Bécsiszelet Vendégls
Salatak
Tonhalsalata 1390 Ft
Tuna Salad
Gorog salata 1390 Ft

(uborka, paradicsom, lilahagyma, olivabogyd, feta saijt)
Greek salad (cucumber, tomato, onion, oliva berry, Feta cheese)

Cézar salata (csirkével) 1390 _Fr
(csirkemell csikok, jégsalata, paradicsom, parmezan sajt, piritos)
Caesar salad (chicken breast stripes, ice lettuce, tomato, Parmesan cheese, toast)

Cézar salata (fustolt lazaccal) 1550 _Fr
(fUstolt lazac, jégsalata, paradicsom, parmezan sajt, piritds)
Caesar salad (smoked salmon, ice lettuce, tomato, Parmesan cheese, toast)

Magvas bundas jércemell vegyes salataagyon kapros, joghurtos ontettel 750 _Ft
Chicken breast with seeds on mixed salad (with dill and jogurt dressing)

Egyszemélyes szarnyastal 1550 _Fr
(3 darab rantott csirkeszarnyrész, 3 db csipds bundas csirkeszarnyrész, 2 db roston slilt BBQ-s csirkeszarnyrész,
1 adag hasabburgonya, tartarmartas, ketchup, hazi BBQ sz6sz)

Chicken wings platter for one person
(breaded chicken wing-part (3 pcs), hot chicken wing part (3 pcs), grilled chicken wing part

with barbecue sauce (2 pcs), 1 portion french fries, tartare sauce, ketchup, barbecue sauce)

Kétszemélyes szarnyastal 2990 Fr
(6 db rantott csirkeszarnyrész, 5 db csipds bundas csirkeszarnyrész, 5 db roston stilt BBQ-s csirkeszarnyrész,
2 adag hasabburgonya, tartarmartas, ketchup, hazi BBQ szész)

Chicken wings platter for one person
(breaded chicken wing-part (6 pcs), hot chicken wing part (5 pcs), grilled chicken wing part

with barbecue sauce (5 pcs), 2 portion french fries, tartare sauce, ketchup, barbecue sauce)
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@écsisze[etm Vendégls

Levesek
Csésze Tal

Gulyasleves marhahushdl 590 Ft 990 Ft
Goulasch soup (beef)

Husleves cérnametélttel, fott hussal, z6ldségekkel 590 Ft 890 Ft
Meat-soup with noodles and vegetables

Csontleves cérnametélttel 450 Ft 650 ‘Ft
Bone-soup with noodels

Eréleves tojassargajaval 570 Ft
Consommé in a cup with egg

Tarkonyos borju raguleves (tejszinnel, citrommal) 590 Ft 990 ‘Ft
Veal soup (with cream and lemon)

Tarkonyos borju raguleves rozscipoban 1090 Ft
Veal soup with tarragon and cream in a loaf

Francia hagymaleves (saittal, levesgyonggyel) 570 Ft 750 Ft
French onion-soup with cheese

Francia hagymaleves cipéban (sajttal) 1090 Ft
French onion-soup with cheese in a loaf

Csiilkos bableves 590 Ft 990 Ft
Bean soup with knuckles

Gorog gylimolcsleves (idény jellegii) 710 Ft
Greek fruit soup
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Vegetarianusoknak

Gombafejek rantva (tartarmartassal) 1290 _Ft
Breaded mushroom with tartare sauce

Rantott camembert sajt afonyalekvarral 1390 Ft
Breaded camembert cheese with cranberry jam

Kokuszos rantott camembert sajt afonyalekvarral 1390 Ft
Breaded camembert cheese with coconut and cranberry jam

Trappista sajt rantva 1390 Ft
Breaded cheese
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Koretek

Wokban siilt zoldségek (gomba, bébikukorica, brokkoli, kaliforniai paprika, vizitorma)

@écsisze[etm Vendégls

090 _Ft

Vegetable fried in wok (mushroom, baby corn, broccoli, pritamin pepper and watercress)

Hasabburgonya 550 _Ft
Fried potatoes

Steak burgonya 550 Ft
Fried steak potatoes

Petrezselymes burgonya 450 _Ft
Parslei potatoes

Parolt rizs Z50 Ft
Rice

Vegyes koret 490 Fr
Mixed garnish

Burgonyapiiré (vajas) 490 _Ft
Mashed potatoes

Krokett 550 Ft
Potatoes krokett style

Résti 590 F1
,,»Rosti”” potatoes

Vajon parolt z6ldkoret 090 _Fr
Vegetable garnish

Rizi-bizi 490 Ft
Rice with peas

Majonézes kukorica 690 _Ft

Sweet Corn with mayonnaise
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Bécsiszelet Vendégls

