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STARTERS 

Tenderloin tartare, fermented vegetables, wasabi mayonnaise    3 300 

Foie gras creme brulée, tokaj wine reduction    3 700 

Tuna tartare, avocado, lemon, red onion, sesame    3 700 

Marinated and smoked trout filet, salad with raspberry, horseradish foam  2 700 

South Slavic tasting platter      3 300 

Shopska salad      1 600

     

SOUPS 

Goulash soup with homemade (normal /large)         1 800/2 500 

Pheasant soup      1 900 

Tuscan fish soup      2 400 

 

MAINS 

Duck breast, orange cream, homemade croquet, caramelised shallot    4 900 

Duck leg, apple cabbage, bread dumpling, sauce      3 900 

Pork belly, black beluga lentils, dark beer sauce, marinated onion     4 900 

Pork tenderloin, green tagliatelle, colorful cherry tomatoes     4 500 

Tenderloin bites, green peppercorn sauce, gratin, broccoli     6 900 

Budapest steak rethought      9 500 

Panko breaded chicken breast, fresh salad      3 900 

 

Grilled cevapcici or pljeskavica, ajvar, red onion, jacket potato     4 300 

Gurman pljeskavica,  bacon chips      4 700 

South Slavic platter for 2 (csevapcici, pljeskavica, chicken raznic, pork tenderloin, lamb ridge,  

chicken breast, steak potato, ajvar)                    12 500 

Chicken skewers, steak potato, salad, ajvar      3 900 

Belgrade steak, sweet potato purée, grilled vegetables (pork chop, ham, cheese, bacon)  4 800 

Tenderloin steak, red wine sauce, baby carrot, grapes     8 000 



Mediterranean platter for 2                        12 500 

Salmon, snap pea risotto, candied tomato      5 200 

Tuna steak, black spaghetti, vegetables      7 900 

Grilled octopus, pak choi, potato, red onion, cherry tomatoes, dill     8 000 

Csirke supreme, prosciutto, pesto, ruccola potato mash, parmesan chips   4 300                    

Greek-style lamb, potato purée, goat cheese, honey, walnut, mushroom    5 900 

Scallops, spicy celery cream, black pudding, mangalica chips     8 500 

Grilled calamari, baby spinach, beetroot risotto      4 900 

VEGETARIAN 

Polenta lasagne, tomato sauce with vegetables, baby spinach     2 900 

Spaghetti aglio olio      2 900 

Citrus risotto, mushrooms      3 200 

Grilled goat cheese, spinach salad with walnuts and baked peppers, honey-lemon vinaigrette 3 700 

 

DESSERTS 

Chocolate souffle, fruit sorbet      1 800 

Artisan walnut- apple strudel, vanilla cream      1 800 

Mille feuille, fruits      1 800 

Gluten-free chocolate cake       1 800 

 

LITTLE PIRATES’ FAVORITE 

Spaghetti as wished (tomato sauce, cheese – sour cream)     1 300 

Breaded chicken breast, fries      1 500 

 

BREADS 

Grilled homemade flatbread         350 

Homemade sourdough bread         450 



MARGHERITA
tomato, mozzarella, parmesan, basil

PROSCIUTTO E FUNGHI
tomato, mozzarella, prosciutto cotto, mushroom, artichoke, olives , oregano

DIAVOLA
tomato, mozzarella, green bell pepper, spicy salami, bacon, black olives

GREEK  (V)
tomato, mozzarella, paprika, red onion, goat cheese, garlic, cherry tomatoes

HUNGARY
tomato, mozzarella, salami, peppers, bacon, sausage, red onion, egg, hot
peppers

QUATTRO FORMAGGI
tomato, mozzarella, gorgonzola, smoked cheese, parmesan

TONNO
tomato, mozzarella, onion, capers, tuna

PROSCIUTTO E RUCCOLA
tomato, mozzarella, prosciutto crudo, ruccola, cherry tomatoes, parmesan

MEDITERRAN 
tomato, mozzarella, shrimp, mackerel fillet, salmon, salmon, red onion, olives

TRUFFLE 
tomato, mozzarella, tenderloin bites, sun-dried tomatoes,  ruccola, truffle
sauce

PIZZA

Please consult our servers regarding allergens!

A 10% service fee will be added to your bill. All prices are in Hungarian Forints and include VAT.
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KÁVÉ & TEA ⋅ COFFEE & TEA

Espresso          

Cappuccino

Hosszú kávé tejjel / Café Lungo with milk

Caffé Latte

Melange

Nescafé Frappé

Dupla Espresso / Double Espresso

Jeges kávé / Iced Coffee

Ír kávé / Irish Coffee

Forró csoki / Hot chocolate

Althaus teák / Althaus teas

English Breakfast, Earl Grey, Ceylon, Bavarian Menta,

Kiwi Colada, Red Fruit, Sencha Senpai Green                  

590

790

790

890

890

890

990

1 390

1 690

890

890

ÜDÍTŐK & HÁZI FRISSÍTŐK

SOFT DRINKS & HOMEMADE BEVERAGES

Limonádék / Lemonades (0,5 / 1,5 L) 

