
Nini Panini
Big

 Spicy panini

 Gorgonzola cheese panini V.I.P.

 Vega panini

3390 Ft 3550 Ft 3190 Ft

Gluten-free

 Falafel panini

( 1 , 3 , 5 , 7 , 8 , 1 0 , 1 1 , 1 2 , 1 3 )  

Small

Prosciutto cotto - Boiled ham panini

Prosciutto crudo - Dry-cured ham panini

Bresaola - Beef ham panini

 Meet-lovers panini

 Spicy meet-lovers panini

 Napoli salami panini

2990 Ft 3290 Ft 2890 Ft

2590 Ft

2490 Ft

2590 Ft 3150 Ft 2490 Ft

2990 Ft 3950 Ft 2890 Ft

3390 Ft 4250 Ft 3190 Ft

3290 Ft 3450 Ft 3090 Ft

2790 Ft 3350 Ft

3090 Ft2590 Ft

2890 Ft 3550 Ft 2690 Ft

4150 Ft 4850 Ft 3950 Ft

purple onion and tomato grilled on butter, Prosciutto cotto- boiled ham, trappista cheese, mozzarella cheese, basil pesto, cheddar cheese sauce, gherkins

purple onion and tomato grilled on butter, Dry-cured ham, trappista cheese, mozzarella cheese, basil pesto, cheddar cheese sauce, gherkins

purple onion and tomato grilled on butter, Bresaola - Beef ham, trappista cheese, mozzarella cheese, basil pesto, cheddar cheese sauce, gherkins

purple onion and tomato grilled on butter, Dry-cured ham, Prosciutto cotto - boiled ham, Napoli salami, trappista cheese,
mozzarella cheese, basil pesto, cheddar cheese sauce, gherkins

purple onion and tomato grilled on butter Dry-cured ham, Prosciutto cotto - boiled ham, Spianata piccante - spicy salami, trappista cheese,
mozzarella cheese, basil pesto, cheddar cheese sauce, gherkins, jalapeno

purple onion grilled on butter, Dry-cured ham, mozzarella cheese, basil pesto, rukkola, gorgonzola cheese, Sun-dried tomatoes

purple onion and tomato grilled on butter, Napoli salami, trappista cheese, mozzarella cheese, basil pesto, cheddar cheese sauce, gherkins

purple onion and tomato grilled on butter,  Spianata piccante -  spicy salami, trappista cheese, mozzarella cheese,
basil pesto, cheddar cheese sauce, gherkins, jalapeno paprika

purple onion and tomato grilled on butter, trappista cheese, mozzarella cheese, olive, basil pesto, cheddar cheese sauce, gherkins

purple onion and tomato grilled on oil, mushroom or eggplant, rukkola, Sun-dried tomatoes, falafel

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .
Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in

We u se  g l u ten  f ree  baguet tes  to  make  these  i tems  above ,  bu t
du r i ng  p reparat ion ,  t hey  may  come in to  con tact  w i th  g l u ten-

conta in ing  i ngred ien t s ,  hence  they  may  con ta in  t races  o f  g l u ten !



O p t i o n a l  e x t r a

C a m e m b e r t  c h e e s e  6 0  g T r a p p i s t a  c h e e s e  4 0  gG o r g o n z o l a  c h e e s e  3 0  g

M o z z a r e l l a  c h e e s e  4 0  g S u n - d r i e d  t o m a t o e s  4 0  g

O l í v e  4 0  g  T o m a t o  4 0  g J a l a p e n o  4 0  g  P u r p l e  o n i o n  4 0  g

G h e r k i n s  4 0  g G r i l l e d  m u s h r o o m s  7 0  g R u c c o l a  2 0  g F a l a f e l  1  p c s

4 6 0  F t 6 5 0  F t 2 8 0  F t

2 8 0  F t 4 4 0  F t

3 8 0  F t 1 1 0  F t 2 5 0  F t 7 0  F t

3 6 0  F t2 5 0  F t2 9 0  F t1 4 0  F t

( 7 ) ( 7 ) ( 7 )

( 7 )

( 1 , 3 , 5 , 7 , 8 , 1 0 , 1 1 , 1 2 , 1 3 )  

M o z z a r e l l a  d u m p l i n g  1  p c s

1 3 0  F t

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .  Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in



B r e s a o l a  5 0  g  
 1 3 9 0  F t

O p t i o n a l  e x t r a

( 1 , 3 , 5 , 7 , 8 , 1 0 , 1 1 , 1 2 , 1 3 )  

