VEGETARIANUS ETELEK VEGETARIAN DISHES
Prémium sajtfalatok 950 Ft
Prime cheese plate

Zoldséges lasagné 1650 Ft
Vegetable lasagne

Grillezett fiistolt gomolya pestds spagettivel 1450 Ft
Grilled, smoked sheep cheese with spaghetti al pesto

Vegetaridnus burritos 1450 Ft
Vegetarian burritos

Indonéz rizsgolydk pikans martassal 1200 Ft
Indonesian rice balls in spicy dipping

DESSZERTEK DESSERTS

Karamell flan 490 Ft
Flan caramel
Narancsos suilt banan forraltbor karamellel 650 Ft

Fried banana with orange, mulled wine caramel

Fehércsokoladé felfujt mandarinos
sz616s martassal 900 Ft
White chocolate mousse in tangerine-and-grape dipping

Brownie chilis vanilia fagylalttal 950 Ft
Brownie with chili-and-vanilla icecream

Makos guba torta 600 Ft
Poppy sweet

Az drak az dfdt tartalmazzdk!
A VAT Isincluded in the price!
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Recept ajanlat
(Gouffé hagyomdnydhoz ragaszkodva)

Déltengeri pézsmaval illatositott,
portéiban siitott hurkacskak

Vegylink hurkdcskdt és nydzzuk meg, bdrhogy acsarkodik.
Orizziik meg gondosan a bérét. Tuzdeljiik meg a hurkdcs-
kdt vékony szeletekre vdgott homdrldbbal, amelyet I6hald-
ldban megfuttatunk elég meleg vajban. Aztdn jéggel bélelt
konny( kukta fenekére hullajtjuk. Szitsuk fel a tizet, és az igy
nyert helyen izlésesen helyezzlink el lassu tdzén fétt borju-
mirigy-karikdkat. Amikor a hurkdcska mély hangot hallat,
iziben vegylik le a tdzrél és 6ntstik nyakon jé mindségd por-
toi mdrtdssal. Piszkdljuk meg platina lapickdval. Zsirral ken-
jlnk ki egy formdt, és tegylik el, nehogy megrozsddsodjon.
Tdlaldskor készitstink erélevest egy kis szodavizbél és friss
tejbdl. Koritstik a miriggyel, tdlaljuk és menjiink a fenébe.

Boris Vian: Tajtékos napok

Goufée tradition recipe
Musk-antler banger in sauce of periwinkles

Take a bunch of musk-antler banger and skin them, taking
no heed whatsoever their scream. Carefully preserve the
skins. Alternate rounds of the musk antler banger with sli-
ced lobster claws that have been preciously tossed in hot
butter. Place them on ice in a pan. Heighten the flame and,
in the space thereby gained, tastefully arrange little rings of
sweetbread. When the banger emit a continuous low note
take them swiftly from the flame and cover with rare old
tawny port. Stir in with platinum spatula. Grease a tin to
prevent rusting and then line it with the bangers. Just be-
fore serving, make a thick sauce of periwinkles, parsley and
pint of pure cream. Sprinkle with valerian drops, garnish
with the sweetbread rings, serve... and disappear.

Boris Vian: Froth on the daydream

ELOETELEL KULONLEGESSEGEK HORS-D’OEUVRES

Gravlax avokados salataval,
citrus vinaigrette martassal
Gravlax with avocado salad and
lime vinaigrette dipping

Rak valogatas wasabi martassal

és aszaltparadicsomos hazi kenyérrel
Mixed crayfish in wasabi dipping and
home backed bread with dried tomatoes

Chilis kecskesajt terrine

didolajos zold levelekkel

Chili goatcheese terrine with green leaves
in walnut oil

Pisztacids kacsamdjhab gyimolcsos
kalacson télalva
Duck liver foam with pistachio served
on fruit milkloaf

Sultpaprika krémes csirkemell saldta
Chicken breast salad with roasted pepper cream

Roppanés z6ldségek kéksajt krémmel
Fresh vegetables and blue cheese cream

LEVESEK SOUPS

Indonéz csirkeragu leves
Indonesian chicken stew soup

Batata krémleves sajtos tortellinivel
Sweetpotato cream soup with cheese tortellini

Varganya cappuccino pesto habbal
Porcini cappuccino with pesto foam

Konyakos libaleves gydmbéres
maceszgombodccal

Goose soup with cognac and ginger
matzos dumplings

2100 Ft

2850 Ft

2550 Ft

2000 Ft

1650 Ft

1350 Ft

1050 Ft

1260 Ft

1350 Ft

1500 Ft

FOETELEK MAIN COURSES

Zoldflszerekkel tekert borjukaraj lilakaposztas
knédlivel és tokmagos burgonyahabbal

Veal chop covered with green spices, dumplings
made of red cabbage, potato foam with tich

Mediterran csirkenyars zoldséges lasagnével
Mediterranean spit chicken with
vegetable lasagne

Kerti flvekkel stitott csirkemell erdei
gombamartassal, burgonyas
palacsintaban télalva

Chicken breast fried with fresh green spices

3600 Ft

2100 Ft

1980 Ft

and forest mushroom stew served in potatoe crepe

Mustban érlelt rozé kacsamell fustolt
fokhagyma-paprika csatnival, stltzoldség
tortaval és rézsaborssal stitott burgonyaval
Rose duck breast aged in must, smoked
garliccand-pepper chutney, fried vegetable cake
and potatos fried with Brazilian pepper

Sertéssz(izérmék gorgonzola martasban,
pestos spagettivel

Pork medallions in gorgonzola dipping,
spaghettial pesto

Konfitalt kacsacomb korte csatnival és
kardamomos safranyos rizzsel

Duck leg confit with pear chutney, rice
with cardamom and saffron

Grillezett pisztrang egészben, csilis
paradicsom dzsemmel, magokkal siilt
burgonyaval és fliszeres rizzsel

Whole grilled trout with tomato-chili jam,
fried potato with seeds, spiced rice

3200 Ft

2200 Ft

2400 Ft

2500 Ft



