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Il. csztaly / Pelissa Gaszt Kit.

2018. majus 15.

290,- HUF / 1.- € (napi arfolyam)

REGGELI AJANLAT HUF

€

FOR BREAKFAST

Vaj. jam, méz 450~
Magyaros tojasrantotta B70.-
Sajtos omlett @ 870.-
Ham and eggs 870

Bacon and eggs 870

Magyaros hidegtal @ 2090-
{szalimi, kelbasz, sonka, sajt, primdrak)

HIDEG-MELEG ELOETELEK

Butter, jam, honey

Hunganan style scrambled eggs
Cheese omelette
Ham and eggs

Bacon and eggs

Hungarnan style cold cuts
(salami, sausage, ham, cheese,
early vegetables)

COLD & WARM APPETIZERS

Mozzarella paradicsormmal, pestéval @

[zelité régionk sajtjaibol @
primér 2oldségekkel
Tatarbeefsteak (150 gr) piritdssal® @

Hortobagyi husos palacsinta @ 3 @

VEGETARIANUS AJANLAT

Mozzarella with tomato
and pesto

Haors doeuvre selected from the cheeses of
our region, with spring vegetables
Steak tartare (150 gr.) on toast

Haortobagy style crepes stuffed with meat

VEGETARIAN DISHES

Rantott trappista sajt, tartdrmantas @ 3 @@ 1380-

Camembert sajt dids-mandulis 1580.-
bundaban, afonya lekvarral @ 3 @0

Tejszines, parajos penne parmezan

forgacsokkal @ 3 @

Zoldhaszeres turdval toltott gombafejek

snidlinges sajtmartassal @ 3 @

KESZETELEK

Port-Salut cheese fried in breadcrumbs
with tartar sauce

Camembert cheese in walnut-almond
crust, with cranberry jam

Creamy spinach penne with Parmesan
shavings

Herb cottage cheese stuffed mushrooms
served with chive cheese sauce

READY-MADE COURSES

Bogracsqulyas @3 ©

Jokai bableves bogracsban @3 70
Marhaporkolt Pincemester” modra
hazi galuskaval @ =

Kettle goulash
Jokai style kettle bean soup

Cellar Master style beef stew
with homemade noodles
Orvényes style roast stew
with French fries
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LEVESEK HUF

€

SOUPS

Husleves gazdagon cseészébeni® s @ 830.-

Falusi husleves 2 szemelyre @ 3 ©
fazékban

Tarkonyos borjuragu leves @ 3 20
medvehagymas turégombdccal csészében

Balatoni halaszle pontyszelettel
bogracsban 2 0

Balatoni halaszlé pontyszelettel,
belsdséggel. bogracsban 2 @

HALETELEK

Rich broth served in a cup

Cottage broth for two in a pot

Tarragon veal ragout soup with

wild garlic curd cheese dumplings in a cup

Balaton style fish soup with a slice of carp,
served in a kettle

Balaton style fish soup with a slice
of carp and harslets served in a stew-pot

FISH DISHES

Tokehalfilé gorgonzolas paraj agyon @ @

Rantott pontyszelet @3 @

Lazacfilé roston, hazi fustolt sonkaval,
spargaval, pikans hollandi martassal,
hercegnéburgonyaval @O @ @

Pisztrang fokhagymas mandulaval £ @@ 85-
fdkg

Fogassulld roston petrezselymes, 90-
fokhagymas vajjal 5 00T fdkg

SZARNYAS ETELEK

Cod fillet on a bed of Gorgonzola and spinach

Carp chops fried in breadcrumbs

Brailed fillet of salmon served with

homemade smoked ham, asparagus,
piquant Hollandaise sauce
and Duchess potatoes

Trout with garlic and almond

Grilled pike-perch
with parsley and garlic butter

POULTRY DISHES

Rantott csirkemell tobb magvas
bundaban @ 3 O @

Kijevi csirkemell [fiszervajjall @ 3 @
Grillezett pulykamell filé rézsabors
martasban, sult almaval @

Grillezett libamaj szeletek
szolos-hagymalekvarral,
hercegnéburgonyaval @

i

Chicken breast fried in a multi seed jacket

Chicken Kiev (filled with spice butter)

Grilled turkey breast fillet
with pink pepper sauce and baked apples

Crilled goose liver (Foie Gras) slices served
with grape-cnion jam & Duchess potatoes
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SERTESHUSETELEK

PORK DISHES

Rantott sertéskaraj @ s
Ciganypecsenye fokhagymaval,
szalonnaval

Lecsds sertéskaraj

Juhasztekercs (kaporral, tejfallel, sonkaval,
sajttal toltott rantott karaj) @ s @

BORJU- MARHAHUSETELEK

1960 - (6.8)

Pork chops fried in breadcrumbs

Hungarian Gipsy roast with garlic

and bacon

Pork chops with a pepper B tomato ragout
Shenhgn:l's wrap (park chops fried

in breadcrumbs, filled with ham, cheese,

dill and sour cream)

VEAL AND BEEF DISHES

Bécsi szelet @ 3

Borjuszelet Huszar modra @ @
(kapros-gombas martassal, sult libamajjal)
Hagymas rostélyos (200 gr) @@
Bélszin kecshesajttal, @
tarkaborsmartassal (200 gr)

FATANYEROSOK

Wiener Schnitzel

Hussar style veal cutlet (dill-mushroom
sauce with roasted goose liver)

Omicn roast made from sirloin steak (200 gr.)

