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S T ART ER

1. CEASAR’S SALAD WITH GRILLED SHRIMPS
 

f r e s h  s a l a d ,  t oma t o e s ,  s h r imp s ,

d r e s s i n g  ( c o n t a i n s :  l a c t o s e )

 

2. BEEF TENDEERLOIN TARTARE WITH
TOASTED BREAD, VEGETABLES 

 
f r e s h  l e a n  b e e f  s t e a k ,  o l i v e  o i l ,  v e g e t a b l e s  

( c o n t a i n s :  g l u t e n )

3. ·BULGUR SALAD WITH BEETROOTS, 
VEGAN CHEESE

 b u l g u r ,  b e e t r o o t s ,  v e g a n  c h e e s e

( c o n t a i n s :  - )

SOU P S
COLD FOREST FRUIT CREAM SOUP WITH

WHIPPED CREAM
1.

 
f o r e s t  f r u i t ,  c r e am  

( c o n t a i n s :  l a c t o s e )

2. HUNGARIAN GREY CATTLE GOULASH
 

o n i o n ,  l e a n  s t ew i n g  b e e f ,  c a r r o t ,  p o t a t o e s ,  

smo k e d  p a p r i k a ,  ( c o n t a i n s :  g l u t e n )

3. YOUNG GREEN PEA CREAM SOUP
 

g r e e n  p e a ,  o n i o n ,  v e g a n  c r e am  

( c o n t a i n s :  - )



Menu
MA I N

ROASTED SALMON STEAK WITH RISOTTO 1.

s a lmo n  f i l l e t s ,  o n i o n ,  r i c e ,  f r e s h  p e a s

( c o n t a i n s :  l a c t o s e )

 

d u c k  l i mb ,  c a b b a g e ,  s u g a r ,  s a l t ,  b l a c k  p a p p e r  

( c o n t a i n s :  g l u t e n ,  l a c t o s e )

3. ·COURGETTE (ZUCCHINI) PATTIES WITH
DURUM PASTA

 
c o u r g e t t e ,  g a r l i c ,  f l o u r ,  b r e a d  c r umb s

( c o n t a i n s :  g l u t e n )

DE S S E R T
1."SOMLOI" TRIFLE

f l o u r ,  wa l n u t s ,  r um ,  s u g a r ,  c o c o a ,  wh i p p e d  c r e am ,  

( c o n t a i n s :  l a c t o s e ,  g l u t e n )

2. CRISPY DUCK LIMB WITH CABBAGE
NOODLES „CVEKEDLI”

2. HANDMADE COTTAGE CHEESE
DUMPLINGS SERVED IN ALMOND COAT

c o t t a g e  c h e e s e ,  e g g s ,  s u g a r ,  b r e a d  c r umb s ,  l emon ,  a lmond

( c o n t a i n s :  l a c t o s e ,  g l u t e n )

3. FRESH FRUIT SALAD WITH 
VEGAN WHIPPED CREAM

f r e s h  s e a s o n a l  f r u i t s ,  v e g a n  c r e am  

( c o n t a i n s :  - )


