DEGUSTATION MENU
30 DECEMBER 2023

Welcome snacks

Wild fowl consommé, semolina dumplings
[1, 3, 9]

Foie gras ballotine, rose, roseship,
Hungarian bunuelos
[17 5’ 5’ 7]

Pike perch, fisherman’s soup essence,
shallot, potato
(5, 4, 7 ,9]

Venison, roasted chestnut,
Jerusalem artichoke
(5, 7, 8 ,9]

Mandarin sorbet, gingerbread crumbs,
mulled wine
(1, 3, 7, 12]

Rum baba, pumpkin,
sea buckthorn
(i, 8, 5, 7,8]

Dessert selection

MENU: 42 900 Ft

1.6luten / 2. Crustacean / 3. Egg / 4. Fish / 5. Peanut / 6.Soy / 7. Milk and diary
8.Tree nuts / 9. Celery / 1@0. Mustard / 11. Sesame / 12. Sulfits / 13.Lupins / 14. Shellfish

Our prices include VAT. The indicated prices are all subject to 15% service fee.
If you are on a special diet or have allergies and would like to know more about the ingredients,
K please ask our waiters.
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