Klasszikus / Classic, Málnás-citromfüves / Raspberry -

lemongrass, Kékszőlő / Blue Grape , Eper - levendula /

Strawberry - lavender, Mango, Bodza - lime / Eldelflower

- lime     

Házi jeges tea / Homemade iced tea 

(0,5/1,5 L)

citrom / lemon, barack / peach

Smoothie 

Epres - narancsos / Strawberry - orange 

Banános - kókuszos / Banana - coconut

Oreo Milkshake

Coca-Cola, Coca-Cola Zero, Fanta, Sprite Zero, 

Gyömbér / Ginger,  Schweppes Tonic,  Schweppes Bitter

Lemon,  (0,25 L)

Rauch gyümölcslevek / Rauch fruit juice (0,1 L)

Alma / Apple, Narancs / Orange, Ananász / Pineapple

Paradicsom / Tomato, Őszibarack / Peach, Vörösáfonya

/ Cranberry

              

1 200 / 2 600

1 100 /2 500

1 490

1 490

590

230



VÍZ ⋅ WATER

Szentkirályi ásványvíz /

 mineral water (0,33 / 0,75 L)

Aqua Panna (0,25 / 0,75 L)

Black Lake forrásvíz /

 spring water  (0,25 / 0,75 L)

Szóda / Seltzer (0,1 L)

              

SÖRÖK⋅ BEER

CSAPOLT / DRAFT

Staropramen (0,3 / 0,5 L)

Hoegaarden (0,25 / 0,5 L) 

ÜVEGES / BOTTLED

Staropramen Alkoholmentes  

Non-Alcoholic (0,33L)

Staropramen Dark (0,5 L)

              

ENERGIAITAL⋅ ENERGY DRINK

Red Bull (0,25 L) 

              

PEZSGŐ & PROSECCO⋅ SPARKLING & PROSECCO

(0,15 / 0,75 L)

Krisecco Rosé Prosecco

Bortolomiol Prosecco

Hungária Extra Dry

Hungária Irsai Olivér

Francois President Rosé

Kreinbacher Brut

Veuve Cliquot Brut Champagne

              

1 200 / 6 900

8 900

1 200 / 6 900

6 900

8 900

9 900

26 500

550 / 1050

650 / 1 290

650 / 1 290

100

1 350

650/ 990

850 / 1 590

850

990



BOROK⋅ WINES

(0,15 / 0,75 L)

FEHÉR / WHITE

Kristinus Irsai Olivér

Kvaszinger Sárgamuskotály

Kreinbacher Juhfark

Etyeki Kúria Chardonnay

Tokaj Hétszőlő Furmint (Bio)

Balla Géza Sauvignon Blanc

Oremus édes szamorodni

ROSÉ / ROSE

Szeleshát Rosé

Bock Rosé

Recas Sole Rosé

VÖRÖS / RED

Recas Hunyadi Feketeleányka 

Bock Kékfrankos

Bősz Adrián Cuvée

Tiffán's Merlot

Szeleshát Pinot Noir

Takler Syrah

Haraszthy Fantástico Malbec

Sauska Cabernet Sauvignon

St. Andrea Merengő

              

1 180 / 5 900

1 180 / 5 900

1 380 / 6 900

1 100 / 5 500

1 200 / 6 000

1 300 / 6 500

1 300 / 6 500

1 380 / 6 900

1 380 / 6 900

1 500 / 7 500

1 200 / 6 000

1 200 / 6 000

1 200 / 6 000

1 580 / 7 900

1 580 / 7 900

1 580 / 7 900

9 900

8 900

15 900



RUM

Bacardi Carta Blanca Superior

Bacardi Carte Oro

Captain Morgan Spiced

Captain Morgan Black

Kraken

KONYAK / COGNAC

Metaxa

Hennessy VS

Rémy Martin VSOP

GIN

Beefeater

Bombay Sapphire

Hendrick's

TEQUILA

Olmeca Tequila Gold

Olmeca Tequila Silver

LIKŐR / LIQUOR

Aperol

Jagermeister

Unicum

Unicum Szilva / Plum

Martini

Campari

Bailey's

RÖVIDITALOK⋅ SPIRITS 

(4 CL)

VODKA

Bols

Russian Standard

Grey Goose

WHISKEY

Johnnie Walker Red Label 

Jameson

Jack Daniel's

Johnnie Walker Black Label

Glenfiddich
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PÁLINKA

(4 CL)

BESTILLO PÁLINKAHÁZ BOLDOGKŐVÁRALJA

Gönci Barack  (40%)

Apricot

Nem Egy Meggy (40%)

Sour Cherries

Málna Cuvée  (40%)

Raspberry Cuvée

ZIMEK PÁLINKA MANUFAKTÚRA BALATON

Sárgabarack (40%)

Apricot

Irsai Olivér (40%)

Irsai Grape

Vadbodza (40%)

Wild Elderberry

Földi szeder (40%)

Blackberry

              

1 990

1 990

2 690

1 990

1 990

2 690

2 690

Éttermünkben 10% szervízdíjat számítunk fel!
Az árak forintban értendők és tartalmazzák az ÁFA összegét.

.
10% service fee will be added to the final bill. 
Our prices are in HUF abd contains the VAT.


