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MENU e SPEISEKARTE
LA CARTA o LISTA DE BUCATE
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Kedves vendégeink!
A fél adag étel, 65 %-os féldaron rendelhetd!
Megértésliket koszonjiik!
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QEGGELI

BREAKFAST e FRUHSTUCK
PRIMA COLAZIONE e MICUL DEJUN

Kis angol (vaj, méz, jam) .... ... ... .. ... . . . . . . . . . . 1150 Ft
Small english (butter, honey, jam)

Kleiner Englander (butter, henig, jam)

Colazione al inglese (burro, miele, jam)

Mic dejun englezesc (unt, miere, gem)

SONKAS t0JAS ... ... ... 1300 Ft
Scramled eggs with ham

Ei mit Schinken

Frittata con prosciutto

Sunca cu oua

SzalonNnNds tOJAS . . ... ... ... 1300 Ft
Scrambled eggs with bacon

Ei mit Speek

Frittata con lardo

Slanina cu oua

Gombas t0Jas ... ... ... 1610 Ft
Scrambled eggs with mushroom

Ei mit Pilz

Frittata con funghi

Ciuperci cu oua

Zoldséges, sajtosomlett ...... ... ... ... ... 1500 Ft
Cheese and vegetable omlette

Omlett mit Gemiise und Kaset

Frittata con verdure e formaggio

Omleta cu legume si cascaval

VelBs, hagymas tojas . ................... ... 1600 Ft
Scramled eggs with brain and onion

Ei mit Zwiebeln und Mark

Fritta con Cipolla e frittelle di cervello

Maduva cu ceapa si oua

Hamand eggs ....... ... 1610 Ft
Bacon and @8BS ... ... ... 1500 Ft
Debreceni paros kolbasz, tormaval és mustarral ............................. 1720 Ft

Spicy hungarian frankfurter with radish and mustard
Debrecener Wiirsten mit Meerretich und Senf
Salsiccia alla Debrecen con crén e mostarda

Carnati de Debretin cu hrean si mustar

Virsli, tormaval és mustarral .......... ... .. ... .. 1400 Ft
Vienna sausage with horse radish and mustard

Wiirstchen mit Meerretich und Senf

Wiirstel con crén e se nape

Crenvusti cu hrean si mustar
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11.

12.

13.

14.

STARTERS ¢ VORSPEISEN
ANTIPASTI SERVITI o APERITIVE

Tatar bifsztek bekeverve friss zoldségekkel ...............................

Beefsteak tatar
Tataren Beefsteak
Bistecca alla tatara
Biftec tataresc

TOROt TOCSNI .. ..o

(csirkecomb, friss zoldségek, kapros dntet, reszelt sajt)
Chicken, fresh vegetables, cheese and dill sauce

Hahnchen, frisches Gemiise, Kdse und Dill-Sauce

Pulpd de pui, legume proaspete, brdnzad si sos de mdrar

Chefsalata ............ .. .

(csirkemell, friss z6ldségek, kapros ontet, reszelt sajt)
Chef salad

Chef salat

Lattuga capo

Sef salata verde

Fliszeres velG, piritdssal, zéldségagyon ....................................

Spicy marrow and toast, vegetable bead
Spicy Knochenmark und Toast, Gemiise-Bett
Maduva picant si paine prajita, pat de legume

@EGETARIANUS ETELEK

15.

16.

17.

5200 Ft

3200 Ft

3000 Ft

2450 Ft

VEGETARIAN DISHES o VEGETARISCHE SPEISEN
CIBI VEGETARINI o PENTRU VEGETARIENI

Rantott sajt tartarmartassal — Silt burgonya ............................ ..

Breaded cheese with tartar sauce — Fried potato
Panierter Kase mit Tartarensofie — Pommes frites
Formaggio fritto con salsa tartara — Patate fritte
Cas pane cu sos tartar — Cartofi prajit

Rantott karfiol tartarmartassal — Vegyes koret ............................

Breaded Cauliflower with tartar sauce — Mixed garnishing
Panierter Blumenkohl mit Tartarensofe — Gemischter Beilage
Cavolfiore fritti con salsa tartara — Contorno misto

Conopida pane cu sos tartar — Garnitura mixta

Rantott camembert sajt afonyamartassal — Burgonyapiiré ................

Breaded Camembert cheese with cranberry sauce — Mashed potato
Pnierter Camembert Kase mit HeidelbeerensofSe — Kartoffelptiree
Formaggi fritti Camembert con salsa di uva orsina — Puré di patate
Cas pane Camembert cu sos de afine — Piure de cartofi
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3500 Ft

3500 Ft

3700 Ft
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19.
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22.

23.

24,

25.

