DEGUSTATION MENU

7 course 42 900 Ft

WINE PAIRINGS

”Har mony” ”Unique”

39 900 Ft 169 900 Ft

Available on: Wednesday - Saturday

STARTERS

Foie gras ballotine, rose,
roseship, Hungarian bunuelos
[1, 3,5 7]

8 950 Ft

Beetroot, mushroom, parsley
4 550 Ft

Smoked duck ravioli, whey,
butternut, hay

[11 31 71 9]
6 790 Ft

MAINS

Pike perch, fisherman’s essence,
shallot, potato

[3, 4,7, 9]
8 860 Ft

Mushroom-paprikash, flat noodle,
wild garlic capers
[1, 9]
7 480 Ft

Mangalica cheek,
polenta, truffle
[3, 7, 9, 12]
9 880 Ft

“G6dollé“ chicken
[1 ) 3) 7) 9]
9 550 Ft

Venison, roasted chestnut,
Jerusalem artichoke

[5, 7, 8, 9]
15 800 Ft

SOUPS

Game bird consommé,
semolina dumpling
[1, 3, 9]

3 650 Ft

Chervil root, almond
[5, 7, 8]
3 650 Ft

DESSERTS

Rum baba, pumpkin,
sea buckthorn
[1, 3,5 7, 8]

4 850 Ft

Chocolate sablée, ganache,
passionfruit
[5, 8]
4 850 Ft

,Derelye” with poppy seeds,
plum, spicy milk ice cream
[1, 3, 5, 7, 11]

4 850 Ft

BOTANIQ Soml6i
[1 ’ 3’ 7’ 8]

4 850 Ft




OPENING HOURS
Wednesday - Saturday: 18:30 - 23:30

Clarisse a’la carte menuis available for resident hotel guests only:

Sunday - Tuesday: 18:00 - 22:30

Last kitchen order: 21:00

EXECUTIVE CHEF
Gyorgy SzUCS

CREATIVE CHEF
Richard FARKAS

RESTAURANT MANAGER

Brigitta RUDI

MANAGED BY

TRA Real Estates Kft.
1026 Budapest, Pasaréti Gt 122-124.

TAX NR.
25372175-2-41

ALLERGENS
1.Gluten / 2. Crustacean / 3. Egg / 4. Fish / 5. Peanut / 6.Soy / 7. Milk and diary
8.Tree nuts / 9. Celery / 10. Mustard / 11. Sesame / 12. Sulfits / 13.Lupins / 14. Shellfish

Our prices include VAT.

The indicated prices are all subject to 15% service fee.
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