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FIRST COURSES

Caviar with butter, lemon, onion and toast 960 Ft
Hunter cocktail (a variety of game meat with fresh vegetables, yoghurt dressing) 960 Ft
Mozzarella cheese roasted on hot iron plate in garlic sauce with toast 990 Ft
“Game Park” pancake (Stuffed with game stew and paprika sauce) 990 Ft
SOUPS
“Hunter-soup”
/clear soup with a variety of game meat, game liver dumplings, noodles and vegetables/ 850 Ft
“Ujhazi” pheasant soup with noodles 850 Ft
Pheasant soup with game liver dumplings 680 Ft
Pheasant soup with giant semolina dumplings 680 Ft
Venison-broth spiced with tarragon, with buttery dumplings 850 Ft
French thick-soup in loaf of bread 750 Ft
Forest fruit soup with whipped cream 680 Ft
Cold lemon-cream soup wi 680 Ft

h whippe
5

Carp fish-so
Catfish-soup
Fish-soup from
Fish crackings

Catfish paprikash with ¢ : .890 Ft

3.900 Ft

\ 1.990 Ft
Grilled salmon fillet in mushroom and cocktail-prawn ragout, princess potatoes 2.190 Ft
Grilled cat-fish fillet with grilled vegetables 1.890 Ft
Catfish fillet in mushroom and cocktail-prawn ragout, princess potatoes 1.890 Ft
Roasted carp fish with creamy forest muhroom sauce and dill, potato croquettes 1.790 Ft

Our prices include garnishment
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GAME DISHES

. Plate of plenty for two persons

(larded venison, wild boar with three kinds of stews and garnishment)
Pheasant breast with rum, pears, cheese, potato croquettes filled with apple

Larded pheasant breast in Cumberland sauce with honey, “princess” potatoes

Larded haunch of venison in “Stiiszi Vada ’-T's'ty-l@ ‘ b

§
(game liver, forest mushroom, bacon in red wine) \

sti” potatoes

Roasted saddle of venison with fried forest m ed potatoes
Laurded haunch of venison in spicy vegetable sauce, dumplings,

Wild boar chops with “Stiiszi” ragout, potatoe

Larded wild-boar leg in “Beautiful Woodman’s Wife” style with cottage
-cheese dumplings (Mulberry and sliced apricot in Cumberland sauce)

Larded haunch of wild boar in brown mushroom sauce with roasted potatoes
Larded wild-boar leg in spicy vegatable sauce, dumplings

Wild-boar stew with egg barley
Larded grey hare with “Stiiszi”-ragout, roasted potatoes

Larded grey hare in spicy vegetable sauce, dumplings

Larded grey hare in sour cherry sauce with “princess” potatoes

Our prices include garnishment

5.800 Ft
2.790 Ft
2.390 Ft

2.390 Ft
2.790 Ft
2.390 Ft
2.390 Ft
1.890 Ft
1.590 Ft

2.790 Ft
2.390 Ft
2.390 Ft
1.590 Ft

2.790 Ft
2.990 Ft
2.990 Ft

2.290 Ft
2.290 Ft
2.290 Ft
1.590 Ft

2.490 Ft
2.390 Ft
2.390 Ft
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POULTRY DISHES

Hot chicken breast slices in ,,tdcsni” /Hungarian speciality of potato/

. Chicken breast slices roasted on iron plate with grilled vegetables, French fries and

garlic in white wine sauce
Chicken breast wrapped in bacon, roastes potatoes and grilled vegetables

Mediterranean chicken breast slices (Greek salad with chicken slices)

Chicken breast slices, salad with dill-yoghurt dressing and French fries

Herdsman’s fancy /Chicken breast stripes with bacon, mushroom, tomato, pepper, onion,
spices served with French fries/

Breaded turkey breast stuffed with cottage cheese and dill

Grilled turkey breast with forest fruit sauee and potato-croquettes

Greek turkey breast gn'lled on iron plate ! _ grﬁled Veg?a

Hawaii chicken breast (& @nea d ¢ se) !" q. . A

Plate of grille ¥ WO Rﬁg%w hi \_ﬁ'p br i bacon roasted turkey
breast, roasted pork chpp’ )3 X135

/.