Beef tenderloin (200 gr.) gamished with
goat cheese, mixed peppercorn sauce

WOODEN PLATTERS"

Rablohus kardon hasabburgonyaval @

Sorben sult csuldk csipds mazzal baconos
kaposztaval, lecsos karkaburgonyaval ¢y

Konfitalt kacsacomb

hagymas-héjas burgonyakorongokkal,
almas paroltkaposztaval

Narancsos kacsamellfilé _Biboros” madon
szilvas krokettel, palinkas szedm%wal
3

Fatanyéros flambirozva @

{sertés-, szarnyas-, marhahusfalathak stkt
kolbasz, kakastaréj, steak burgonya,

grill z&ldség)

Huszdr-1dl 2 személyre

(cigarypecsenye, pulykaszalagok gomba

bundaban, konfitalt kacsacomb, juhdszte-

kercs, lyoni hagyma, sult debreceni, parolt

kiposzta, hasabburgonya, parolt rizs, parcit
i B

3480-

3860.-

7190-  (24.B)

ab%

Paork brochettes "Robber” style gamished
with French fries

Beer-roasted shank of pork in a hot & spicy
crust, with bacon cabbage and roasted
potato slices with pepper b tomato ragout

Duck leg confit, roasted potato coins with
onion & braised cabbage with apple

Orange duck breast fillet ala Cardinal,
blackberry ragout made with Palinka &
plum croguette potatoes

Flambéed mixed grill plate

(pork, poultry and beef cutlets roasted
sausage, roasted bacon, steak potato,
grilled vegetables)

Hussar Plate for two

(Gipsy roast, turkey slices in mushroom crust,
duck confit, Shepherd's wrap, Lyon onions,
roasted Debrecen sausage, stewed cabbage,
rice, French fries, steamed vegetables)
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GYEREKMENU

KIDS' MENU

Hasdbburgonya ketchuppal ©
Bolognai spagetti @ 3 @

. MNemo nyomaban (rantott tengeri hal,
hasabburgonya, kempat) € 3

Diego kedvence (rantott csirkemell,
hasabburgonya, ketchup) @ =

Mickey Mouse @3 3 & @
(rantott sajt, hasabburgonya, majonéz)

KORETEK

(24
{3.2)
{34

13.4)

(3.4)

French fries and ketchup

Spaghetti Bolognese

Finding Nemao {sea fish fried
in breadcrumbs, French fries, compote)

Diego's Favourite (chicken breast fried in
breadcrumbs, French fries, ketchup)

Mickey Mouse (cheese fried in
breadcrumbs, French fries, mayonnaise)

GARNISH

Friss kevert salata, joghurt dresszinggel @
. Hazigaluska @ =

Parolt rizs

Petrezselymes burgonya @

Hasabburgonya

Flszeres steak burgonya

Burgonya krokett € 3

Burgonyapiiré @

Piritott burgonya

Parolt zoldségek @

Gnll zoldségek

Brokhkolival, sajttal toltott rosti taska @ 3 &

SALATAK

Fresh mixed salad with yogurt dressing
Home made noodles

Steamed nce

Parsley potatoes

French fries

Spicy roasted potatoes

Croquette potatoes

Mashed potato

Roasted potatoes

Stearmned vegetables

Grilled vegetables

Hash browns filled with broccol and cheese

SALADS

Grillezett csirkemellestkok, 3 2@
friss jégsalataval, cezar ontettel

Ecetes almapaprika
Kaposzta salata
Csemege uborka
Uborka salata
Paradicsom salata

Friss kevert salata joghurtos dresszinggel @  980-

i

(2)
2]
{2
(2)
(2)
(3.4

Grilled chicken breast stripes served
with fresh iceberg lettuce & Caesar dressing

Pickled apple pepper (spicy)

Pickled cabbage

Pickled cucumbers

Cucumber salad

Tomato salad

Fresh mixed salad
with yoghurt dressing
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DESSZERTEK DESSERTS
Izes palacsinta (2 db) @3 @ ! (23}  Crepes with jam (2 pcs)
Hakads palacsinta (2 db) @ 3 @ {23}  Crepeswith cocoa and sugar (2 pcs.)