P r o c i u t t o  c r u d o  3  s l i c e  
 8 7 0  F t

P r o c i u t t o  c o t t o  5 0  g  
 3 5 0  F t

 5 5 0  F t
N a p o l i  s a l a m i  5 0  g S p i a n a t a  p i c c a n t e  5 0  g

6 6 0  F t

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .  Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in



S i d e  o r d e r s
 F r e n c h  f i r e s  p o t a t o e s  1 0 0  g . . . . . . . . 1 1 0 0  F t
F r e n c h  f i r e s  p o t a t o e s  2 0 0  g . . . . . . . . . 1 3 9 0  F t

F r e n c h  f i r e s  s w e e t  p o t a t o e s  
s m a l l  1 0 0  g . . . . . . . . . . 1 5 5 0  F t  

       
F r e n c h  f i r e s  s w e e t  p o t a t o e s  
b i g  2 0 0  g . . . . . . . . .  1 8 8 0  F t       

 C r i s p y  f r i e d  o n i o n  r i n g s  6  p c s   

 T r a p p i s t  
F r e n c h  f r i e s  1  p c s6 6 0  F t

7 2 0  F t
( 1 , 3 , 5 , 7 , 1 0 , 1 1 )

( 1 , 3 , 5 , 7 , 1 0 , 1 1 )

6 9 0  F t

( 1 , 3 , 5 , 7 , 1 0 , 1 1 )

( 1 )

( 1 )

C r i s p y  f r i e d
c h i c k e n  b r e a s t

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .  Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in



S a u c e ,  s a l a d ,  m e n u

C h e d d a r  
c h e e s e  s a u c e   

M a y o n n a i s e ,
K e t c h u p

 2  p c s  

 3  1 5 0  F t

T r a p p i s t a  m e n u :
( 2  p c s  t r a p p i s t a  c h e e s e ,  
 2 0 0  g  f r e n c h  f r i e s  t o m a t o e s ,  
 1  p c s  k e t c h u p  o r  m a y o n n a i s e )

R u c c o l a  s a l a d

 2  0 9 0  F t

T u n a  r u c c o l a  s a l a d

 3  1 5 0  F t

( 1 , 3 , 5 , 7 , 8 , 10 )

( 1 , 7 )

( 1 , 3 , 5 , 7 , 8 , 10 )

 2  6 9 0  F t

3 7 0  F t

( 7 )

3 0 0  F t

F r i e d  c h i c k e n  m e n u :
( 3  p c s  f r i e d  c h i c k e n ,  
2 0 0  g  f r e n c h  f r i e s  t o m a t o e s ,  
1  p c s  k e t c h u p  o r  m a y o n n a i s e )

4 0  g

( r u c c o l a ,  t o m a t o ,  m o z z a r e l l a  d u m p l i n g ,
s u n - d r i e d  t o m a t o e s ,  o l í v e ,  t o a s t )

1 0 0  g  2 9 0  F t

( 1 , 7 )

( t u n a ,  r u c c o l a ,  t o m a t o ,  m o z z a r e l l a
d u m p l i n g ,  s u n - d r i e d  t o m a t o e s ,  o l í v e ,  t o a s t )

G h e r k i n s

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .  Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in



D e s s e r t s

H o m e m a d e
c o c o n u t  b a l l

C h o c o l a t e
b r o w n i e

g l u t e n - f r e e

G i a n t  p a n c a k e

C h o c o l a t e  i c e  c r e a m
( 1  s c o o p s )

 V a n i l l a  i c e  c r e a m
( 1  s c o o p s )

-  E m p t y           4 2 0  F t

-  M a r m a l a d e      6 1 0  F t

-  C o c o a            6 1 0  F t

-  C i n n a m o n       6 7 0  F t

-  N u t e l l a           1  0 9 0  F t

-  N u t e l l a  a n d  b a n a n a   1  3 9 0  F t

 7 5  g  -  9 2 0  F t

3 8 0  F t

3 8 0  F t

1  6 2 0  F t

8 5 0  F t

( 1 , 7 )

( 1 , 3 ,5 , 7 , 8 )

( 7 , 1 3 )

( 7 )

( 7 )

( 3 0  c m )

Van i l la  ice  c ream (2  scoops )  w i th
hot  raspber ry  sauce  and  wh ipped

cream

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .  Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in

