
Head cheese  /        /  2150 Ft

Made from pig’s ear, tongue, knuckle, served with horseradish sauce and citrus.
Hungarian chicken soup  /             /  2150 Ft

Our classic, golden chicken broth.
Ask your server about today’s soup add-ins!
Roasted marrow bone  /        /  2550 Ft

Served with confit garlic and sourdough bread.
“Dipper” bread  /        /  1950 Ft

Rich beef shin stew sauce with sourdough bread and pickles.

Goulash  /                   /  5150 Ft

Grey cattle goulash with homemade pinched noodles.
Hortobágyi meaty pancakes  /                  /  4550 Ft

Our version of this Hungarian classic, filled with beef shin stew.
Sztrapacska  /                  /  3550 Ft

Classic potato dumplings with sheep milk cheese, with or without crispy bacon.
Classic Hungarian stu�ed cabbage  /             /  5550 Ft

Served with sour cream and bread.
Hungarian beef vadas  /                  /  5850 Ft

Beef Stefánia in creamy vadas sauce, served with tteokbokki.
Chicken-rice-compote  /        /  5650 Ft

Juicy chicken breast from the wing cut, served with butter sauce, rice, 
and spiced quince compote.
Stew (Pörkölt)
No Hungarian bistro is complete without it.
Ask your server about today’s stew, its price, and allergens.
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Hungarian cottage cheese dumplings  /             /  2150 Ft

Light and fluffy, served with sour cream, honey and sour cherries.

Márai pancake  /                       /  3050 Ft

Often known as Gundel pancake, but originally linked to writer
Sándor Márai — filled with walnuts and chocolate sauce.

Bread basket  /        /  750 Ft

Sourdough bread from Orma Bakery.

House-pickles & salads  /  1250 Ft

Ask your server for today’s selection.
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If you have any food allergies or sensitivities, please speak with our staff. We do our best to 
accommodate special requests, but please understand that not all of them can be fulfilled. 
In addition to the marked allergens, traces of other allergens may be present in our dishes.

Allergens:      gluten      crustaceans      eggs      fish      peanuts      soybeans      milk      nuts
     celery      mustard      sesame seeds      sulfur dioxide      lupin      mollusks

Allergen ingredients/side dishes marked with * are added to the dish when served; with prior 
arrangement, the dish can be ordered without them.

Our prices include VAT. We do not charge a service fee. Tips go directly to the staff.

1 2

9

3 4 5 6 7 8

1413121110


