
Welcome to the 

„Stüszi Vadász” 

Restaurant! 
 

 

 

 

The restaurant’s staff 

wishes You 

good appetite and  

a pleasant stay! 
 

 

 

 

 

6721 Szeged, Maros u. 37. 

www.illespanzio-vadaszetterem.hu 

facebook.com/illeshotel 

illeshotel@gmail.com 

+36 62 / 315 – 640 

22222222 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our foods made from only fresh ingredients. The prices include the garnishes. 

The prices not included the 10 % service fee. The prices included 5% VAT. 

 

STARTERS 

1. Tatar beefsteak with toast, butter and 

vegetables 4.590 Ft 

2. Mixed salad with chicken and  

parmesan 2.990 Ft 

3. Salmon tatar with dill, butter, lemon and 

toast 3.990 Ft 

4. Fish cracker with red onion and remoulade 

sauce 4.590 Ft 

SOUPS 
5. Forest mushroom soup with smoked cheese 

and bacon crumbs 1.990 Ft 

6. Forest fruit soup with toasted almounds 

and whipped cream 1.990 Ft 

7. Pheasant broth „Újházi” style  

 cup: 2.590 Ft bowl: 2.990 Ft 

8. Wild ragout soup with cream 

 cup: 2.590 Ft bowl: 2.990 Ft 

9. Filleted curp fish soup  3.890 Ft 

10. Filleted catfish soup  3.890 Ft 

PLATES FOR TWO 

11. Wild plate 12.990 Ft 

(Wild boar thigh with „stüszi” ragout, roast potato, 

wenison thigh (roe) with roasted forest mushroom and 

bun dumpling, venison thigh (deer) with forest fruit 

sauce, potato croquet) 

12. Plate of ’’Stüszi’’ 10.990 Ft 

(gypsy steak, fillet of chicken tight with mozzarella, pork 

tenderloin with bacon, stuffed chicken breast of 

„parasztos” style, breaded onion rings, jasmine rice, steak 

potato, homemade croquet)  

13. Fish plate  10.990 Ft 

(salmon fillet roasted on iron plate, carp fillet Szeged style, 

bacon wrapped grilled catfish, fried catfish fillet seed coat, 

jasmine rice, steak potatoes, potato salad with mayonnaise, 

tartar sauce)   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our foods made from only fresh ingredients. The prices include the garnishes. 

The prices not included the 10 % service fee. The prices included 5% VAT. 

 

WILD DISHES 
 

14. Creamy pheasant breast with tagliatelle 

 5.590 Ft 

 

15. Pheasant breast rolled in blackforest ham 

with blueberry sauce, croquet 

 5.590 Ft 

 

16. Wild boar tight with piquant vegetable 

sauce, bun dumpling 

 5.690 Ft 

 

17. Venison (roe) tight with creamy forest 

mushroom, vegetables jasmine rice 

 5.890 Ft 

 

18. Venison (roe) stew with red wine 

and sheep curd dumplings 

 4.990 Ft 

 

19. Venison backstrap fillet with princess 

potatoes, colored pepper sauce 

 7.790 Ft 

 

20. Venison (deer) tight with forest fruit sauce 

and homemade croquet 

 5.590 Ft 

 

21. Venison burger with camembert, 

vegetables and steak potato 

 4.490 Ft 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our foods made from only fresh ingredients. The prices include the garnishes. 

The prices not included the 10 % service fee. The prices included 5% VAT. 

 

