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CREAM OF PORCINI MUSHROOM SOUP 650 FT
WITH TOASTED BAGUETTE SLICES
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SOUR GAME RAGOUT SOUP WITH GNOCCHI 650 FT
BolXVHET S—RA—TL=oavF
RICH CONSOMME 690 FT
BRL_NRAEINESRY AV AR—T 1/2 550 Fr
THE CHEF’S FAVOURITE sSOUP 750 FT
(EXOTIC VEGETABLE SOUP 1/2 590 FT
WITH CHICKEN, LIME, COCONUT MILK AND CHILLI)
7 DBRIIAY ZA—TF
HUNGARIAN FISH SOUP IN CAULDRON 1150 FT
NWNCTYV—RT 4V aR—=T 1/2 850 FT
STARTERS
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PROVANCAL MUSSELS 850 FT

IN TOMATO SAUCE WITH TOAST

TFanNn AL —/VEE Fw FY—RA F—R MTE

JELLIED PHEASANT BREAST 750 FT
XTUOMAEEZ D

SPICY GOOSE LIVER WITH GRILLED APPLE 1550 FT
AINA —

BEEF TARTAR 2300 FT
AT —FH)LH )V

CHILDREN’S MENU
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FRIED-BREADED CHICKEN BREAST 900 Fr
WITH FRENCH FRIES
FXUDMATZ 4L 754 FRT |k
FRIED-BEREADED CHEESE 900 FT
WITH FRENGCH FRIES
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SALADS

WRAP WITH FRESH SALAD 950 FT
(SHRIMP OR CHICKEN)
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GRILLED GOAT CHEESE o950 FT
WITH FRESH WATERCRESS SALAD AND SULTANAS

TINTFT T V=RV AYVYTFTHF

SALAD A LA MEDITERRANEDO 1350 FT
WITH GRILLED MOZARELLA

ATATIREYZ T INVEF LT
PICKLES

TomAaTO, CABBAGE, CUCUMBER SALAD 500FT
PICKLED GHERKINS, HOME-MADE PICKLE

MAIN COURSES
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HONEY FLAVOURED CHICKEN 1790 FT
WITH SWEET SEEDS SAUCE, TOASTED GNOCCHI
Ne— T VARFRVEAL— RV —RANRA RV —
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GRILLED PULLET BREAST STUFFED 1790 FT

WITH RICOTTA AND PARMA HAM, FRESH SALAD
TUNFHLOEE NV A, Ty atSH
fr&

ROASTED CHICKEN BREAST 1790 FT
IN FOUR CHEESE SAUCE

WITH BUTTERY SAUTEED VEGETABLES
TINFXUVOMREAEOF — XY — R, BRONFZ

ROASTED TURKEY BREAST 1550 FT
WITH GRILLED PINEAPPLE, 1/2 950 FT
FRECH FRIES
TOINER—F—L T YUNNL VT oT N, 754 FE
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FRIED TURKEY BREAST STUFFED 1690 FT
WITH PRUNE, WITH MASHED POTATO
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ROSEMARY FLAVOURED ROASTED DUCK 1850 FT
WITH STEAMED CABBAGE

AND MASHED POTATO WITH ONION

T— X<V —BKROr—RFZ—F—L X XYDEL
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ROASTED GOOSE BREAST 2450 FT
ON FRUIT SALAD BED
BEDODHWRAR—RETIN—VHFH

GRILLED LEMON-PEPPER 1950 FT

BUTTERFISH FILLET WITH SAUTEED VEGETABLES
AND HOLLANDESE SAUCE
VEVRONR—BROT I NVAREAL LB —T—D
RV T4z —R

GRILLED SALMON FILLET 2100 FT
WITH CREAMY BLACK SPAGHETTI AND OLIVES
TAVEY—FLV A BBANRFT 4 —L 7 —L)
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FRIED CATFISH FILLET WITH POTATOES, 1790 FT

SPRINKLED WITH FRESH DILL 1/72 1100 FT
774 R7 4 vAF=RET A AVBKRORT b

HONEY GLAZED LAMB SHANK 2100 FT
WITH POTATOES AND GRILLED VEGETABLES
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BEER SIMMERED MANGALICA CHOPS 1950 FT
WITH STEAMED SOUR CABBAGE AND 1/2 1350 FT
»KNEDLI” (STEAMED DUMPLINGS)
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FRIED PORK COUTLET STUFFED 1950 FT
WITH SAUTEED SOUR CABBAGE A LA PARMA,
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ROASTED PORK GIPSY STYLE 1550 FT
WITH FRENCH FRIES 1/2 1350 FT
VFVv—ua—RX NHY)—ER—In—R_R—a
N

DEER RAGOUT WITH VEGETABLES 1950 FT
AND CRIPSY POTATODO BALLS 1/2 1350 FT

BREBADT 77—, 74 FRT MI&E

WILD BOAR ROAST WITH PEAR 2150 FT
AND FOREST MUSHROOM RAGOUT,

HASH BROWN POTATOES
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BACON-WRAPPED SADDLE 2450 FT
OF MOUFFLON WITH GRATIN POTATOES

AND BUTTER SAUTEED VEGETABLES
—TEHERNOR—a gk, NHY —RR—F=
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GRILLED SADDLE OF DEER 2850 FT
WITH ROQUEFORT FLAVOURED GRILLED APPLES
AND BLUEBERRY DOUGHNUT
BOTZINEERER Y Z 7+ —VHROBEE VAT L
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VEAL MEDALLIONS 2850 FT
WITH GREEN PEPPER SAUCE

AND ROSEMARY FLAVOURED POTATOES
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BEEF LOIN STEAK 3150 FT
WITH FOREST MUSHRODMS

AND POTATOES A LA MEDITERRANED
FROE L AT —F%, Mediterraneof\ N7 b fl&

DESSERTS
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POPPY SEED STRUDEL 690 FT
WITH HOT SOUR CHERRY SAUCE
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HUNGARIAN MONKEY BREAD 690 FT

WITH VANILLA SAUCE
N —REVF—T Ly RENR=FY—R

WINE POACHED PEAR IN FLAKY PASTRY 690 FT

WITH WALLNUT ICE CREAM
XYL L —RX DT 4 XA Y aA R

“SDMLIfII” SPONGE CAKE 690 FT
N HT)—RETFTA TN [asra—ATr ol

CHESTNUT PURéE WITH WHIPPED CREAM 690 FT
ey a—VvE AT Y —A