Turds palacsinta vanilia ontettel @7 {35) Crepeswith cottage cheese and vanilla
(2 db) custard (2 pcs.)

Gundel palacsinta @ 3 @0 (35)  Gundel crepes with chocolate custard
ecsokoladé ontettel (2 db) (2 pes)

Somldi galuska @ s @ O {35 Sponge cake Somlo Style
Gesztenyepurs @ (0 ’ (34) Chestnut puree with whipped cream

Fagylaltkehely gylimolcesel, 3 @O (6.9) lce cream cup with fruits and whipped
tejszinhabbal cream

Turds csusza tepertével @3 @ 1580- (54}  Savoury curd cheese noodles with bacon bits
OJb &tvdgoats bivinnb!
oy qowr meal!

Hedves Vendeégeink! Az ételek allergén tartalmaral az étlap végeén tajékozddhatnak. Glutén- és laktozmentes ételeket
kivansagra elkészitink, de nem laktoz- és gluténmentes kormyezetben. Fél adag €teleinket 70 %-os aron szamoljuk.
Hetchup, tartarmartas 150 Ft [ adag. Hal ételeink esetében a silymérés nyers dllapotban torténile Elvitel esetén 100
Ft csomagolasi dijat szamohunk.

Frissen silt ételeink ara nem tartalmazza a koreteket, kivéve ahol azok feltintetésre kertltek, Araink forintban
értenddek és tartalmazzak az afat Kérjuk, kérdéseikkel vagy panaszaikkal forduljanak az Gzletvezetohoz, ezzel segitve
raunkankat!

Hoszonettel Huszar Zoltanné uzletvezets

Dear Guest! You can get information about the allergenic ingredients of the dishes at the end of the memnu. Upon
request we prepare gluten and lactose free meals, but in an environment not free of ghuten and lactose. For half
portions we charge 70% of the price. Ketchup and tartar sauce cost 150- HUF/portion, The measuring of fish for our
meals is done before cooking. If you would like to take away dish then we charge 100 HUF for packing. The
price of our freshly made dishes doesn't contain the pnce of garnish - except the ones marked so. Our prices
are in Hungarian Forint and they include the VAT. We kindly ask You to appeal to the business manager, if You have
guestions or complaints -in this way You help our work as well!

Thank You: Zoltdnneé Huszar, Restayurant
oYk, OfLe

konyhafondk
Head Chef Hospitality organizer innkeeper

Myitva tartas / Opening hours: www huszarinfo
09.00 - 21.00 e-mailhuszar@huszarinfo
Pelissa Gaszt Kit, facebook com/HuszarVendeglo
nstagram.com/HuszarVendeglo
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Allergiat vagy intoleranciat okozo anyagok és termekek:

Glutent tartalmazd gabonafélék (azaz buza, rozs, arpa. zab. tonkolybuza, kamut, il-
letve hubndizait fajtai) s a beldlik keszult termekek.

Rakfélek s a beldluk keészult termekek.

Tojas és a belole keszilt termékek.

Hal és a beldle készilt termekek.

Foldimogyord €5 a beldle készilt termekek.
Szdjabab s a beldle készult termékek.

Tej és az abbol készult termeékek (beleértve a laktozt)

Digfélék, azaz mandula, mogyord, dio, kesudio, pekandio, brazil dio, pisztacia,
makadamia €s az ezekbdl keszllt termeékek.

Zeller €5 a belole készult termekek.

Mustdar €s a beldle kesault termekek.

Szezammag €5 a beldle készult termekek.

Kén-dioxid és az S02-ben kifejezett szulfitok 10 mg/kg, illetve 10 mg/liter osszkon-
centraciot meghaladd mennyiségben.

Csillagfirt (lupin} és a beldle készilt termékek.

Puhatestiiek és a belSluk keszilt termékek.

[ 1]
2]
3
4]
5 )
e
@
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List of ingredients and products being presumably allergenic

of causing intolerance
Cereals with gluten content (wheat, rye, barley, oat, spelt, kamut, and their hybrids)
and the products made with these.

Crustaceans and the products made with crustaceans.
Eggs and the products made with eggs.

Fish and the products made with fish.

Peanuts and the products made with peanuts.

Soy beans and the products made with soy beans.

Milk and the products made with milk {including lactose).

Nuts, like almond, hazelnut, walnut, cashew, pecan, Brazilian nuts, pistachio,
macadamia and the products made with these.

Celery and the products made with celery.

Mustard and the products made with mustard.

Sesame seeds and the products made with sesame seeds.

Sulphur-dioxide and sulphites in terms of SO2 10 mg/kg. and in a quantity exceeding
a total concentration of 10 mag/l

White lupin (Lupinus albus) beansand the products made with white lupin beans.
Molluscs and the products made with molluses.
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