carbonara

Parajos gnocchy s
Gurocchy with spinach

hisnokeh - garnishes

Silt hasibburgonya h
Firied potatoes

Silt édes burgonya b
Fried rweet potatoes

Pirolt jazminrizs %@

Steamed jasmine rice

Fiszeres burgonvagerezdek ta
Spicy potato slices

Burgonyakrokett 1'
Potato croquettes

Pirolt zoldkeret Yo @
Grilled Ee:gfmﬂﬂ

1990 Ft

2150 Ft

650 Ft

990 Ft

550 Ft

750 Ft

750 Ft

850 Ft
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Uborkasalita ‘s @
Cucumber salad

Paradicsomsalita Y @
Tormrato salad

Kiposztasalita > @
Cabbage ralad

Ecetes uborka h @
Pickled covcumber

desszertels - dessents

Gesztenyepiiré tejszinhabbal
Chestnut puree with whipped cream

Tiramisu

Tiramirn

Turdgombéc
Card durplings
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650 Ft

650 Ft

550 Ft

550 Ft

650 Ft

2990 Ft

M50 Ft
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W_SWM: 8:00 - 22:30
WPasdivian : 9:00 - 22:00

2020, 06, 08. 83529