VEGETARIAN DISHES 

22. Grilled camembert with blueberry jam, 

homemade croquet 3.990 Ft  

23. Breaded cheese with french fries, 

tartar sauce 3.690 Ft 

24. Creamy pesto tagliatelle with parmesan 

 3.690 Ft 

25.  Breaded onion rings with remoulade sauce 

 3.390 Ft 

FISH DISHES 

26. Salmon steak with dill-lemon sauce, 

jasmine rice  5.190 Ft 

27. Catfish steak with colored pepper sauce 

fried sweet potato  4.590 Ft 

28. Catfish stew with sheep curd dumplings 

  4.590 Ft 

29. Filleted catfish cutlets in seedy coat, 

potato salad with mayonnaise  4.590 Ft 

30. Breaded carp fillet with remoulade sauce, 

steak potato  4.590 Ft 

PORK DISHES 

31. Gypsy steak with garlic sour cream and 

steak potato 4.290 Ft 

32. Pork tenderloin cutlets with colored pepper 

sauce, fried sweet potato, roasted red onion 

  4.590 Ft 

33. Pork tenderloin rolled in bacon, 

potatosalad with mayonnaise 4.490 Ft 

34. Stuffed pork ribs „csongrad” style with 

cheese steak potato 4.490 Ft 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our foods made from only fresh ingredients. The prices include the garnishes. 

The prices not included the 10 % service fee. The prices included 5% VAT. 

 

POULTRY DISHES 

35. Fillet of chicken tight with mozzarella, 

tomato and steak potato 4.290 Ft 

36. Stuffed chicken breast „parasztos” style 

with jasmine rice 4.390 Ft 

37. Caprese chicken breast 

with fried sweet potato 4.390 Ft 

38. Soy-sesame seeds chicken breast 

with fried vegetables rice 4.390 Ft 

39. Chicken breast bras with vegetables, garlic 

sour cream and steak potato 4.390 Ft 

40. Creamy mustard chicken breast 

with tagliatelle 4.490 Ft 

BEEF DISHES 

41. Beef tenderloin cutlets in colored pepper 

sauce and roast potato 7.490 Ft 

42. Beef tenderloin strips in forest museroom 

ragout with jasmine rice 6.890 Ft 

RECCOMEND FOR KIDS 

43. Small portion of breaded cheese (1 slice) 

with french fries, tartar sauce  1.990 Ft 

44. Small portion of roasted chicken breast fillet 

(1 slice) with french fries 1.990 Ft 

45. Small portion of breaded chicken 

(1 slice) with french fries 1.990 Ft 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our foods made from only fresh ingredients. The prices include the garnishes. 

The prices not included the 10 % service fee. The prices included 5% VAT. 

 

SALADS 

46. Sour creamy cucumber salad 850 Ft 

47. Tomato salad with onions 850 Ft 

48. Cabbage salad 850 Ft 

49. Mixed salad 850 Ft 

50. Gherkins 850 Ft 

51. Beetroot salad 850 Ft 

SIDES 

52. Jasmine rice 900 Ft 

53. Fried vegetables rice 900 Ft 

54. Homemade potato croquet 900 Gt 

55. Roast potato 900 Ft 

56. Mashed potatoes 900 Ft 

57. French fries 900 Ft 

58. Steak potato 900 Ft 

59. Bun dumpling 900 Ft 

60. Fried sweet potato 1.200 Ft 

61. Poato salad 1.200 Ft 

62. Sheep curd dumplings 1.800 Ft 

SAUCES 

63. Tartar sauce 900 Ft 

64. Forest fruit sauce 1.100 Ft 

65. Remoulande sauce 900 Ft 

66. Piquant vegetables sauce 900 Ft 

67. Colored pepper sauce 1.100 Ft 

DESSERTS 

68. Apple cake with salted caramel sauce, 

apple chutney 1.490 Ft  

69. Homemade cottage cheese dumplings 

with sweet sour cream 1.490 Ft 

70. Pancakes with cottage cheese, 

chocolate sauce 1.490 Ft 

71. Cup cream with vanilla, forest fruit 

 1.490 Ft 

Updated: 1 of February 2024. 

István Illés-Németh – owner 

László Bárdi - chef 

Bernadett Szabó – restaurant manager 
 

Dear guests! 

Our dishes are made from fresh domestic ingredients.  

The food is freshly made to order, so it is possible that 

the waiting time can be over 30 minutes. 

We appreciate your understanding and patience. 

Looking forward to see You in the future again. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

www.illespanzio-

vadaszetterem.hu 

 

facebook.com/illeshotel 

 

illeshotel@gmail.com 

+36 62 / 315 - 640 

+36 20 / 927 – 2642 

WIFI password: 22222222 