26.
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SOUP ¢ SUPPEN
MINESTRA ¢ SUPE

Fokhagymakrém leves sajttal és zsemlekockaval ........................... 1700 Ft
Soup seasoned with cheese and bread-cubes

Suppe mit Knoblauch, und Kdse und Brétchenwiirfel

Zuppa eipolla con formaggie

Supa de usturoi cu cas si bueatele de piine prajita

Pacalleves .......... ... . 2000 Ft
Ciorba de burta

Majgaluskaleves ....... ... .. ... 1500 Ft
Soup with liver dumplings

Leberknédelsuppe

Minestra con gnocco di fegato
Supa de galuste cu ficat

Ujhazi tyGKhUSIEVES .. ... o 1500 Ft
Chicken soup Ujhdzi style

Hiihnersuppa auf Ujhdzi Art

Brodo di gallina alla Ujhdzi

Supa de gdind

Orjaleves . ... 1610 Ft
Spare rip soup

Ungarische Schweinsrippensuppe

Brodo della lombata di porco

Supa de oase cu taitei

Magyaros gombaleves ............ ... ... 1500 Ft
Hungarian mushroom soup

Pilzsuppe auf ungarische Art

Zuppa di funghi alla ungherese

Supa de ciuperci in still unguresc

Francia hagymakrémleves cipéban .................... ... ........ ... .. ... 1900 Ft
French onion cream in a juicy loaf

Franzésische Zwiebelnsahne in einem saftigen Laib

Crema di cipolla francese in una pagnotta succosa

Crema de ceapa franceza intr-o paine suculent

Hideg, vegyes gyimolcsleves ........ ... ... .. ... ... .. ... 1500 Ft
Cold fruit-soup

Kalte Obstsuppe

Zuppa di frutta

Ciorba de fructe

Hideg, Oszibarackkrém leves ........ ... ... ... . ... . .. . ... ... ... .. ... 1500 Ft
Cold, peach cream soup

Kalte, Pfirsich-Sahne-Suppe

Freddo, pescu Cream

Rece, Supa cretna de piersic
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ONE COURSE MEAL e EINTOPFE
PIATI UNICI o FIERTURA

Hortobagyi harcsa halaszlé ..................................

Hortobdgy catfish fish soup
Hortobdgy Katzenfisch fischt Suppe
Hortobdgy pesce gatto Zuppa di pesce
Hortobdgy somn supa de peste

Hortobagyi ponty halaszlé ..................................

Fish soup (with carp fillets)

Fischsuppe aus mehreren sorten Fisch (mit Karpfenstiick)
Zuppa di pesce (con filetti di carpe)

Ciorba de peste (cu peste asortat)

Jokai bableves (fiistolt csiilokkel) ...........................

Bean soup Jokai style (with smoked knuckle of ham)
Bohnensuppe auf Jokai Art (mit Schweinshaxe)
Zuppa di fagiola alla Jékai (con zampa)

Supa de fasole a'la Jokai (cu ciolan afumat si carnati)

Erdélyi csorbaleves ................. ...l

Transylvanian Ciorba soup
Siebenbiirger Tschorbasuppe
Zuppa Ciorba alla Transilvana
Ciorba ardeleneasca

Babgulyas (fiistolt cstilokkel) ................................

Bean goulash (with smoked knuckle of ham)
Bohnengulasch (mit Shweinshaxe)

Gulasch con fagioli (con zampa)

Gulas de fasole (cu carne de porc si ciolan afumat)

Bogracsgulyds ................. ...

Hungarian kettle goulash
Kesselgulasch

Gulasch alé ungherese in paiolo
Gulas unguresc in ceaun

3330 Ft

3330 Ft

2000 Ft

2000 Ft

2000 Ft

2000 Ft
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35.
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38.

39.

40.
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Kapros juhturoval grillezett fiistolt csulok — steak burgonya ................ 4000 Ft
Grilled smoked knuckle with dill sheep's curd - steak potatoes

Gegrillte Rducherhaxe mit Dill-Schafsquark - Steakkartoffeln

Ciolan afumat cu cas de oaie la gratar , sos marar, cartofi steak

Cslilok Pékné modra, 2 személyre — serpenyGs burgonya .................. 7700 Ft
Knuckles of ham a la Pékné, for two

Schweinskeule auf Miillerin Art fiir 2 Person

Peduccio di maiale

Ciolanul a la doamna Pék

CSOSZ KedVeNCe .. ... 3900 Ft

(csirkemell, bacon, sajt, péréhagyma, parizsi bundaban, steak burgonya)
Chicken,bacon,cheese,leeks and parisian coat with steak potatoes

Hahnchen,Speck,Kase,Lauch und Pariser Mantel mit Steakkartoffeln

Piept de pui,sunca,cascaval, praz si haina parizian cu cartofi friptura

Gyulai Batyu ....... ... . 3700 Ft

(fustolt csiilokkel, lila hagymaval, sajttal toltott sertéskaraj)
With smoked ham, red onion and cheese stuffed pork chops

Mit gerauchertem Schinken, gefiillte rote Zwiebel und Kase Schweinekoteletts
Cu sunca afumata, ceapa rosie si cascaval umplute cotlet de porc

MOACSE VESzZ . . . ... 3700 Ft

(tojaslepénybe toltott fiistolt csiilok, csipls zoldséges raguval)
Omelet stuffed with smoked knuckle of ham, spicy vegetable stew

Omelett gefiillt mit gerauchertem Eisbein wiirzigen Gemiise-Eintop

Omleta umplute cu ciolan afumat de sunca, tocana de legume picant

Matrai borzas pecsenye — parolt zéldség ................................... 4000 Ft

(sertés karaj, reszelt burgonya, fiistolt sajt, tejfol)

