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STARTERS MAIN COURSE
Csirkehusleves GFO £8 Paradicsomos Kaposzta V,GFO  £16
Chicken consomme, blanched vegetables, noodles Stewed cabbage in a rich tomato sauce,

potato pancakes, sour cream
Langos VGO £7
Hungarian fried flat bread, served with garlic Vadas Marha GF £23
aioli, cheese, smoked sausage Slow cooked ox tail in a rich hunters sauce,

mustard pomme puree, tenderstem broccoli
Hal Paprikas GF £13
Pan fried scallops served with savoy Csirke Paprikas GFO £21
cabbage, paprika sauce Pan fried corn fed chicken with a paprika

sauce, Hungarian egg dumplings, cucumber
Spenotfozelek GFO £7 salad
Spinach cream, fried egg, garlic chips, served
with sourdough bread Sorben Pacolt Serteshus GF £17

Beer marinated pork chops, lemon and herb
crushed new potatoes, tenderstem broccoli
with a mustard dressing

SIDES £4

Seasonal Greens Hand-cut chips Skinny Fries

DESSERTS

Somloi Galuska £7 Madartej GF £7
Rum syrup soaked sponge cake, chocolate Floating island dessert, served with vanilla
sauce, whipped cream, walnuts custard, caramel sauce and meringue
Kurtoskalacs £7

chimney cake, cinnamon sugar, served with
chocolate & hazelnut ganache, Chantilly
cream, fresh berries
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