
     Tabáni Gösser Restaurant Menü web:www.tabanigosser.eatbu.com
       Bp.1013.Attila út 19.                                                             e-mail: tabanigosser@gmail.com
     Tel:0036-1-375-94-82                                                     

Starters:

1.-Caesar-salad with grilled chickenbreast and Pharmesancheese 3890.-Ft
2.-Breaded Camambert in roasted almonds flakes,rice and cranberries 4190.-Ft
3.-Grilled Gouda cheese  with Vitaminsalad and Roquefort dressing 4190.-Ft
4.-Breaded Mushroom caps with jasmin rice and tartare sauce 3690.-Ft
5.-Breaded Trappiste cheese with jasmin rice and tartare sauce 3890.-Ft
6.-Sztrapacska (potato dumplings with ewe curd cheese and crackling) 4190.-Ft

       7.-Beef-Steak „Tatar” with toastbread,tomato,cucumber and onions 6890.-Ft
       8.-Bone marrow with onions, garlic and toastbread 6890.-Ft

Soups  :

10.-Meatsoup with noodles and garden vegetables                                   2190.-Ft
11.-Transilvanian Sauerkraut soup with meetdumpling, vegetables 2490.-Ft
12.-French Onion soup 2190.-Ft
13.-Hungarian Goulashsoup 2490.-Ft

Traditional Goulash Speciality  :

20.-Beef paprika Goulash stew in redwine sauce with kuskus 5390.-Ft
       21.-Veal Paprika Goulash stew with home made pasta                            5890.-Ft
       

Steaks  :

     30.-Beefmedallions „Hungarian” style with chips potatoes 10950.-Ft
     31.-Beefmedallions with  pepper sauce and french frites     10950.-Ft
     32.-Beefmedallions with Roquefortcheese sauce and potato croquettes  10950.-Ft

Fish Dishes  :

100.-Catfish paprika stew ”Dorozsmai” style with square noodles 6950.-Ft
101.-Pike-perch filet from hot stone with grilled vegetables and Rice 6950.-Ft
102.-Trout with roasted almonds flakes, grilled vegetables,

buttered potatoes and tartare sauce 6950.-Ft



Freshly prepared Meals  :

40.-”Wiener” Schnitzel served with chips potatoes 4390.-Ft
41.-Breaded Calf foot with chips potatoes and tartare sauce 4590.-Ft

       42.-Pork medallions „Weaver” style, deep fried-topped with a garlic sour
cream sauce, cheese on the top, with jasmin rice,potato croquettes 4790.-Ft

       43.-Chicken „Cordon Bleu” with home made purée potatoes                 4590.-Ft 
44.-Grilled chicken breast fillet with Roquefort cheese sauce,

jasmin rice and potato croquettes 4590.-Ft
45.-Grilled chicken thighs fillet served with „Lecsó” and egg Gnocchi 4590.-Ft
46.-Chicken breast fillet layered with Mozzarella cheese, 

with assorted grilled vegetables and jasmin rice 4790.-Ft
47.-Multi seeded Fried Chicken breast fillet with Vitaminsalad              4590.-Ft

       48. -Country crispy Duck thigh with red cabbages                                                    
      and  mashed onions potatoes                                                               5490.-Ft

Fresh Salads and Pickels  :

60.-Vitaminsalad with salsa tartar and Roquefort cheese 2150.-Ft
61.-Tomato Salad                                                                                        1250.-Ft
62.-Cucumber Salad 1250.-Ft
63.-Fresh mixed Salad 1250.-Ft
64.-Country made mixed Pickels 1250.-Ft

       65.-Home made Cabbage Salad 950.-Ft

Desserts  :

       70.-Chestnuit purée with cream         1990.-Ft
71.-”Somlói” sponge cake with walnuts, chocolate sauce and cream  2190.-Ft
72.-Pancake „Gösser” (chestnut,rum, cherry, chocolate sauce,cream)  2390.-Ft

       73.-Pancake stuffed with poppyseeds cream and sauce vanilla               2390.-Ft
       74.-Chocolate Brownie with ice cream Vanilla, salsa Strawberry,          2590.-Ft   

          whipped cream and roasted almonds                                               

Enjoy Your Meal!
Kitchen opening times:12.00-21.00

Our prices are in HUF and Tax included. Service +10%