Pork chops, potatoes, grated cheese, smoked cheese, sour cream
Schweinekoteletts, Kartoffeln, geriebener Kase, gerauchertem Kase, saurer Sahne
Cotlet de porc, cartofi rasa, cascaval afumat, smantana

Gyros tal, tzatziki martassal, sajttal, silt burgonyaval ...................... 3800 Ft

(csirkemell, friss zoldség, siilt burgonya)

Chicken, fresh vegetables, dill and spicy sauce and fried potatoes
Huhn, frisches Gemiise, Dill und pikanter sauce und Bratkartoffeln
Pulpa de pui, legume proaspete, marar, si sos picant si cartofi prajiti

CSOSZ BOSSZUJA ...\ttt 3800 Ft
(sertéskaraj toltve, sajt, kukorica, sonka, chili paprika, parizsi bundaban)

Pork chops, cheese, corn, ham, chili pepper, coat with Paris

Schweinekoteletts, Kdse, Mais, Schinken, Peperoni, Mantel mit Paris

Cotlet d eporc umplut cu cascaval, porumb, sunca, ardei iute, cu strat din Paris




CSARDA iZELITO

INN PLATE

Hidital 3 személyre —vegyes kbret .......... ... ... ... ... ... ... ... 8700 Ft
(Csuilokkel, gombaval toltott karaj, sajttal sonkaval toltott csirkemell,

rantott sajt, szezdammagos csirkemell)

Hidi platter for 3 pople — Mixed garnishing

Hidi teller fiir 3 Personen — Gemischter Beilage

Hidital pentru 3 — persoane cu garnitura mixta

BGségtal 2 személyre, vegyes koret ......................... 7200 Ft
(Rdntott szelet, vasalt csirkecomb,
rdntott sajt, rantott veld)

Bdségtal 2 személyre, vegyes koret ........... ... ... .. ... ...l 7200 Ft
(Gyulai Batyu, szezdmmagos csirkeszdrny,
rdntott anandsz, rdntott gomba)

BGségtal 3 személyre, vegyes koret ............... ... 8700 Ft
(Cslilbk falatkdk csipds bunddban, pdrizsi csirkemell,
cigdanypecsenye, rantott karfiol)

Csarda Haltal 2 személyre, steak burgonyaval ............................... 7200 Ft
(Pengasius filé Orly maddra, grillezett siigér filé,
rdntott ponty, harcsa filé roston)




41.

42,

43.

44,

45.

46.
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FISH DISHES o FISCHGERICHTE
CIBI DE PESCE o PESCARIE

Harcsafilé, tejszines gombamartassal — paroltrizs ...................

Pikepirch with creamy mushroom sauce — Steamed rice
Doppelhecht mit Pilz und Sahnesof$ — Reis

Luccioperca coh funghi e crema di latte — Riso stufato
Fileu de salau cu sos de ciuperci — Orez calit

Rantott ponty, siilt burgonya ........................................

Pisztrang roston — héjaban siilt burgonya ...........................

Grilled trout — Potato fried in its jacked
Forelle vom Rost — Pellkartoffeln

Arrosto di trota — Patate arrostite in buccia
Pastrav la gratar — Cartof prajit intreg in coaja

Bakonyi harcsafilé —vajasgaluska ................................ ...

Catfish Bakony style — Buttered gnocche

Welsfilet auf Bakonyer Art — NockerIn mit Butter

Arrosto dei filetti alla Bakony — Gnocchetti con burro

Fileu de somn de Bakony (sos de ciuperci cu boia si smantana) — Galuste cu unt

Harcsapaprikas — kapros, turdés csuszaval ............................

Catfish paprikash — Noodles with sheep's cottage cheese and dill
Paprikawels — NockerIn mit Dill und Schafkase

Spezzatino di siluro — Gnocehetti con aneto e ricotta di percora
Tocana de somm — Galuste cu branza de oaie si marar

Sajt bundaban siilt tengeri halfilé, gérég salataval ..................

Sea fish fillets, breaded cheese — Greek salad
Sea Fischfilets, panierte kase — Griechischer Salat
Marea fileuri de peste in cascaval pane — salata greceasca

4200 Ft

3700 Ft

4030 Ft

4200 Ft

4030 Ft

4500 Ft
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47.

48.

49.

50.

51.

52.

53.

POULTRY DISHES ¢ GEFLUGEL
VOLATILI o PASARI DE CURTE

Camembert sajttal toltott pulykamell, afolyamartassal
—burgonyakrokett ... ... .. ... .. ...

Turkey breast filled with Camember cheese and cranberry sauce — Potatoes croquette

Mit Camembert Kése gefiillte Putenbrust mit Heidelbeeren-Sof3e — Kartoffelkrokette

Petto di tacchino ripieno di formaggio Camembert con salsa di uva orsina — Crochette di patete
Piept de curcan umplut eu cascavan Camembert eu sos de afine — Crochete de cartofi

Hagymabundaban siilt csirkemell, kapros juhtards galuska ................
Fried chicken breast in onion skin, dumplings with dill mutton curd

Gebratene Hdhnchenbrust in Zwiebelhaut, Knédel mit Dill Hammelquark

Petto di pollo fritto in buccia di cipolla, gnocchi con cagliata di montone all'aneto

