Dinner Menu

Starters

Hideg Meggyleves - Chilled Wild Cherry Soup £6.00

Gulyasleves - Beef Goulash Soup £7.00

NapiLeves - Soup of The Day £6.00

Spargasalata - Fresh Asparagus and Bacon Salad £6.50

Halpastétom - Fish Terrine with Beetroot Sauce and Cucumber Salad £7.50
Rantott Gombafejek - Fried Mushrooms with Tartare Sauce £5.00
Kapros-Gombas Halgaluska - Fish Dumplings, Creamy Dill and Mushroom Sauce and Rice
£7.00

Liba-Sertés Pastétom - Goose and Pork Pate £6.00

Debreceni Kolbasz - Smoked Hungarian Sausage £6.00

SzalamiTal - Mixed Hungarian Salami £6.50

Pacolt Hering - Marinated Fillet of Herring with Soured Cream £6.00

Hideg Izelits - Hungarian Hors d’Oeuvres £10.00

Hortobagyi Hasos Palacsinta - Chicken Pancake £7.00
Seared Hungarian Foie Gras, Caramelised Onion, Tokaji and Black Truffle Jelly £12.50

Main Courses

Vegetarianus Porkolt Galuskaval - Vegetarian Goulash with Porcini and Galuska £13.50
Grillezett Tengeri Ordog - Grilled Sea Bass with Leek and Potato Cake £17.00

Kapros -Gombas Halgaluska - Fish Dumplings, Creamy Dill and Mushroom Sauce and Rice
£14.00

Csirkepaprikas Galuskaval - Chicken in a Creamy Paprika Sauce and Galuska £14.50
Hortobiovi Hiicos Palac<inta - Chicken Pancakes with Rice and Sninach £14 50

Salac

Paprikasalata - Sweet Pepper Salad £5.
Voroskaposzta - Red Cabbage £4.50
Spenot - Fresh Leaf Spinach £4.50
Paprikas Krumpli - Paprikas Potatoes £
(Contains Meat)

DobosTorta - Layered Gateau with Cai
Tturés Palacsinta - Sweet Cheese Panca
Gundel Palacsinta - Walnut Pancakes v
Makos Rétes - Poppyseed Strudel with
Erdei Gyumolcs Szelet - Gay Hussar’s |
Gesztenyepiiré - Chestnut Puree flavor
Fagylalt - Ice Cream - Vanilla, Strawber
Sorbet - Mango, Raspberry, Lemon £5.5(

Filter Coffee / Tea £2.25 Espress

Tokc

Tokaji Szamorodni Sweet 2007 Chateau Me;
Tokaji Aszu 5 Puttonyos 2008 St Stephen's (
Kiraly Late Harvest 2011 Szent Tamas (37°
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