Pork small Vé,%l > W : ) 1 so rest and French fries

Pork small veal chops wraj in wine*satice with garlic, potato croquettes
Breaded pork stuffed wit.h'._C;-- nbert cheese, * potatoes
Pork chops with Mozzarella checﬁ ‘__ 'ﬁ_ gm ? S an%né

“Csongrad” style stuffed pork shce Wlth french frIes .

(“emperor” bacon, ham, cherry-pepper, hot spices)
Pork-leg in ,,baker’s wife” style with onion and potato

Fried pork-leg with steamed cabbage and potato

Our prices include garnishment

1.590 Ft

1.590 Ft
1.590 Ft
1.590 Ft

1.590 Ft

1.590 Ft
1.590 Ft
1.590 Ft
1.590 Ft
1.590 Ft

3.200 Ft

1.890 Ft
1.890 Ft
1.590 Ft
1.590 Ft

1.590 Ft
1.590 Ft
1.590 Ft




BEEF DISHES

100. Tenderloin in ,,Hunter” style, potato croquette 3.690 Ft
101. Roasted tenderloin with forest-mushrooms, French fries 3.690 Ft
102. Tenderloin with garlic and mustard, French fries 3.690 Ft
103. Roasted sirloin in “Stiiszi Vadasz” style, roasted potatoes 1.890 Ft
104. Sirloin with fried forest mushrooms and French fries 1.890 Ft

VEGETARIAN DISHES AND PASTRIES

110. Mozzarella “steak” with grilled mushroom and vegetables, French fries 1.590 Ft
111. Camembert cheese in nut coating with potato croquettes and bilberry stuffed pear 1.590 Ft
112. ,,Técsni” — Hungarian speciality of potato with sour cream and 3-kind of cheese 1.590 Ft
113. Curd cheese pasta 750 Ft

. GARNISHES

120. Grilled Veg‘vz_a; ‘5
121. Potato cr

122
1284
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128!
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127.
128.
129.

Our prices include garnishment
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SALADS AND PICKLES

Cucumber salad with sour cream

Tomato salad with onion and parsley dressing
Cabbage salad

Off-season mixed salad with dill-yoghurt dressing
Gherkins
Hot paprika
Greek salad

Caesar salad

Tartar sauce
“Stiiszi” ragout (game liv er.
Brown sauce with red 3 ?‘ii" :

)
Cocktail-prawn ragoutfl Vi
Wine ragout with garlic
Forest-fruit sauce |
Cumberland sauce

Spicy vegetable sauce

Sour cherry sauce

Cottage cheese dumplings with forest fruit sauce

Pancake stuffed with peach and cottage-cheese, vanilla dressing
Pancake stuffed with sweet chestnut, chocolate dressing
Pancake filled with sour cherry, vanilla dressing

Mashed and sweetened chestnuts with whipped-cream

Ice Cream

Our prices include garnishment

350 Ft
350 Ft
350 Ft
350 Ft
350 Ft
350 Ft
790 Ft
1.290 Ft

300 Ft
450 Ft
300 Ft
450 Ft
300 Ft
300 Ft
300 Ft
300 Ft
300 Ft

750 Ft
620 Ft
620 Ft
620 Ft
620 Ft
620 Ft
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CHEESE

Camembert cheese with apple and nuts
Port-Salut cheese with fresh garden vegetables

Variety of cheese with apples, nuts and fresh garden vegetables

CANNED FRUITS

Preserved sour cherry

Peach preserve

165. Canned pear
Chef: Owner:
Fodor Szandra [11és Németh Istvan

Our prices include garnishment

820 Ft
750 Ft
1.150 Ft

300 Ft
300 Ft
300 Ft

Restaurant Manager:

Szabd Marta Zita