Piept de pui pane cu ceapa, galuste cu cas de oaie si marar

Aszalt szilvaval toltott pulykamell — burgonyapiiré .........................
Turkey breast filled with prunes — Mashed potato

Mit Diirrpflaumen gefiillte Putenbrust — Kartoffelpiiree

Petto di tacchino ripieno con prugna secca — Puré di patate

Piept de curcan umplut cu prune uscate — Pireu de cartofi

Baconba gongyolt jércemell, sajttal grillezve — steak burgonya.............
Chicken breast wrapped in bacon, grilled cheese — Steak potato

Hahnchenbrust im Speckmantel, gegrillte Kase — Steak Kartoffeln

Piept du pui invelit in bacon, cascaval la grdtar — cartofi friptura

Kapros juhturéval toltétt pulykamell — vegyes kéret ........................
Turkey breast filled with dilled sheep's cottage cheese — Mixed granishing

Mit Schafkdse und Dill gefiillte Putenbrust — Gemischter Beilage

Petto di tacchino ripieno di ricotta di pecora e di aneto — Contorno misto

Piept de curcan umplut cu branza de oaise si marar — Garnitura mixta

Sajttal, sonkaval toltott pulykamell — vegyes kéret .........................
Turkey breast stuffed with cheese and ham — Mixed garnishing

Putenbrust,gefiillt mit Kase und schinken— Gemischter Beilage

Petto di tacchino ripieno di prosciutto e formaggio — Contorno misto

Piept de curcan umplut su sunca si cascaval — Garnitura mixta

Pulykamell csikok ananasszal, tejszinesen — paroltrizs .....................
Turkey breast stripes with creamy pineapple sauce — Steamed rice

Putenbrustfilet mit Ananas und SahnesofSe — Reis

Fette di petto di tacchino con ananas e crema di latte — Riso stufato

Piept de curcan cu caimac si ananas — Orez calit
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4050 Ft

3700 Ft

3700 Ft

3700 Ft

3700 Ft

3700 Ft

3700 Ft
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54.

55.

56.

57.

58.

59.

60.

POULTRY DISHES ¢ GEFLUGEL
VOLATILI o PASARI DE CURTE

Lyoni libamaj — burgonypiiré ... 9100 Ft
Natur goose liver, Lyon style — Mashed potato

Natur Ganseleber auf Lyon Art — Kartoffelpiiree

Fegato d'oca alla Lyon — Puré di patate

Ficat de gasca stil Lyoneza — Piure de cartofi

Roston libamaj, vajban siilt almakarikaval — burgonyapiiré ................ 9100 Ft
Grilled goose liver with apple rings fried in butter — Mashed potato

Gegrillt Gansleber mit in Butter gebrateten Apfelringen — Kartoffelpliree

Fegato d'oca con fette di mela arrostite in burro — Puré di patate

Ficat de gasca natur cu mar prajit in unt — Pireu de cartofi

Csirkemell margaréta (paradicsom, mozarella sajtal grillezve)
—vegyes Koret ......... ... ... 3800 Ft

Chiken breast Margaretha (grilled with mozarella cheese and tomato) — Mixed garnishing
Margarethe Hiihnebrust (Tomate mit Mozarella Kdse gefiilt) — Gemischter Beilage

Petto di pollo Margareta (con pomodoro,mozarella) — Contorno misto

Piept de pui Margareta (cu rosie si cascaval mozarella) — Garnitura mixta

Bacon szalonnaba gonygyolt csirkemell, fokhagymamartassal
—burgonyapiiré ... ... .. .. ... 3900 Ft

Chiken breast rolled in bacon with garlic sauce — Mashed potato

In Bacin Speck Hiihnenbrust eingerolt mit Knoblauchsauce — Kartoffelpiiree
Petto di pollo in Lardo bacon con salsa agliacea — Puré di patate

Piept de pui invelit in bacon cu sos de usturoi — Pireu de cartofi

Rantott csirkemell —siilt burgonya .................. .. ... 3300 Ft
Breaded chicken breast — Fried potato

Panierte Hiihnebrust — Pommes frites

Petto di pollo fritto — Patate fritte

Piept de pui pane — Cartofi prajit

Jércemell filé sajttal, sonkaval, 6szibarackkal toltve — burgonypiiré .. ...... 3800 Ft
Breast of chicken fillet with cheese, ham, peach — stuffed potatoes

Hiihnerbrust gefiillt mit Kése, Schinken, Pfirsich — gefiillten Kartoffeln

Piept de pui umplut cu cascaval, suncd, piersic, pireu de cartofi

Csirkemell csikok, tejszines gombaval —galuska ............................ 3800 Ft
Chicken breast stripes with creamy mushroom sauce — Dumplings

Hiihnebrustfilet mit Pilz und Sahnesof8 — Nockerin

Fette di petto di pollo con funghi e crema di latte — Gnocchetti

Fileuri de piept cu sos de ciuperci — Galuste
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67.