Specialitdasaink

Orias bécsiszelet borjibol (30 dkg) 2540 Ft
Gigantic Wienerschnitzel

Bécsiszelet borjlibol (18 dkg) 1770 Fr
Wi enerschnitzel (regular)

Orias rantott szelet pulykabdl (30 dkg) 1990 Ft
Gigantic breaded turkey cutlet

Rantott szelet pulykabdl (18 dkg) 1590 _Ft
Breaded turkey cutlet (regular)

Orias rantott szelet sertésbél (30 dkg) 1990 Ft
Gigantic breaded pork cutlet

Rantott szelet sertéshal (18 dkg) 1590 Fr
Breaded pork cutlet (regular)

Bécsi hoségtal (2 személyre) 3990 Ft

(fokhagymés natur pulykamell tikortojassal, sajttal-sonkaval toltott sertés, rantott sajt, rantott
gomba, rizs, hasabburgonya)

Bécsi “Plate for Plenty” (for 2 people)
(grilled turkey cutlet with garlic and egg, pork Cordon Bleu, breaded cheese, breaded mushrooms,
rice, french fries)

Husimadé kétszemélyes fatal 4990 Ft
(Ciganypecsenye, matrai borzaska, Izabella toltott pulykamell, rantott borjuszeletek, rizs, steakburgonya,
csalaméadéval)

Meat-lover platter
(,Ciganypecsenye, Breaded turkey a’la Matra, Turkey breast ,|zabella”, Wienerschnitzel, rice, fried steak potatoes,
,Vecsési” mixed salad)
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Bécsiszelet

Vendégls

Koret és salata

Nagy salata (osztrak burgonyasaléta fehér- és lilakaposztaval) 790 _Ft
Big mixed salad (potatosalad with red- and white cabbage)

Kis salata (osztrak burgonyasaléta fehér- és lilakaposztaval) 590 Ft
Small mixed salad (potatosalad with red- and white cabbage)

Fbetelek - serteés

Janko szakacs kedvence 1590 Fr
Juhtaréval, fustolt sajttal, sonkaval toltott rantott szelet sertésbél

(Breaded pork cutlet filled with ewe cheese, smoked cheese and ham)

Falusi fatanyéros 2100 Fr
Roston silt sertéskaraj, baconbe tekert sertéssz(iz, roston stlt jercemell, szalonna kakastaréjjal, steakburgonya,
csalamadé

(Grilled pork chop, Tenderloin fried with bacon, Grilled chicken breast, fried bacon, fried steak

potatoes, ,, Vecsési” mixed salad)

Parasztos sertéshorda (natur sertésszelet hagymas, baconos,
kolbaszos, tojasos raguval 1550 Ft
Pork cutlet peasant style (with onion, bacon, sausage and egg)

Tuzes toltott sertésszelet (kolbasszal, hagymaval, pepperonival, sajttal) 1550 _Ft
Breaded hot pork cutlet (with sausage, onion, pepperoni and cheese)

Milanéi sertésszelet (tarjaval, gombaval, fliszeres paradicsomszésszal, tésztaval) 7990 77
Breaded pork cutlet in Milano style (with smoked pork, mushroom, and spicy tomatosauce)

Izabella toltott sertésszelet (fustolt sajttal, sonkaval, gombaval) 1550 _Ft
Breaded pork cutlet ,,Izabella” (with smoked cheese, ham and mushroom)
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Hajdusagi lecsés sziizpecsenye siilt kockaburgonyaval (lecsé, kolbasz, csipbés) 2700 77
Tenderloin with Lecso in ,,Hajdu” style (lecso, sausage, hot)

Técsniban stlt fuistolt csiilok fokhagymas fliszeres tejfollel 2100 _Ft
Potato pancakes with smoked ham, sour cream with garlic

Fokhagymas ciganypecsenye tarjabol szalonna kakastaréjjal (16 dkg) 1490 _Ft
“Cigdnypecsenye” (Grilled pork cutlet with garlic and bacon)