+  1 0 0  g  r a s p b e r r y  8 2 0  F t

+  1  d b  B a n a n a             2 9 0  F t
-  P i s t a c h i o                 1  4 5 0  F t



T u r m i x ,  S m o o t h i e ,  S h a k e

S o f t  d r i n k s

B a n a n a  t u r m i x

S m o o t h i e

C h o c o l a t e  
s h a k e

S p a r k l i n g  w a t e r  1  d l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 0  F t
A p p l e  j u i c e 1  d l  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6 0  F t
 E l d e r  f l o w e r  o r  R a s p b e r r y  s y r u p  2  d l . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 5 0  F t
 E l d e r  f l o w e r  o r  R a s p b e r r y  s y r u p  4  d l . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 0 0  F t
M i n e r a l  w a t e r  0 , 5  l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 6 0  F t
C o c a  c o l a ,  c o c a  c o l a  z e r o  0 , 5  l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 5 0  F t
F a n t a ,  T o n i c ,  G y ö m b é r  0 , 5  l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 5 0  F t
I c e  t e a :  l e m o n ,  p e a c h ,  g r e e n  t e a . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 5 0  F t
R e d b u l l  0 , 2 5  l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 5 0  F t
Z e r o  a l c o h o l - l e m o n  b e e r  ( s e a s o n a l  o f f e r ) 0 , 5  l . . . . . . . . . . . . . .  7 9 0  F t
H o t  t e a  2  d l ( s e a s o n a l  o f f e r ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 5 0  F t

9 5 0  F t

1  1 5 0  F t

1  8 9 0  F t

( 7 )
( 7 )

(banana, raspberry and
apple juice )

(banana and lactose-free milk)
( 2  s c o o p s  c h o c o l a t e  i c e

c r e a m ,  
l a c t o s e - f r e e  m i l k

 a n d  c h o c o l a t e  s y r u p )

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .  Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in



C o f f e e s

T a k e  a w a y  m a t e r i a l s

 E s p r e s s o  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 6 0  F t               
 E s p r e s s o  l o n g . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 6 0  F t              
 E s p r e s s o  d o u b l e . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 4 0  F t                  
 C a p p u c c i n o . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 9 0  F t             
 L a t t e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 6 0  F t                  
 I c e  c o f f e e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 2 0  F t                   
 C h o c o l a t e  i c e  c o f f e e . . . . . . . . . . . . . . . . . . . . 1 6 8 0  F t
 C a r a m e l l  i c e  c o f f e e . . . . . . . . . . . . . . . . . . . . . . 1 6 8 0  F t
 F r a p p e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 1 0  F t
 H o t  c h o c o l a t e . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9 5 0  F t    
 L a c t o s e - f r e e  m i l k . . . . . . . . . . . . . . . . . . . . . . . . 1 3 0  F t
 A l t e r n a t i v e  m i l k  1  d l  ( a l m o n d ,  o a t ) 2 1 0  F t                     
 W h i p p e d  c r e a m . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 0  F t                 

P a p e r  c u p  1  d l . . . . . . . . . . . . . . . . . . . . . . 4 0  F t                           
P a p e r  c u p  2  d l . . . . . . . . . . . . . . . . . . . . . . 6 0  F t                                    
P a p e r  c u p  4  d l . . . . . . . . . . . . . . . . . . . . . . 9 0  F t                                         
P a p e r  b o x . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 0  F t                                          

A l le rgens :  
1 .  G lu ten ,  3 .  Egg ,  5 .  Peanu t s  ,  7 .  M i l k ,  8 .  Nu t s ,  10 .  Mus ta rd ,  1 1 .  Sesame ,  12 .  Su lphu r  d iox ide ,  13 .  L up in

( 7 )

( 7 )

( 7 )

( 7 )

( 7 )

( 7 )

( 7 )

( 7 )



B r e s a o l a  ( I b i s  -  C o u r ' A l p e )  -  b e e f  h a m - - - - - - -

 De l i katesz

 1 9  3 0 0 F t / k g

E l é r h e t ő s é g ü n k :