68.
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PORK DISHES o SCHWEINEGERICHTE
CIBI DI MAIALE o PREPARATE DIN CARNE DE PORC

Rantott sertésborda —siiltburgonya ................... ... 3250 Ft
Pork chop fried in breadcrumbs — Fried potato

Paniertes Schweinekotelett — Pommes frites

Costolatte di maile alla Milanese — Patate fritte

Cotlet de porc pane — Cartofi prajit

Serésborda Ovari médra (sonkaval, gombaval és sajttal grillezve)
—vegyes Koret ......... ... .. 3800 Ft

Pork chop Ovdri style (grilled with ham, mushroom and cheese) — Mixed garnishing
Schweinerippchen auf Ovdri Art (mit Schinken, Pilz und Kése gegrillt) — Gemischter Beilage
Costola di maiali alla Ovdri (con prosciuto, fungo e formaggio) — Contorno misto

Coasta stil Ovdri (cu sunca, ciuperci si cascaval) — Garnitura mixta

Vel6vel toltott sertésborda — vegyes kéret ............................. ..., 3800 Ft
Pork chops filled with brain — Mixed garnishing

Mit Mark geffiilltes Schweinerippchen — Gemischter Beilage

Costala di maiale ripieno delle frittelle di cervello — Contorno misto

Coasta de porc umplut cu maduva — Garnitura mixta

Bakonyi sertésborda —galuska ............... ... ... ... ... 3800 Ft
Pork chop of Bakony — Dumplings

,,Bakoner” Schweinekotelett — Nockerln

Costolatte ,,Bakonyi” — Gnocchetti

Costita de porc a'la Bakony — Galuste

Cordon Bleu (sajttal és sonkaval toltott sertésborda) — vegyes koret ...... 3500 Ft
Cordon Bleu — Mixed garnishing

Cordon Bleu — Gemischter Beilage

Cordon Bleu — Contorno misto

Cordon Bleu — Garnitura mixta

Ordéglepény —siilt burgonya ................. o 4600 Ft

(sertés szliz, lepcsanka, fiistolt kolbasz, fiistolt szalonna, zéldséges ragu)
Medallions of filet hungarian style — Fried potato

Jungferbraten auf ungarischer Art — Pommes frites

Medaglion fritti alla ungherese — Patate fritte

Medalione de porc unguresti — Cartofi prajit

Matrai ciganypecsenye —siilt burgonya ................ ... 3500 Ft
Gypsy roast — Fried potato

Zigeunersteak — Pommes frites

Arrosto alfa Zingara — Patate fritte

Friptura tiganeasca — Cartofi prajit

Brass@i apropecsenye —silt burgonya .......... ... . ... ... 3700 Ft
Roasted pork, pieces Brassow style — Fried potato

Braten ,,Brasover” — Pommes frites

Arrosto ,,Brassoi” — Patate fritte

Friptura de porc a'la Brassov — Cartofi prajit
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PORK DISHES o SCHWEINEGERICHTE
CIBI DI MAIALE o PREPARATE DIN CARNE DE PORC

Fatanyéros (sertéskaraj, sertéstarja, bélszinérme) — steak burgonya ....... 4600 Ft
Mixed grill on wooden plate (pork cutlet, spare ribs, sirloin) — Fried potato

Flecken (Schweinskarre, Schweinekamn, Lendenschnitte) — Pommes frites

Cibo sul piatto di legno (costoletta di maiale, shiena di maiale, bistecca) — Patate fritte

Fripturi a'la tava (cotlet, gratari, muschi) — Cartofi prajit

Konfitalt sertéspofa — slambucagyon ................ ... ... ... ... ... .. ... 4600 Ft
Confit pork cheek - slambuc on a bed

Konfitierte Schweinebacke - Slambuc auf einem Bett

Guanciale di maiale confit - slambuc su un letto

Fata de porc confit, garnitura slambuc

Rantott veld, tartarmartassal — paroltrizs ............................. .. ... 3600 Ft
Breaded pork brain with tartar sauce — Steamed rice

Paniertes Mark mit TartarensofSe — Reis

Frittelle di cervello con salsa tartara — Riso stufato

Maduva pane cu sos tartar — Orez calit

Oriasflekken fatanyéron — héjaban siilt burgonya .......................... 4050 Ft
Huge grilled on wooden plate — Potato fried in its jacked

Reisenflecken auf Holzteller — Pellkartoffeln

Braciola di maiale sul piatto di legno — Patate arrostite in buccia

Grdtar urias la tava — Cartof prajit intreg in coaja

Bajoros siilt csiilok 2 személyre, parolt kaposztaval
—karika burgonya ... ... ... 8300 Ft

Fried knuckles of ham Bavarian style for 2 person,with stewed cabbage — Fried potato
Bayerisches Eisbein fiir 2 Personen mit gediistetes Kraut — Réstkartoffeln

Peduccio di maiale alla bavarese con cavolo stufato — Patate fritte

Ciolan fript pt. 2 persoane cu varza calita — Cartofi prajit

Sertésporkolt —fott burgonya . ... 3000 Ft
Nugarian pork stew — Boiled,salted potato

Paprika Schweine — Salzkartoffeln

Spezattino di moiale — Patate lesse salsa

Tocanita de porc — Cartof fiert sarat

Pacalporkolt — fott burgonya ............ ... ... 3350 Ft
Tripe stew-Boiled, salted potato

Kaldaunenpdrkélt — Salzkartoffeln

Spezzitano di trippa — Patate lesse salsa

Tocanita de burta — Cartof fiert sarat

Csulokporkolt —sds burgonyaval ............................................ 4200 Ft
Knuckle stew with a salty potato

Fingergelenk-Fischteick mit einer salzigen Kartoffel

Stufato di stinco con potato sarata

Tocdnd de ciolan cu cartofi sdrat
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78.