Burgenlandi sertésszelet (tarjaval, kolbasszal, sajttal toltve) 1490 _Ft
Breaded pork cutlet filled ,,Burgenland” style (with cheese, salami)

Sajttal, sonkaval toltott sertésszelet rantva 1490 Ft
Breaded pork cutlet filled with ham and cheese

Lazaccal, camembert sajttal toltott sertésszelet rantva 1550 _Ft
Pork cutlet filled with salmon and camembert cheese

Kapros juhturéval toltott sertés sziizérme 1550 _Fr

Pork fillet filled with dill and ewe cheese
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Porkoltek, raguk

Hazi kacsazuza porkolt sztrapacskaval 2100 _Ft
Home-made duck gizzard stew with ewe-cheese noodles

Csiilkas pacalporkolt sés burgonyaval (30 dkg) 1890 Fr
Tripe stew with knockle and potato

Milanéi makaréni sajttal 1350 _Ft
Macaroni Milano style with cheese

Sztrapacska juhturéval 1390 Ft
Ewe-cheese noodles

Tojasos galuska fejes salataval 1390 Ft
Noodles with egg and salad

Birkaporkolt s6s burgonyaval (35 dkg csontosan) 2100 _Ft
Lamb stew with boiled potatoes

Voroshoros marhaporkolt galuskaval 1890 Fr

Hungarian beef stew with noodles
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Fbételek - szarnyas

Janko szakacs kedvence 1590 Fr
Juhtaréval, fustolt sajttal, sonkaval toltott rantott szelet pulykamellbél

Breaded turkey breast filled with ewe cheese, smoked cheese and ham

Magvas bundas jércemell 1490 _Ft
Chicken breast fried in breadcrumbs with seeds

Polpetti (Milan6i makaréni sajttal-sonkaval toltott pulykamellel) 2100 _Ft
Turkey breast with ham and cheese, with macaroni Milano style

Orddglangos (burgonyalangos tiizes csirkeraguval toltve fokhagymas tejfollel, sajttal) 2700 77
Potato pancakes filled with hot chicken breast, with garlic, cream and cheese)

Gorog toltott pulykamell (fetaval, paradicsommal, tarjaval toltve) 1590 _Ft
Breaded turkey breast in Greek style (with feta, tomato and smoked pork)

Baconos csirkemellcsikok fustolt sajt martassal, steak burgonyaval 2100 _Ft
Chicken breast with bacon, smoked cheese sauce and fried steak potatoes

Baconbe tekert csirkemell roston wokban siilt zoldségekkel 2100 _Ft
Chicken breast with bacon (with vegetable fried in wok)

Tuzes toltott pulykamell (kolbasszal, hagymaval, pepperonival, és sajttal) 1590 _Ft

Breaded hot turkey breast (with sausage, onion, pepperoni and cheese)

Izabella toltott pulykamell (flistolt sajttal sonkaval, gombaval) 1590 _Ft

Breaded turkey breast ,,Izabella” (with smoked cheese, ham and mushroom)

Roston jércemell Bécsi modra
Fiszeres juhturéval, sonkaval, gombaval és sajttal sult grillezett csirkemell 1650 f[
Grilled chicken breast in Bécsi style (grilled chicken breast with spicy ewe cheese,
ham, mushroom and cheese)

Roston pulykamell Ovari modra (sonkaval, piritott gombéval és sajttal rapiritva) 1650 _Ft
Grilled turkey breast in Ovari style (with ham, fried mushrooms and cheese)
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Brassoéi apropecsenye (pulykabdl) 1790 _Ft
Roast turkey ,,Brassé” Style

Almaval, camembert sajttal tolt6tt csirkemell 1490 _Ft
Breaded chicken breast filled with apple and camembert cheese

Parizsi jercemell petrezselymes burgonyaval 1590 _Ft
Paris chicken with parslei potatoes

Mandulas jércemell barackbeféttel (14 dkg) 1590 _Ft
Breaded chicken breast with almond and peach

Rantott pulykaszelet rizzsel, tartarmartassal (14 dkg) 1590 _Ft
Breaded turkey breast with rice and tartare sauce

Matrai borzaska 1490 _Ft
Breaded turkey a’la Matra

Sajttal, sonkaval toltott pulykamell 1490 _Ft
Breaded turkey breast filled with ham and cheese

Lazaccal, camembert sajttal toltott pulykamell 1550 _Ft
Breaded turkey breast filled with salmon and camembert cheese

