
 

Lunch Menu 
 

2-Course Meal £21.00         3-Course Meal £25.00 

 

A’ la Carte Menu available on request  

 

Starters 

Hideg Meggyleves   -   Chilled Wild Cherry Soup  
Gulyásleves   -   Beef Goulash Soup  
Napi Leves   -   Soup of The Day  
Spárgasaláta    -   Fresh Asparagus and Bacon Salad  
Halpástétom   -   Fish Terrine with Beetroot Sauce and Cucumber Salad  
Rántott Gombafejek   -   Fried Mushrooms with Tartare Sauce 
Kapros-Gombás Halgaluska   -   Fish Dumplings, Creamy Dill and Mushroom Sauce and Rice 
Liba-Sertés Pástétom   -   Goose and Pork Pate  
Debreceni Kolbász   -   Smoked Hungarian Sausage  
Szalámi Tál   -   Mixed Hungarian Salami  
Pácolt Hering   -   Marinated Fillet of Herring with Soured Cream  
Hortobágyi Húsos Palacsinta   –   Chicken Pancake 

 
 
 

Main Courses 

Vegetáriánus Pörkölt Galuskával   -   Vegetarian Goulash with Porcini and Galuska  
Grillezett Tengeri Ördög   -   Grilled Sea Bass with Leek and Potato Cake  
Kapros -Gombás Halgaluska   -   Fish Dumplings, Creamy Dill and Mushroom Sauce and 
Rice 
Csirkepaprikás Galuskával   -   Chicken in a Creamy Paprika Sauce and Galuska  
Hortobágyi Húsos Palacsinta   -   Chicken Pancakes with Rice and Spinach  
Kacsasült   -   Crispy Roast Duck with Potatoes, Red Cabbage and Apple Sauce (S) 

Resztelt Máj   -   Duck Livers Sauted with Onions, Bacon and Paprika  
Marhapörkölt Galuskával   -   Beef Goulash with Galuska  
Rántott Borjús Palacsinta   -   Veal Goulash Pancake with Spinach  
Bécsi Szelet   -   Veal Wiener Schnitzel with Saute Potatoes and Pepper Salad (S) 
Brassói Ermék   -   Pan-Fried Pork Fillet with Diced Potatoes, Bacon and Garlic  
Töltött Káposzta   -   Stuffed Cabbage - Prime Minced Pork, Sauerkraut, Sausage and Bacon  
Cigány Gyors Tál   -   Medallions of Pork Fillet with Bacon, Onions and Paprika  
Füstölt Libamell   -   Smoked Breast of Goose with Sólet and Red Cabbage (S) 

Őzpörkölt   -   Venison Goulash with Tarhonya and Red Cabbage  

 
 
 

Note: Dishes marked with (S) will incur a supplement charge of £3.00 
 

   

Salads and Vegetables 

 

Paprikasaláta   -   Sweet Pepper Salad    £5.00                      Vegyessaláta   -   Mixed Salad    £4.50                                                                                                              
Vöröskáposzta   -   Red Cabbage     £4.50                                Uborkasaláta   -   Cucumber Salad    £5.00 
Spenót   -   Fresh Leaf Spinach    £4.50                                    Zöldbab  -   Fresh Green Beans    £4.00 
Paprikás Krumpli   -   Paprikas Potatoes    £4.50                   Sólet   -   Cassoulet Cannelloni Beans    £5.00 
(Contains Meat)                                                                   (Contains Meat) 

  

Desserts 

 

Dobos Torta   -   Layered Gateau with Caramel Top  
Túrós Palacsinta   -   Sweet Cheese Pancakes  
Gundel Palacsinta   -   Walnut Pancakes with Chocolate Sauce (N)  
Mákos Rétes   -   Poppyseed Strudel with Vanilla Ice Cream (N)  
Erdei Gyümölcs Szelet   -   Gay Hussar’s Mixed Berry Pudding  
Gesztenyepüré   -   Chestnut Puree flavored with Dark Rum and Vanilla (N)  
Ice Cream - Vanilla, Strawberry, Belgian Chocolate (N) 
Sorbet - Mango, Raspberry, Lemon (N)  
 

 
Filter Coffee / Tea   £2.25            Espresso   £2.75                  Cappuccino   £2.95 

 
 

Tokaji  Dessert Wines 
 
 

75 ml                              500 ml 
Tokaji Szamorodni Sweet 2007                                                £5.75                                                  £35.50 

Tokaji Aszú 5 Puttonyos St Stephen’s Crown 2008                           £6.75                                                   £42.50 

Király Late Harvest 2011 Szent Tamás  (375 ml)                                                                                           £40.00 

 
  

 
Hungarian Liqueurs 

                                                                                                                                                       50 ml 
Unicum                                                                   £6.50 
Barack Pálinka   -   Apricot Brandy                                £7.00  

Vilmos Körte Palinka   -   William’s Pear Brandy                    £7.00 
Szilva Pálinka   -   Slivovitz                       £7.00 
 

 
Nut Allergy- Items marked with (N) contains nuts. 

Please contact the duty manager if you have any questions regarding allergies. 
We cannot guarantee that our food does not contain genetically modified ingredients. 

An optional 12.5% gratuity will be added to the bill. Prices inclusive of VAT. 
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