M E N U

Amuse-bouche
Haraszthy: Oreghegy Brut 2021 (Etyek)

Asparagus, almond, kaffir lime
Zelna: “Sos-kut” Olaszrizling 2021 (Balatonfured-Csopak)

Egg yolk, medicinal herbs, verjus
Tothborbirtok: “Kodex” Chardonnay 2023 (Pannonhalma)

Trout, green apple, buttermilk, Juhfark
Fehérvari: Juhfark Reserve 2024 (Somlo)

Mangalica pork, beetroot, black garlic
Kaldi: “Le Kek" Superior Kékfrankos 2022 (Szekszard)

Rack of lamb, baby carrot variations, Cabernet Franc
Vinatus: Villanyi Franc Premium 2018 (Villany)

Pre-dessert

Chamomile, elderflower, honey, pollen
Crof Degenfeld: 6 puttonyos Aszu 2017 (Tokaj)

Petits Fours

The menu price is: 49,000 HUF

The wine-pairing price is: 24,000 HUF
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Amuse-bouche
Haraszthy: Oreghegy Brut 2021 (Etyek)

Asparagus, almond, kaffir lime
Zelna: “Sos-kut” Olaszrizling 2021 (Balatonfured-Csopak)

Spelt “Risotto”, medicinal herbs, wine
Pécsinger: “Director” Rajnai Rizling 2024 (Pannonhalma)

Cabbage, yeast essence, hazelnut
Tornai: “Grofi” Harsleveld 2022 (Somlo)

Smoked beetroot, walnut, fermented must
Kaldi: “Le Kek" Superior Kékfrankos 2022 (Szekszard)

Aubergine and red pepper “paprikas”
Tiffan: “Elina"” Rosé 2022 (Villany)

Pre-dessert

Kamilla, bodzavirag, maple syrup
Grof Degenfeld: 6 puttonyos Aszu 2017 (Tokaj)

Petits Fours

The menu price is: 49,000 HUF
The wine-pairing price is: 24,000 HUF