Boszorkanyok eledele (aszalt szilvaval, camemberttel toltétt pulykamell) 1490 _Ft
The dish of the witches (turkey’s breast filled with prunes, and camembert)

Kijevi pulyka (szerecsendios, sajtos, vajas toltelékkel, rantva) 1490 Ft
Breaded turkey ,,Kiev” style

Natur pulykamell tiikortojassal (fiiszeres, fokhagymas, 2 db tiikorojas) 1490 Ft
Turkey cutlet with two fried eggs

Burgenlandi pulykamell (tarjaval, paprikas szalamival, sajttal toltve, rantva) 1490 Ft
Breaded turkey breast ,,Burgenland” style (with cheese, salami)

Lecsos pulykaszelet 1490 _Ft

Turkey cutlet with ,,Lecso”
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Bécsiszelet Vendégls
Desszertek
Siilt tarés derelye vaniliaontettel 690 _Ft
Pastry with vanilla sauce
Gundel palacsinta dupla csokis ontettel (mazsolas diétoltelékkel) 50 Ft

Pancakes ,,Gundel” (walnut cream and double chocolate)

Szatymazi palacsinta (izesitett tiroval, 6szibarack darabokkal toltve, vanilia ontettel) o090 _Ft
Pancakes , ,Szatymaz ” style (cottage cheese, peach and vanilla sauce)

Gesztenyés-meggyes palacsinta (csoki 6ntettel, tejszinhabbal) 690 _Ft
Pancakes with sour cherry and chestnut (chocolate sauce and whipped cream)

Szabadkai palacsinta (fahéjas reszelt aimaval téltve, karamell 6ntettel) o090 _Ft
Pancakes ,,Szabadka” style (cinnamon, apple and caramell sauce)

Mogyordokrémes-bananos palacsinta (csoki és vanilia ontettel) 690 _Ft
Pancakes with hazelnut cream (hazelnut cream, banana and vanilla sauce)

Mogyordokrémes-dids palacsinta (vanilia 6ntettel) 690 _Ft
Pancakes with walnut (hazelnut cream, walnut and vanilla sauce)

Gesztenyepuré o9o _Ft

Chestnutcreme and whipped cream

Somldi galuska 750 Ft

,»sSomléi galuska” (sweet dumplings with chocolate sauce and whipped cream)

Francia meleg csokoladétorta eperontettel 50 Ft
Csak csokiimadoknak! 60%-os csoki!
Hot French chocolate cake with strawberry sauce - for chocolate lovers!
Made of 60% chocolate!
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Savanyusdgor

Vegyes salata (uborka, paradicsom, kétféle kaposzta) g0 Ft
Mixed salad (cucumber, tomato, red and white cabbage)

Paradicsomsalata 590 Ft
Tomato salad

Tejfolos uborkasalata 590 Ft
Cucumber salad with sour cream

Csemege uborka 70 Ft
Pickled cucumber

Ecetes almapaprika 470 Fr
Apple paprika in vinegar sauce

Kaposztasalata 470 Jt
Cabbage salad

Cékla 470 JT
Beetrot salad

Kovaszos uborka (csak nyaron) 470 Fr

Leavened cucumber

Vecsési vagott savanyusag 470 _Ft

,, Vecsési” mixed salad

Eteleink allergén anyagokat tartalmazhatnak. Kérésére felszolgalonk bévebb informaciéval szolgalhat!

uzletvezeto, fészakacs
Lukacs Laszlo
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Szénsavas iiditoR / Beverages with gas

Coca Cola (1 dI) 130 Ft
Coca Cola (0.25 ) 370 Ft
Coca Cola Light (0.25 1) 370 Ft
Coca Cola Zero (0.25 1) 370 Ft
Coca Cola Zero citromos (0,25l)370 ‘Ft
Fanta (0.25 I) 370 Ft
Sprite (0.25 1) 370 Ft

Kinley gyémbér—Ginger (0.25 1) 370 ‘Fit
Kinley tonik-Tonic water (0.251) 370 ‘Ft
Kinley Virgin Moijito (0,25 I) 370 Ft

Csapolt sor6R / Draft beer

Pilsner Urquell korso

(0.51) 690 ‘Ft
Pilsner Urquell pohar

(0.31) 430 Ft
Dreher korsé

(0.51) 630 Ft
Dreher pohar

(0.31) 420 ‘Ft

®Palackos sorok / Bottled Beer

Asvanyviz—Mineral water(0.25 1) 300 Ft Dreher 630 Ft
Hazi limonadé (5 dl) 690 Ft 0.51)
izesitett limonadé (5 dI) 950 Ft Dreher Bak 730 Jt
Sz6daviz (3 di) 150 Ft (0.5 1) (barna sor/ dark beer)

