
S P R I N G  |  S U M M E R

BISTRO



Mezze Plate, Naan Bread 
Hummus, Chermoula, Kalamata, Greek yoghurt, Baby artichoke, Smoked quail egg

5 500 HUF
◆ D, E, G, N, P, S, SD, SE ◆

Grilled Prawn & Nduja 
Cherry tomatoes, Garlic, Cristalina Baguette

7 500 HUF
◆ C, CE, E, G, N, P, SD ◆

Angus Beef Tartare 
Sous vide egg yolk, Kimchi, Pickled radish, Spring onion

6 500 HUF
◆ C, E, F, G, N, P, S, SD, SE ◆

Superfood Salad      
Soy beans, Quinoa, Sprouts, Savoury granola, Peanut butter & Miso dressing

5 900 HUF
◆ D, E, G, N, P, S, SD, SE ◆

Classic Caesar 
Pickled anchovies, Baby gem lettuce, Garlic crostini

4 900 HUF
◆ CE, D, E, F, G, M, N, P ◆

With juicy corn-fed chicken leg in Panko
6 200 HUF
◆ D, E, G, N, P ◆

With grilled Prawn 
7 900 HUF

◆ C, D, N, P, SD ◆

◆ STARTERS◆ ◆ SANDWICHES◆ SNACKS◆ SOUPS◆

Club Sandwich  
Streaky bacon, Chicken Schnitzel, Fried eggs, Lettuce, Tomato, French fries

5 900 HUF
◆ E, G, N, P, S, SD, SE ◆

Smoked Salmon Tortilla “pizza” 
Sour cream, Baby artichoke, Kalamata olive, Red onion, Rocket salad

6 500 HUF
◆ D, F, G, N, P, SD ◆

Vegan Burger     
Homemade relish, Vegan cheddar, Cristalina bun, Sweet potato fries

7 500 HUF
◆ G, M, N, P, S, SD, SE ◆

Angus Beef Burger      
Homemade relish, Mature Cheddar, Cristalina bun, French fries

7 500 HUF
◆ D, G, M, N, P, S, SD, SE ◆

Fragrant Beef Noodle Soup 
Soba noodle, Spring onion, Bok choi, Pickled garlic

3 900 HUF
◆ CE, E, F, G, N, P, S ◆

Gazpacho
Fresh cucumber, Slow roasted cherry tomatoes, and Sour dough crostini 

3 000 HUF
◆ G, N, P, SD ◆



Prawn Pappardelle   
Courgette, Spring onion, Preserved lemon, Red chili, Creamy white wine sauce

8 900 HUF
◆ C, CE, D, E, G, N, P, SD ◆

Risotto Bianco 
Mozzarella di Bufala, Dried preserved tomatoes, Rocket salad

6 900 HUF
◆ CE, D, N, P, SD ◆

Rigatoni Arrabbiata 
Roasted pepper & aubergine, Cashew “parmesan”, Spicy tomato sauce

6 500 HUF
◆ G, N, P, SD ◆

Tandoori Corn Fed Chicken Breast      
Cucumber Raita with mint, Naan, Lime

8 900 HUF
◆ D, M, N, P, SD ◆

Grilled NY Strip Loin Steak (250g) 
Creamy mash potato, Garlic & French bean, Café de Paris sauce

18 900 HUF
◆ CE, D, M, N, P, SD ◆

Wiener Schnitzel 
Suckling veal loin in crispy Panko, Bavarian potato salad

10 900 HUF
◆ CE, E, G, M, N, P ◆

Pan Fried Norwegian Salmon with Nicoise Salad
Ratte potato, Cherry tomatoes, French beans, Kalamata, Smoked quail egg

10 900 HUF
◆ CE, F, D, M, N, P, SD ◆

◆ MAINS◆

Foie Gras Torchon   
Pickled red onion, Walnut crumble, Sour dough, Tokaji scented spiced apricot

6 500 HUF
◆ D, G, N, P, SD ◆

Beef Cheek Goulash 
Baby carrot, Ratte potato, Parsley, Celeriac 

8 900 HUF
◆ CE, D, N, P, SD ◆

Deconstructed „Rákóczi Túrós”       
Apricot, Cottage cheese, Meringue, Linzer

3 000 HUF
◆ G, D, E, N, P ◆

◆ HUNGARIAN FL AVOURS◆

Mixed Leaf Salad, Crunchy Vegetables   
2 500 HUF

◆ CE, M, N, P, SD ◆

French beans, Garlic & Shallot  
3 500 HUF

◆ D, N, P ◆

Sautéed Ratte Potato, Kimchi Mayo 
3 500 HUF

◆ D, N, P ◆

Sweet Potato or Crispy French Fries      
2 500 HUF

◆ G, N, P ◆

◆ SIDES◆



◆ DESSERT S◆

French Chocolate Tart    
Raspberry & Tomato coulis, Raspberry mousse

3 000 HUF
◆ D, E, G, N, P ◆

Almond Milk Tapioca Pudding  
Cherry textures, Almond caviar 

3 000 HUF
◆ G, N, P ◆

Earl Grey Mille Feuille        
Bergamot sorbet, Pistachio

3 000 HUF
◆  D, E, G, N, P, SD ◆

Ice Cream & Sorbets        
Chocolate, Vanilla, Strawberry, Bergamot, Mango, Raspberry

Served with Fresh Berries & Vanilla Chantilly 
2 scoops 1 800 HUF | 3 scoops 2 700 HUF

◆ D, E, N, P ◆

	 LEGENDS OF ALLERGY 
	 Please let a member of staff know in case you suffer from
	 allergies or any other dietary condition. 

C	 the dish may contain crabs and shellfish
CE	 the dish may contain celery
D	 the dish may contain dairy
E	 the dish may contain eggs
F	 the dish may contain fish
G	 the dish may contain gluten
L	 the dish may contain lupines
M	 the dish may contain mustard
MO	 the dish may contain molluscs
N	 the dish may contain nuts
P	 the dish may contain peanut
S	 the dish may contain soy
SD	 the dish may contain more than 10g/kg sulfur dioxide
SE	 the dish may contain sesame seeds

	 national speciality dishes
	 MSC certified sustainable seafood 
	 farmed responsibly ASC certified 
	 vegan

	 P r ic e s in c lud e VAT.  A di s c r e t ionar y 13, 5% s er v ic e c har g e w i l l  b e a d d e d t o y o ur b i l l .
	 L a s t  or d er  22:00.