+ 3 6  3 0 / 9 2 4 - 9 6 6 2

D u n a k e s z i  D e c a t h l o n  P a r k o l ó

s z e - p :  1 1 : 3 0 - 1 8 : 0 0  -  s z o - v a s  1 0 : 3 0 - 1 8 : 0 0

f a c e b o o k . c o m / n i n i f o o d t r u c k

h t t p s : / / c l c m e . e u / n i n i f o o d /

P r o s c i u t t o  C r u d o  -  d r y - c u r e d  h a m - - - - - - - - - - - - - 1 1  9 0 0  F t / k g
P r o s c i u t t o  C o t t o  ( C o a t i )  -  b o i l e d  h a m - - - - - - - - 5  6 0 0  F t / k g
S p i a n a t a  P i c c a n t e  ( I b i s )  -  s p i c y  s a l a m i - - - - - - 8  9 0 0  F t / k g

N a p o l i  s a l a m i  ( I b i s ) - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 7  9 0 0  F t / k g

4  5 0 0  F t / k gT r a p p i s t a  c h e e s e  ( A m m e r l a n d ) - - - - - - - - - - - - - - - -

P e n n e  R i g a t e  ( B e t t i n i )  5 0 0  g r  ( 2 1 8 0  F t / k g ) - - - - 1 2 5 0  F t / p c s

Ham and  sa lami

Dai ry  p roduct s

M o z z a r e l l a  c h e e s e  -  l a c t o s e - f r e e  ( P a s l e k ) - -
C h e d d a r  c h e e s e  c r e a m - - - - - - - - - - - - - - - - - - - - - - - - - -  

G o r g o n z o l a  c h e e s e  ( Z a r p e l l o n ) - - - - - - - - - - - - - - - - -

P a r m i g i a n o  R e g g i a n o  ( Z a r p e l l o n ) - - - - - - - - - - - - -

4  5 0 0  F t / k g
4  5 0 0  F t / k g

1 2  5 0 0  F t / k g

Pas ta  and  de l icacy

S p a g h e t t i  ( B e t t i n i )  5 0 0  g r  ( 2 1 8 0  F t / k g ) - - - - - - - 1 2 5 0  F t / p c s

F u s i l l i  ( B a r i l l a )  1 0 0 0  g r - - - - - - - - - - - - - - - - - - - - - - - - - - - 1 5 5 0  F t

S p a g h e t t i  N . 5 ( B a r i l l a )  1 0 0 0  g r - - - - - - - - - - - - - - - - - - - 1 5 5 0  F t

F u s i l l i  G l u t e n - f r e e  L a  R o s a  5 0 0  g r ( 3 1 0 0 F t / k g ) - 1 6 2 0  F t

P e n n e  G l u t e n - f r e e  L a  R o s a  5 0 0  g r ( 3 1 0 0 F t / k g ) - 1 6 2 0  F t

 S u n - d r i e d  t o m a t o  1  g l a s s  -  2 6 5 g r  ( 5 8 5 0 F t / k g )  - -

-

1 5 5 0  F t

P e s t o  F i l i p p o  B e r i o  1  g l a s s  -  1 9 0  g r  ( 8 8 9 5  F t / k g )

( b a s i l  o r  r i c o t t a ) - - - - - - - - - - - - - - - - - - - - - -
1 6 9 0  F t

O l i v e  - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

J a l a p e n o  p a p r i k a - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

9 2 0 0  F t / k g

5 9 0 0  F t / k g

baked goods
G l u t e n - f r e e  b a g e t t - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 5 6 0  F t / p c s

C i a b a t t a  s m a l l - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

C i a b a t t a  b i g - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

4 0 0  F t / p c s

5 3 0  F t / p c s

 B u t t e r  8 2 %  ( A s o l o ) - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 6  8 0 0  F t / k g

7  5 0 0  F t / k g

O l i v e  o i l  2 5 0  m l  ( 1 3 2 0 0  F t / l ) ( t r u f f l e  o r  b a s i l ) - - - - 3 3 0 0  F t

T u n a  i n  o l i v e  o i l  2 0 0 g  1  g l a s s - - - - - - - - - - - - - - - - - - -

- - - -

2 3 9 0  F t / p c s

G r a n o l a  b i s c u i t  3 0 0 g  1  p a c k e t - - - - - - - - - - - - - - - - - -

( o r a n g e - a p r i c o t - a l m o n d ) ,  ( c h o c o l a t e )

 1 5 5 0  F t / p c s

D ’ a r b o  e x t r a  d z s e m  4 5 0  g  1  g l a s s - - - - - - - - - - - - - - 2 4 2 0  F t / p c s

B i v a l y  m o z z a r e l l a  D O P  2 5 0  g  - - - - - - - - - - - - - - - - - - - 1  9 0 0  F t /  d b