Dreher Pale Ale 730 Ft

Szénsavmentes udi'té'k/ S Qﬁ d'n'nlis (0,51) (fels6 erjesztési)
Nestea Citromos — Lemon Hofbrau Weissbier 790 J1
(1 di) 130 Ft (buzasoér/wheat beer)(0.5 |)
Nestea Barackos — Peach Dreher24 630 ft
(1 di) 130 Ft (0.5 1) (alkoholmentes/non-alcoholic)
Oszibaracklé - Peach Nectar Dreher24 , 630 Jt
(1 di) 150 Ft (0.5 1) (izesitett/fruit-flavoured)
Almalé - Apple Nectar (100%) Kingswood cider 550 J1
(1 di) 150 Ft (0,33 ) (alma/apple)(garden berries)
Ananaszlé 100%-Pineapple 100%
(1di 150 Ft
Paradicsomlé 100%-Tomato Juice
(2,5 dI) 390 Ft
Narancslé 100% - Orange Juice
(1 dI) 150 Ft
Kidvek, Tedk / Coffee, Tea

Latte macchiatto 490 Ft
Cappuccino 490 Ft
Eszpresszo 390 Ft
Tea 410 ‘Ft
Forr6 csoki 650 ‘Tt
Tejes kave 510 ‘Ft
Koffeinmentes eszpresszé 430 Ft
Koffeinmentes cappuccino 550 ‘Ft
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Bécsiszelet Vendégls

VermouthokR, Finlandia vodka 630 Tt
Campari 1690 Ft/dl Smirnoff vodka 630 Ft
Martini Bianco 980 Ft/dl Tequila 840 Ft
Martini Rosso 980 Ft/dl Zwack Unicum 720 Ft
Martini Dry 980 Ft/dl Vilmoskérte 630 Ft
AperitiveR / Aperitif Whisky
4 cl 4 cl
Bacardi rum 630 ft Bailey’s 990 Ft
Becherovka 630 Ft Ballantines 990 Ft
Gordon’s Gin 750 Ft Chivas Regal 1190 Ft
Jagermeister 690 Ft Jack Daniel’s 1050 Ft
Metaxa ***+* 660 Jt Jim Beam 990 Ft
Metaxa *+***xx 880 Ft JohnnieWalker Red 990Ft
Napoleon konyak 630 Ft Jameson 990 Ft
Royal vodka 520 Ft
SzicseR Palinkdk,
(Szicsek Palinkafézde, Tiszafdldvar)

Szilvapalinka (50%) 4 clz 950 Ft

Sargabarack palinka (50%) 4 cl: 1200 Ft

Kortepalinka (50%) 4 cl: 1050 Tt

O palinkak (44%) 4 cl: 850 Ft

Alma (Apple), Korte (Pear), Cseresznye (Cherry), Barack (Apricot), Szilva (Plum)

Malna palinka (44%) / Raspberry

Birsalma palinka (46%) / Quince

Ciganymeggy palinka (44%) / Gipsy sour cherry
Magony Mézes Barack (34%) / Apricot with honey

Magony Mézes Meggy (34%) / Sour cherry with honey
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Borok/ Wines
Fehér Borok / White Wines
Martai Olaszrizling 3200 Ft
(Ludanyi Jozsef) szaraz / dry 0.75 |

Zoldessarga szin( bor, zarvanyszénsav gyongyokkel. Intenziv, petuniara emlékeztetd kilonleges illat.

Greenish yellow with some carbon dioxide to account for its slightly carmonated character. It has a short but
powerful, special aroma, reminiscent of petunias.

Kunsagi Irsai Olivér 3200 Ft
(Frittmann Testvérek) szaraz / dry 0,75 |

Halvany szin, zart illat jellemzi a bort. Szankban abszolut kiegyenlitett, izei harmonikusak. Lagy savaival,
eleganciajaval mintaszer( — ideélis beszélgetd bor.

The well-balanced, harmonious wine has a pale colour and colosed scent. It is ideal to conversation according to the
mild acids and the elegant characteristic.