79.

80.

81.

I @omu ES MARHAHUSBOL KESZULT ETELEK

DISHES PREPARED FROM BEEF AND VEAL
GERICHTE AUS RINDFLEISCH UND KALB
PIATTI A BASE DE CARNE DE MANZO E VITELLO
MANCARURI DI CARNE DE VITA SI VITEL

Marhalabszarporkolt —galuska .............. .. ... .. ... 3700 Ft
Nugarian beefstew — Dumplings

Rindpérkélt — NockerIn

Spezzatino di manzo — Gnocchetti

Tocanita de vacuta — Galuste

Bélszin Holstein médra —siiltburgonya..................................... 6300 Ft
Sirloin of beef Holstein style — Fried potato

Lenden auf Holsteiner Art — Pommes frites

Bistecca alla Holstein — Patate fritte

Muschi de vitel stil Holstein — Cartofi prajit

Piritott bélszin érme magyarosan —siilt burgonya .......................... 6300 Ft
Saute dffillett of sirloin hungarian style — Fried potato

Geréstete Lendenschnitte auf ungarischter Art — Pommes frites

Bistecca tostata alla unghere — Patate fritte

Muschiulet unguresc — Cartofi prajit

Angol bélszin — parolt z6ldség .............. ... .. ... . ... ... ... ... 6300 Ft
Sirloin of beef natur style — Steamed vegetables

Natur Lendenschnitte — Gemiisebeilage

Arrosto di manzo — Verdura stufata

Muschi natur — Garnitura de legume calita

Bélszin Budapest mddra (szarnyasmaj, gomba, zoldborso)
—korongburgonya ... 6800 Ft

Sirloin of beef Budapest style (poultry's liver, mushroom, greenpea) — Fried potato
Lenden auf Budapester Art (Gelfiigelleber, Pilz, griine erbsen) — Pommes Frites
Bistecca alla Budapest (fegato, di volatile, fungo, pisello verde) — Patate fritte
Muschi a'la Budapest (ficat de pui, ciuperci, mazare verde) — Cartofi prajit
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82.

84.

86.

88.

90.

§ALATAK, SAVANYUSAGOK

SALADS, PICKLE o SALATEN
INSALATE, SOTTACETI o SALATE, MURATURI

Uborkasalata ................. 900 Ft

Cucumber salad
Gurkensalat
Insalata di certinoli
Salat de castaveti

Paradicsomsalata
Tomato salad
Tomatensalat

Insalata di pomodori
Salate de rosie

Csemege uborka
Pickled cucumbers
Delikatessgurken
Cetriuolo sott sceto
Castraveti murati

Vitaminsalata ............... 1800 Ft

Vitamin salad
Vitaminsalat
Insalata vitaminica
Salata de vitamina

Vegyes friss salatak
Mixed fresh salad
Gemischter Frischsalat
Insalata mista

Salata mixta

83.

85.

87.

89.

Gorogsalata ...............
Greek salad

Griechisch Salat

Insalata alla Greca

Salata greceasca

Kaposztasalata ..............
Cabbage salad

Krautsalat

Krautsalat

Insalata di cavolo

Salata de varza

Ecetes almapaprika .........
Apple-paprika in vinegar

Essig Apfelpaprika

Peperoni sott aceto

Ardei in otet

Cékla ........................
Beetroot salad

Rote Bete Salat

Bietola

Sfecla

1800 Ft
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91.

93.

95.

97.

99.

101.

Paroltrizs ..........
Steamed rice

Reis

Riso stufato

Orez calit

Zoldséges rizs ... ...
Rice with vegetables

Reis mit Gemtise

Reis con verdure

Orez cu legume

Parolt z6ldségkoret
Steamed vegetables
Gemiisebeilage

Verdura stufata

Garnitura de legume calita

TRIMMINGS o BEILAGEN
CONTORNI o GARNITURI

.......... 575 Ft | 92. Héjaban siilt burgonya ...... 890 Ft
Potato fried in it's jacket

Pellkartofeln

Patate arostite in buccia

Cartofi prajit intreg in coaja

.......... 820 Ft | 94. Burgonyakrokett ........... 1010 Ft
Potatoes croquette

Kartoffelkrokette

Crocchette di patate

Crochete de cartofi

......... 1100 Ft | 96. Burgonyapiiré ............... 760 Ft
Mashed potato

Kartoffelpiiree

Puré di patate

Pireu de cartofi

Vegyes koret .................. 890 Ft | 98. Fott, sés burgonya .......... 630 Ft

Parisian trimmings
Pariser Beilage
Contorno alla Parigina
Legume asortata

Grillezett zoldségek
Grilled Vegetables
Gegrilltes Gemiise
Lagume la gratar

Sult buronya .......
Fried potato

Pommrs frites

Patate fritte

Cartofi prajit

Boiled salted potato
Salzkartoffeln
Patate bolite
Cartofi natur

......... 1400 Ft | 100. Vajasgaluska................ 700 Ft
Buttered gnocchi

Nockerln mit Butter

Gnocchetti con burro

Galuste cu unt

.......... 820 Ft | 102. Kapros, juhturds galuska .. 1300 Ft
Gnocchi with sheep's cottage cheese and dill
NockerIn mit Dill und Schafkase