Evinor Tokaji harslevelii 3550 Ft
félédes / semi sweet 0,75 |

Az illatok és izek parfimdsek (narancsvirag), intenzivek, de nem tulzéak. Alkohol-, sav- és cukortartalma
harmonikusan olvad egybe illat-, aroma- és zamatanyagaival.

The intensive but not strong fragrances and bouquet recall perfumes (orange blossoms). Alcohol, acid and sugar
content of this wine wonderfully harmonise with its bouquet and scent.

Nyakas Budai Chardonnay (0,75 I) 3950 Ft

A Budai Chardonnay egy kivald, karakteres bor, illata fiatal koraban a zold alméara, késébb az illatos rétre
emlékeztet, zamataban a finom savak és telt gylimdlcsizek dominalnak. Halpastétomhoz esetleg egy kénnydi fehér
husos ételhez vagy akar onmagaban is kivalo valasztas.

Budai Chardonnay is an outstanding, full-bodied wine, its fragrance recalls green apples in the early years, later the
fragrant meadows. Delicate acids and fine fruity aromas round out the taste. A great choice either to fish patés, light
dishes with white meat or by itself.

Rosé Bor / Rosé Wine
Taschner Rosé 3200 Ft
(Juhasz Testvérek) szaraz / dry 0.75 |

A mélyebb |élegzetvételii rosék egyik képviselje. Visszafogott gyiimélcsosség az illatban. Ritkan lehet élvezni egy
neutralis rosét. A bor kdnnyed, cseresznyés és egy roséra siitott borjuszliz kivald kiséréje lehet. Szénsav frissiti &s
udéveé teszi. A végén kesemnyés.

This wine is representative of the Rosés of deeper breadth. In the bouquet there is some reserved fruitiness. A
neutral Rosé can rarely be enjoyed. The wine is easy, with cherry, and offers an outstanding accompaniment to a
nice beef sirloin. It is the carbonic acid that makes it fresh and healthy. In its finish, it is slightly sour.
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Voros Borok / Red Wines

Villanyi Portugieser 3950 Ft
(Gere Tamas) szaraz / dry 0,75 |

A Portugiesert a Maria Terézia altal betelepitett svabok tették honossa ezen a vidéken a XVIII. Szazadban.
Viszonylag nagy szemd, vékony héju sz6l6fajta, ezért kevés csersavtartalommal bir. Ennek k6szonhetben egy rovid
élet(l, hamar fogyaszthatd friss €s gyumalcsos bort kaptunk. Szilvara emlékeztet6 illattal és zamattal rendelkezik,
mélyvoros szind, csodalatos lagy harméniaval.

Portugieser was introduced here by ethnic Germans settled into the region by Maria Terézia in th 18 th century. Itis
a relatively large-berried kind covered with thin skin consequently having low tannin content, which makes a fresh
and fruity wine of short life, for short-term consumption. This wine is dark red, smooth, harmonious. Its fragrance and
bouquet are plum like.

Portugieser 2550 Ft
(Frittmann pince) félédes / semi-sweet 0.75 | 340 Ft/dl

Behizelgd barsonyossagara épulve felejthetetlentl bontakozik ki finom, a fajtéara jellemzé, gyimdlcsos illat- és
izvilaga.

This wine exhibits an unforgettable wolld of fruity perfumes and flavours, built upon a caressing velvety character

Hagymasi Bikavér (0,75 1) 3950 Ft

A tobb sz6l6fajta borabdl késziilt vilaghiri Bikavér aromakban gazdag, értékét tovabb ndveli a jol eltalalt barrique
érlelés. Tipikus magyar vorosbor. Paprikasokhoz, flistolt hisokhoz és kaposztas ételekhez javasoljuk.

The worldwide appreciated Bikavér (Bull's blood), blend of several grape varieties has been improved by having
been aged properly in barrique oak. This is a characteristic, truely Hungarian red wine. We recommend it with
paprika, smoked meat and dishes with cabbage.

PezsgoR,
Torley édes 0,71 2500 Ft
Torley félszaraz 0,7 | 2500 Ft
Hungaria Extra Dry (szaraz) 0,7 | 3600 Ft

A Hiz Bora (Varga Pincészet)

Cabernet (voros szaraz) 290 Ft/dl

Irsai Olivér (fehér szaraz) 290 Ft/dl

Rosé (szaraz) 290 Ft/dl

Tokaji Harslevelii (félédes fehér) 320 Ft/dl
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