Gnocchetti con aneto e ricotta di pecora
Galuste cu branza de oaie si marar




WARTASOK, ONTETEK

SAUCES e Sof3E
SALSA e SOS

Kenyérszelet 1db ......... ... ... . . . 70 Ft
1 slice of bread

1 Scheibe Brot

1 felie de paine

Tartarmartas ... ... 600 Ft
Tartar sauce

Tartarensofe

Salsa tartara

Sos tartar

Fokhagymas tartarmartas .............. .. ... .. ... ... ... 690 Ft
Tartar sauce with garlich

Tartarensofse mit Knoblauch

Salsa tartara agliaceo

Sos tartar cu usturoi

MaJONBz . ... . 600 Ft
Mayonnaise

Majonase

Majonese

Majoneza

Kapros, joghurtos 6ntet ............. ... ... ... ..., 760 Ft
Dilled yogurt sauce

Yoghurt-Sof3e mit Dill

Salsa con aneto e yogurt

Sos de iaurt cu marar

Ketchup, tejfol ....... ... ... .. . 400 Ft

Lilahagymanagyadag ........... ... ... . 630 Ft
High doses of Purple Onion

Hohe Dosen von Purple Onion

Dozele mari de ceapa violet

Csipls friss paprika .......... .. .. 410 Ft
Fresh Hot Pepper

Frische Hot Pepper

Proaspete ardei iute




CEesszERTEK

111.

112.

113.

114.

115.

116.

117.

118.

DESSERT e DESSERT
DESSERT e DESERT

Hidi parfé (palacsinta tésztaba toltott fagylalt,
gylimolcs, tejszinhab, csokoladé éntet) .................................... 1700 Ft

Parfait Hidi (pancakes filled with icecream and fruit, whipped cream and chocolate flavouring)
Briickenparfait (in Palatschinke gefiiltes Eis, Obst, Schlagsahne)

Parfé alla Hidi (gelato in frittella, frutta, panna montata, crema di ciocolata)

Parfé Hidi (clatite umplut cu inghetata, fructe, frisca, sos de ciocolata)

Hidi Palacsinta (somldi, csoki Ontet, tejszinhab) ........................... 1500 Ft
Hidi pancakes

Hidi Palatschinke

Frittella Hidi

Clatite cu galuste somloi, ciocolata , frisca

Gesztenyeplire . ... ... ... ... 1210 Ft
Chestnut purée

Kastaniepliree

Puré di castagne

Pireu de castane

Somldigaluska ........ ... ... .. 1400 Ft
Somlé sponge cake
Somlauer Nockerin
Gnocchi alla Somlo
Galuste a'la Somlo

Fagylalt kehely (gyiimolccsel, tejszinhabbal, eperéntettel) ................ 1500 Ft
Ice cream beaker (with fruit, Whipped cream and strawberry flavouring)

Eisbecher (mit Obst, Schlagsahne und Erdbeerengus)

Gelato (con frutta, panna montata e crema di fragola)

Cupa de inghetata (cu fructe, frisca, sos de capsuna)

Gundel palacsinta . ........ ... ... . 1210 Ft
Gundel pancakes

Gundel Palatschinke

Frittella Gundel

Calatite Gundel

Dios meggyes palacsinta ........................ . 1210 Ft
Pancakes filled with walnut and sour cherry

Palatschinke mit Nus and Sauerkirsche

Frittella di noce e di amarena

Clatite cu nuca si visine

Tards palacsinta . ............. ... .. 1210 Ft
Pancakes filled with cottage cheese

Palatschinke mit Ouark

Frittella di ricotta

Clatite cu branza
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PASTA DISHES  MEHLSPEISEN
PASTA e TAITEI

119. Tepertos, kapros, tUros CSUSZa . ................oviiiriri i, 2100 Ft

Noodles with cottage cheese topped with fried bacon and dill
Topfenfleckerl mit Grieben un Dill

Tagliatele con ricotta con aneto

Taitel cu branza, juman si marar

120. Bolognaispagetti.......... ... ... . . 2200 Ft
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8GETETT SZESZESITALOK
APERITIFS SPIRITS
PARLATOK — PALINKAK — DISTILLATES WHISKEY
2cl 4 cl liter 2cl 4 cl liter
Portoricoi Rum ............... 430 Ft .. 860 Ft.. 21500t Ballantines............ 400 Ft..800 Ft... 20000t
Vilmoskorte palinka........... 395 Ft .. 790 Ft.. 19750 JimBeam............. 430 Ft.. 860 Ft... 21500t
SierraTepuila................. 460 Ft .. 920 Ft.. . 23000t Jack Daniels. .......... 565 Ft. 1130 Ft.. 2500
Royalvodka.................. 380 Ft .. 760 Ft... 19000t KONYAK — COGNAK
Finlandia vodka............... 380 Ft .. 760 Ft... 19000t
Zsindelyes mézes meggy . ..... 530 Ft. 1060 Ft... 26500t Metaxa 5¥............ 495 Ft.. 990 Ft...2er0r
Zsindelyes hazi agyas barack ..395 Ft .. 790 Ft.. 19750 LIKOROK - LIPUES — LIPUEURS
Zsindelyes hazi agyas korte....395 Ft .. 790 Ft.. 19750 Baileys Irish Cream....460 Ft..920 Ft... 23000
Zsindelyes birskorte........... 565 Ft. 1130 Ft.. 2s500 Jagermeister.......... 430 Ft.. 860 Ft.. 2:500
Zsindelyes hazi agyas szilva....395 Ft .. 795 Ft.. 19750 St. Hubertus .......... 420 Ft.. 600 Ft.. 21000
Szatmari szilva palinka ........ 395 Ft .. 795 Ft.. 19750t Zwack Unicum ........ 400 Ft.. 800 Ft.. 20000
Zwack Unicum Szilva .. 400 Ft .. 800 Ft... 20000t
@ALACKOZOTT BOROK
BOTTLE WINES o FLACHEN WIENE
0,1 lit. 0,75 lit. liter
Egri Olaszrizling (szdraz - dry - trochen) ................... 320 Ft... 2300 Ft... 3200t
Egri Muskotaly (félédes - semi sweet - halbsiifs) .......... 320 Ft... 2300 Ft... 3200t
Debr6i Harslevell (félédes - semi sweet - halbsiifs) .......... 320 Ft... 2300 Ft... 3200t
Gyorgy Villa Etyeki Chardonnay (szdraz - dry - trochen) ................... 430 Ft... 3700 Ft... 300+t
VOROS BOROK — RED WINES — ROT WIENE
Egri Bikavér (szdraz - dry - trochen) ................... 320 Ft... 2300 Ft... 3200t
Balaton Boglari Merlot (szdraz - dry - trochen) ................... 400 Ft... 3000 Ft.... 4000~
Gyorgy Villa Pazmandi
Pinot Noir Rose (édes - sweet -sGfS)...................... 335 Ft... 3340 Ft... 3350
Gyorgy Villa Cabernet Sauvignon (szdraz - dry - trochen) ................... 520 Ft... 3900 Ft... 5200t
PEZSGOK, VERMUTOK - WERMOUTHOK, CHAMPAGNES 0,1 lit. 1 liter
Torley Charmandoux (édes - sweet -SUfS) .......... ... i 2700 Ft
Martini (szdraz/édes - dry/sweet - trochen/stifs) ... 530 Ft... 5300 Ft
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CSJ OROK
BEERS e BIERE
CSAPOLT SOR — DRAFTBEER — SCHANKBIERE 0,3 lit. 0,5 lit. liter
Kozel ... 420 Ft....... 720 Ft........ 1440 Ft
SOROK - BEERS — BIERE 0,5 lit. lter
Pilsner Urpuell .. ... ..o 730 Ft....... 1460 Ft
Dreher ClassiC. .. ... 680 Ft.. ... 1360 Ft
Dreher Bak. .. ... 680 Ft.. ... 1360 Ft
HB citrom (alkoholmentes — non alkoholic — alkoholfrei) . ........................ 680 Ft........ 1360 Ft
KOzZel . . 570 Ft........ 1140 Ft
Dreher 24 (alkoholmentes — non alkoholic — alkoholfrei) ......................... 680 Ft........ 1360 Ft
Arany Aszok. .. ... 570 Ft........ 1140 Ft
Dob0z0s Arany ASzoK . .. ... 570 Ft........ 1140 Ft
a)l.KOHOLMENTES ITALOK
NON-ALCOHOLIC DRINKS ® ERFRISHUNGSGETRONHE

1 dl 0,25 Ilt liter
Narancsjuice Orange Apfelsine............. 170 Ft..... .. 430 Ft........ 1720 Ft
Oszibarack Peach Pfirsich. .............. 170 Ft....... 430 Ft........ 1720 Ft
Sz(irt alma Apple Apfel................. 170 Ft....... 430 Ft....... 1720 Ft
0,25 I|t liter
Schweppes narancs/citrom  orange/lemon  apfelsine/zitrone .................... 485 Ft....... 1940 Ft
TU P 485 Ft........ 1940 Ft
Canada DIy ... 485 Ft.... ... 1940 Ft
TONIC ottt 485 Ft........ 1940 Ft
P S 485 Ft....... 1940 Ft
TOMIA .« e 495 Ft........ 1980 Ft
0,5 I|t liter
LIPtON 108 T . ..t 570 Ft..... ... 1140 Ft
ASVANYVIZ — MINERAL WATER — MINERALWASSER 0,33 lit. 0,5 lit. 1,5 lit.
Szentkirdlyi ........ .. 350 Ft...... 460 Ft .... 570 Ft
TEAK — TEA = TEE ... 570 Ft

KAVE — COFFEE — KAFFEE
Koffeinmentes kavé (caffeine free - coffein frei) .......... .. .. .. 520 Ft
FOIrG CSOKi . ... o 760 Ft
CaPPUCCINOD o 630 Ft
ESSPresso te)jel .. ... 630 Ft
Jeges kavé Ice Coffe EisKaffe ......................... 920 Ft
Esspresso tejszinnel Espresso & cream Espresso & Sahne ................ 570 Ft
Esspresso & whipped cream  Espresso & Schlagsahne........... 635 Ft

i\\;—s‘,spresso tejszinhabbal
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